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The story behind the sauces 

How does a girl from West Sussex know so 

much about salsa sauces? Well… it’s in my 

blood! 

In 1969 my mum (Mercedez) moved to Eng-

land from Andalusia in Spain. A year later, 

My dad (Clemente) arrived from Tenerife in 

the Canary Islands.  

While they were both living in a vibrant 

Spanish community in Chichester they met, 

fell in love and married. Not long after that I 

came along. I’m Rosie!  

Growing up, meal times were traditionally 

Spanish events – family, laughter and lots of 

great food. My auntie Conchita, who had 

followed my father over from the Canary 

Islands, would indulge us with feasts of ei-

ther ‘chuletas y papas’ or ‘papas con car-

ne’ drizzled with traditional salsa sauces 

made to her own Island recipes (because 

salsa sauces are enjoyed on the Canaries 

drizzled over the main meal.) Whereas, 

mum made salsa sauces with Andalusian 

passion from her upbringing in Spain (where 

they are used as a dip for fresh bread and 

tapas).   

 

 

Somewhere along the way, the sauces be-

came a fusion of ideas – the best of Con-

chita and mum - and from the recipes 

handed-down to me, La Saucy Salsa was 

born!  

My dad was very influential too. He was in 

catering for 40 years and for a while had his 

own restaurant in the UK, the Bellapaiz, 

where on Spanish nights mum did the cook-

ing. It helped me believe I could turn my 

passion for these recipes into a business. I 

knew they were special, bringing together 

great ideas like good food brings families 

together.  

My jars of La Saucy Salsa combine two culi-

nary styles… 

Spanish salsa sauces were influenced by 

the Moorish conquest when spices such as 

paprika and cumin were introduced. Tradi-

tional Canary Islands recipes date back to 

the arrival of the Spanish in the 15th century 

with herbs such as parsley and coriander - 

but later evolved as migrants returning from 

Central and South America brought other 

ideas back with them, using garlic and chil-

lies. 

Now you know the story… every time you 

open a jar of La Saucy Salsa, please think 

about the hundreds of years of tradition 

and say a little thank you to my mum and 

auntie Conchita. 

Viva La Saucy Salsa! 

Rosie Alvarez 
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Sweet Potato Fries with Basil 
& Walnut Pesto  

This is a great little vegan junk food recipe that’s easy to 

whip up at home. Spicy sweet potato fries with La Saucy 

Salsa Paprika are served with a gorgeous rich pesto for dip-

ping – perfect as a side or as a treat all on their own.  

Vg 
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things you need  

2 large sweet potatoes 

2 tbsp La Saucy Salsa Paprika 

3 tbsp vegetable oil 

2 tbsp cornflour 

For the pesto: 

A big handful of fresh basil 

A handful of walnuts 

1 garlic clove 

1 tsp sea salt 

2 tbsp olive oil 

Serves 2-4 

method 

Start by preheating the oven to 200˚C, and pop two baking trays 

in there to heat up. 

Cut the sweet potatoes thinly and evenly, then toss them with the 

cornflour until all the cornflour has been absorbed (this really helps 

the fries to become very crispy). Mix the La Saucy Salsa Paprika 

and the vegetable oil together and toss the fries again in this mix-

ture. 

Spread the fries out over the two baking trays in a single layer and 

bake in the oven for 15 minutes, then flip all the fries and bake 

again, for up to 15 minutes until crispy and deep golden. 

While the fries are baking, make the pesto – save a few walnuts 

and a few basil leaves to decorate, and put the rest of the ingredi-

ents into a pestle and mortar. Bash it up for a few minutes until you 

have a thick pesto, adding a little more olive oil if required. 

To serve, top the sweet potato fries generously with pesto and 

sprinkle with a few extra walnuts and basil leaves. 
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Roasted Pepper Soup with 
Garlic Croutons  

There’s nothing better on a chilly day than a lovely steaming bowl 

of soup. This fabulously flavourful winter warmer is completely ve-

gan, made with sweet peppers, plum tomatoes, fresh basil and a 

big dollop of La Saucy Salsa Paprika, and topped with crispy gold-

en croutons.  

Vg 
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things you need  

1 yellow pepper 

1 large onion 

1 clove of garlic 

1 can of plum tomatoes 

2 tbsp La Saucy Salsa Paprika 

A handful of fresh basil 

Salt, sugar and black pepper 

Olive oil 

For the croutons: 

2 thick slices of white bread 

1 clove of garlic 

Olive oil 

Serves 4 

method 

1. Start by roasting the peppers – place under a grill on a high heat, turning regularly, un-

til the skins are completely blackened. Allow to cool before peeling the papery black 

skin off, and removing the stalk and seeds. 

 

2. Next, roughly chop the roasted peppers, and fry gently in olive oil with the diced on-

ion, one crushed garlic clove and 2 tbsp La Saucy Salsa Paprika. Once the onions are 

nice and soft, add the plum tomatoes, season with a pinch of salt, sugar and black pep-

per, and simmer gently for ten minutes. 

 

3. After ten minutes, add a small handful of fresh basil leaves (save a few to garnish) and 

use an immersion blender to puree all the ingredients until smooth. Taste and add more 

seasoning if needed. 

 

4. To make the croutons, cut the crusts off the bread and then cut into bite-sized pieces. 

In a small frying pan, fry a crushed garlic clove in a good slug of olive oil until there’s a 

delicious aroma, then scoop out the garlic pieces and discard. Fry the bread in the gar-

licky oil until crispy and golden, then drain on a piece of kitchen paper. 

 

5. Finally, serve up the soup topped with croutons, a sprinkle of black pepper and a little 

chopped fresh basil. 



10 

Avocado Prawn Cocktail  

This is such a simple recipe, but it’s bursting with gorgeously fresh flavours – 

making it just the thing to whip up for lunch on a hot summer’s day when 

you don’t feel like spending too long in the kitchen. La Saucy Salsa Paprika 

adds the perfect little warming twist to creamy prawn cocktail, and serving 

it up in an avocado bowl makes this dish pretty enough to serve to guests – 

it would make a great starter for a dinner party, too.  
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things you need  

150g cooked king prawns 

2 tbsp mayonnaise 

1 tsp tomato puree 

1 tbsp La Saucy Salsa Paprika 

1 lemon for juice & zest 

Freshly-ground black pepper 

1 large ripe avocado 

Fresh coriander 

A big handful of fresh rocket 

Serves 2 

method 

First, make up the marie rose sauce – mix together the mayon-

naise, tomato puree, La Saucy Salsa Paprika, and a good squeeze 

of lemon juice, then season with freshly-ground black pepper. 

 

Set a few prawns aside to decorate, and mix the rest through the 

marie rose sauce. 

 

Peel the avocado, cut in half and remove the stone, leaving a 

hole in each half. Use a spoon to hollow out each hole a little 

more, then fill with the prawns in marie rose sauce. 

 

Top with the reserved prawns, and sprinkle with fresh coriander 

and a little lemon zest. Serve each avocado half on a bed of fresh 

rocket. 



12 

Cheese Scones with Garlic 
& Chilli Butter  

This is the perfect tea time treat, combining deliciously sa-

voury cheese scones with a fabulous flavoured butter that 

uses our La Saucy Salsa Chilli & Garlic for a bit of a kick.  

V 
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things you need  

For the scones: 

225g self-raising flour 

A pinch of salt 

55g salted butter 

25g mature Cheddar, grated 

150ml whole milk 

For the flavoured butter:  

50g salted butter 

1 tbsp La Saucy Salsa Chilli & Garlic 

Freshly ground black pepper 

Makes 10 Scones 

method 

First, preheat the oven to 220˚C/200˚C fan. To make the scones, start by mix-

ing together the flour and salt and then rub in the butter with your fingers. 

 

Stir in the grated cheese and then the milk, mixing gently until you have a 

soft dough. Turn the dough out onto a floured work surface and knead gen-

tly for a couple of minutes until all the ingredients are incorporated. 

 

Roll out the dough so it’s about 2cm thick. Use a 5cm cutter to stamp out 

rounds (be careful not to twist the cutter or your scones will rise wonky) and 

place on a greased baking sheet. Lightly knead together the rest of the 

dough and stamp out more scones to use it all up. 

 

Brush the tops of the scones with milk, and bake for 12–15 minutes until well 

risen and golden. 

 

Meanwhile, to make the butter, simply mix all the ingredients together. Serve 
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Chili Prawn Linguine 

This is a great summer dish, quick and easy to throw to-

gether for lunch or dinner. Peeled king prawns are quickly 

fried in La Saucy Salsa Chilli & Garlic and stirred through lin-

guini with courgette, lemon zest and fresh basil, to make a 

pasta dish that’s bursting with bright flavours.  
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things you need  

150g peeled king prawns 

2 large spoonfuls of La Saucy Salsa Chilli & 

Garlic 

30g butter 

1 small courgette 

Zest of 1 lemon 

A small handful of fresh basil 

Salt and freshly-ground black pepper 

150g dried linguini, to serve 

Serves 2 

method 

1. Get the linguini boiling according to the instructions on the packet. 

 

2. In the meantime, melt the butter in a frying pan over a medium heat, and 

then stir through the La Saucy Salsa Chilli & Garlic. Add the peeled king 

prawns and fry for a couple of minutes. 

 

3. Finely dice the courgette, and then add to the pan along with half the 

lemon zest. 

 

4. When the linguini is cooked, drain and add to the frying pan with the 

prawns. Toss to coat the pasta in the sauce, season with a little salt and 

black pepper, and serve topped with a sprinkling of fresh basil. 
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Super Salad 
This is a summertime salad with a serious upgrade, so that it’s full of 

flavour and will definitely fill you up. Green salad leaves are mixed 

with stir-fried courgette ribbons, dressed chickpeas and a little 

crispy halloumi, and finished with La Saucy Salsa Parsley and fresh 

lemon zest. Want to make it vegan? Just leave out the halloumi – 

it’s still perfectly delicious without.  

V/Vg 
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things you need  

1 can of chickpeas 

3 tbsp La Saucy Salsa Parsley 

Olive oil 

1 courgette 

1 lemon 

A bag of salad leaves 

100g halloumi 

 

Serves 2 

method 

1. Start by draining and rinsing the chickpeas, and boil on the hob in lightly 

salted water for 30 minutes. 

 

2. In the meantime, use a vegetable peeler to turn the courgette into long 

flat ribbons. When the chickpeas have about 10 minutes left, place the 

courgette ribbons in a wok, toss with a little olive oil and a squeeze of lemon 

juice, and place on a medium heat, stirring regularly. 

 

3. Cut the halloumi into thin slices and fry in a little olive oil until golden and 

crisp on both sides. 

 

4. When the time’s up, drain the chickpeas and dress with 2 tbsp La Saucy 

Salsa Parsley. Mix the salad leaves with the courgette ribbons in the wok (to 

pick up the lovely lemony juices), then divide between two plates and top 

with chickpeas and crispy halloumi. To finish, drizzle the final tbsp La Saucy 

Salsa Parsley over the top and add a sprinkling of lemon juice and lemon 

zest. 
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Bean Chilli with Home-
made Guacamole  

This recipe makes for a fab vegan feast that’s absolutely full of flavour. The chilli is crammed with 

lots of different interesting beans and has a fiery kick from La Saucy Salsa Chilli & Garlic, and it’s 

served with a quick and easy homemade guac using loads of fresh coriander. Scoop up with tor-

tilla chips, pile into tacos, ladle onto a baked potato… the choice is yours. 

 

A note on ingredients – you can use a good mix of any beans you’ve got in the cupboard, such 

as black beans, kidney beans, aduki beans and borlotti beans. You can also take a short cut and 

find a nice can of mixed beans in the supermarket. 

Vg 
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things you need  

1 large onion 

Oil for frying 

About 400g mixed beans 

A good splash of red wine (optional) 

2 tbsp tomato puree 

2 tbsp La Saucy Salsa Chilli & Garlic 

Dried oregano 

Smoked paprika 

A pinch of sugar and salt 

A splash of lime juice 

For the guacamole: 

1 large avocado 

A splash of lime juice 

Salt and black pepper 

Fresh coriander 

Serves 4 

method 

1. First, finely chop the onion and fry gently in a little oil until softened. Then 

add the beans (remember, if you’re using any dried beans, you may need 

to soak them first – check the packet) and a splash of red wine, and let it siz-

zle for a few minutes. 

 

2. Next, add the tomato puree, La Saucy Salsa Chilli & Garlic and a small 

splash of water, and give it all a good stir to create a nice thick sauce. Add 

a sprinkling of dried oregano and smoked paprika, a pinch of salt and sug-

ar, and a dash of lime juice. Leave it to simmer on a low heat for half an 

hour, stirring and adding a little more water if necessary. 

 

3. To make your guacamole, peel the avocado and remove the stone. 

Mash the avocado flesh, and then mix with a dash of lime, salt and black 

pepper, and plenty of fresh chopped coriander. 

 

4. Finally, serve up bowls of the chilli topped with a generous dollop of gua-

camole, sprinkle with more fresh coriander, and eat with plenty of tortilla 

chips. 
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Chestnut Mushroom  
Pappardelle  

This pasta dish, with chestnut mushrooms, La Saucy Salsa 

Parsley and walnuts, is autumn in a bowl – earthy but also 

fresh, like a cool misty morning. Because the sauce is so 

simple, it’s worth treating yourself to some really good fresh 

pasta to serve with it.  

V 
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things you need  

A big handful of chestnut mushrooms 

2 tbsp La Saucy Salsa Parsley 

Butter 

250g fresh pappardelle 
 

A small handful of walnuts 

Fresh parsley for sprinkling (optional) 

 

Serves 2 

method 

1. First, get the pasta cooking according to the instructions on the 

packet. 

 

2. Next, melt a generous scoop of butter in a small pan, and mix 

with the La Saucy Salsa Parsley. Cut the chestnut mushrooms in 

half and fry gently. 

 

3. Once the pasta is done, drain it and add to the pan with the 

mushrooms, stirring well to coat it with the sauce. 

 

4. To serve, sprinkle with chopped walnuts and a little fresh parsley. 
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Lentil Stew with Chorizo  

This fabulous dish is my version of traditional recipe lentejas con chorizo 

and it’s packed with Spanish flavours, from smoky chorizo to rich La 

Saucy Salsa Paprika, which develop beautifully over the long slow 

cooking time. It makes the perfect supper with some lovely fresh 

bread. Once you’ve put the initial effort in you can just leave it to sim-

mer, so it’s really easy, and as an added bonus, it’s dairy-free too.  

Vg 
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things you need  

170g red lentils 

80g chorizo, chopped 

1 tin of chopped tomatoes 

500ml water 

2 fat garlic cloves 

1 bay leaf 

1 onion 

1 carrot 

Olive oil for frying 

3 tbsp La Saucy Salsa Paprika 

A pinch of salt 

Fresh bread, to serve 

Serves 2-4 

method 

1. In a heavy-bottomed casserole dish, mix together the lentils, chopped 

chorizo, tinned tomatoes and 500ml water. Add the bay leaf and the garlic 

cloves (peeled but whole). Bring to the boil on the hob, then put the lid on 

and turn the heat right down. 

 

2. Peel and dice the onion and carrot, and fry gently in a little olive oil until 

the onions have softened. Then, stir through the La Saucy Salsa Paprika and 

fry for a minute or two, before adding to the pan with the lentils. Simmer for 

a further 45 minutes. 

 

3. After 45 minutes, the lentils should be nicely softened. Scoop out and dis-

card the garlic cloves and bay leaf, and season the stew to taste with a 

pinch of salt. Serve up with plenty of fresh bread for dipping. 



24 

Mushroom Wellington 

If you’re looking for a vegetarian alternative to the big roast on 

Christmas Day, this is a cracker. The filling is rich and savoury, com-

bining earthy porcini and Portobello mushrooms, salty feta cheese 

and La Saucy Salsa Parsley, and a little decoration on top of the 

golden pastry crust makes it a fitting centrepiece. Serve up with 

gravy, roasties and all the usual accoutrements.  

V 



25 

things you need  
For the filling: 
 
2 Portobello mushrooms 
 
A handful of dried porcini mushrooms 
 
1 large garlic clove 
 
Butter for frying 
 
1 tbsp La Saucy Salsa Parsley 
 
100g feta cheese 
 
4 slices of white bread 

A sheet of ready-rolled puff pastry 
 
1 egg for egg-washing 

Makes 2 individual Wellingtons 

method 

1. Preheat the oven to 220°C (200°C fan). Pop the dried porcini into a bowl with 200ml of water to cover 

them and leave to soak for a moment. In the meantime, chop the Portobello mushrooms into small dice. 

 

2. In a frying pan, melt a generous scoop of butter, and then stir through the La Saucy Salsa Parsley. Add 

the crushed garlic clove and chopped Portobello mushrooms and fry for a few minutes until the mush-

rooms are nice and soft. 

 

3. Scoop the porcini mushrooms out of the water and add to the pan. Remove and discard the crusts from 

the white bread. Then, dip each slice into the soaking liquid from the porcini mushrooms, squeezing the 

liquid out of each slice afterwards. Add the moistened bread to the frying pan and use a wooden spoon 

to break it up. 

 

4. Take the pan off the heat and set aside to cool for 20 minutes or so. Once cool, crumble the feta 

cheese into the mixture, stirring to combine. 

 

5. To make each wellington, cut out two circles of puff pastry, one about 15cm in diameter and the other 

about 10cm. Divide the prepared filling between the two smaller circles, mounding it up in the middle and 

leaving a border of 2cm around the edge. Lay the larger circles on top and press the edges together, 

crimping them with a fork. Use the offcuts of pastry to decorate with holly leaves and berries. 

 

6. Place the wellingtons on a roasting tray. Beat the egg briefly, then brush all over the top of the pastry. 

Bake in the preheated oven for 40 minutes, until deep golden and shiny. 
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Panzanella 
This is a fantastic summery dish, a hearty Italian salad featuring to-

matoes and roasted peppers dressed with La Saucy Salsa Chilli & 

Garlic, crunchy ciabatta croutons, bite-sized meatballs and lots of 

fresh basil.  
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things you need  
4 pork sausages 

A clove of garlic 

Olive oil 

A loaf of ciabatta 

1 yellow pepper 

Two big handfuls of cherry tomatoes 

2 tbsp La Saucy Salsa Chilli & Garlic 

A handful of fresh basil leaves 

 

Serves 2 

Method 

 

1. Start by roasting the pepper – place under the grill on a high heat, keeping a close eye on it and turning 

it frequently, until the skin is blackened and papery all over. Set aside to cool. 

 

2. Next, remove the skins from the sausages, and shape the meat into little meatballs with your hands. 

Crush the garlic and get it sizzling in a frying pan on a medium heat with a good splash of olive oil, then 

add the sausage meatballs. 

 

3. When the pepper is cool enough to handle, remove the stem and seeds, and peel off the skin. Cut the 

flesh into long ribbons and pop into a large bowl. 

 

4. In the same bowl, add the cherry tomatoes, chopped in half, the chopped fresh basil, and the La Saucy 

Salsa Chilli & Garlic, stirring well. 

 

5. By now, the meatballs should be golden-brown all over. Scoop them out with a slotted spoon and add 

to the bowl. Tear the ciabatta into bite-sized pieces and put in the frying pan with the juices from the 

meat, tossing them so they crisp up – you might need to do a couple of batches, and add a bit more oil 

for each one. 

 

6. Once the croutons are all cooked, add most of them to the bowl with the other ingredients and mix 

well. Serve up, topping each plateful with a few more croutons and a couple of fresh basil leaves. 
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Mackerel & Parsley 
Fishcakes  

This is a lovely little dish that’s perfect for lunch or dinner. It 

brings together a gorgeous combination of flavours (tangy 

mackerel, La Saucy Salsa Parsley, rich golden egg yolk, 

minty peas) and textures, and feels rather indulgent.  
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things you need  

For the fishcakes: 

1 large potato 

Butter 

Milk 

Salt 

1 tin of mackerel in olive oil 

Lemon juice 

1 tbsp La Saucy Salsa Parsley 

To serve: 

2 eggs 

Freshly-ground black pepper 

A big double handful of frozen peas 

A small bunch of fresh mint 

Makes 2 Fishcakes 

method 

1. Start by peeling the potato, cutting into bite-sized pieces, and boiling on the hob for twenty minutes, or 

until the potato is soft enough to fall apart when prodded with a fork. 

 

2. Drain the water and then mash the potato with a splash of milk and a scoop of butter, and season with 

a pinch of salt. Put the mash aside to cool for another twenty minutes. 

 

3. Open the tin of mackerel and flake the fish into the mashed potato along with a splash of the oil. Add a 

dash of lemon juice and the La Saucy Salsa Parsley, and give it a really good stir. 

 

4. Pop the peas into a small pan on the hob, cover with hot water and bring to the boil. Meanwhile, get 

pans heating up with a splash of oil, to cook the eggs and the fishcakes – you could do these in the same 

large frying pan, but I found it easier (and less messy) to use two different pans. 

 

5. Once the pan for your fishcakes is nice and warm, wet your hands with cold water and shape the 

mashed potato mixture into two round patties, and carefully place in the hot pan. 

 

6. Crack the eggs into a pan and get them frying too. Keep an eye on everything as it cooks – you’ll need 

to gently turn the fishcakes over after a few minutes. 

 

7. After about ten minutes, drain the peas and season with a bit of chopped fresh mint and a splash of 

lemon juice. Divide between the two plates, then top with the fishcakes and fried eggs. Finish off with a 


