New Kids on the Block

If You Want a Tasty Meal Try Tasty in Areas de S. Joao

mongst the busy tourist places
Aon Rua Santa Eulalia on the way

to Praia da Oura you will find
the little haven 'Tasty Brasserie'.

Here Joke and Fred from Holland
just started to live out their dream of
working in the sun. After 25 years in
various personnel management jobs
they found the time was ripe for a big
change. Having spent holidays the last
six years in their second home in the
Algarve the sun which they chose to
work under was Portuguese.

With the help of a young, truly
international team they are ready to
welcome and serve you in their cosy
little place. In the kitchen Fred himself
is working together with Chef Cees,
also from Holland, Portuguese Gra-
ciette and Ukranian Iryna. At the
helm in the restaurant is Joke, helped
by German/Hungarian Judith and
Portuguese/German Markus leaving
hardly any language barrier, you can
be served in Dutch, English, German
and Portuguese!

The food is international with
some Indonesian inspiration like in
this lovely summer dish:

Marinated Baby Spare Ribs
with Potato Wedges

serves four

4 ‘baby ribs’ approx. 8 x 60 cm

MARINADE
3 cloves of garlic
'/ | Ketsap Manis (sweet soy sauce)

4 tblsp ginger syrup
4 tsp Sambal Oelek

1 kg medium sized potatoes
Salt

Norte: The Ketsap Manis, Sambal
Qelek etc. are available from a shop
on EN125 between the Vilamoura
traffic light and Quatro Estradas and
selected supermarkets. To get the right
meaty spare ribs shop at one of the
British or Dutch butchers.

Marinate the ribs for 24 hours in
the fridge, turning them a couple of
times. Drain them of the marinate,
dry them with kitchen tissue and cook
in the preheated oven at 180°C for 40-
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45 minutes, making sure they stay
juicy. Cut them in two and serve on
hot plates together with deep fried
potato wedges with their peel on
sprinkled with salt and a mixed salad
in an olive oil/lemon juice dressing

Try a cold Status Branco from Dao
with this dish, or if you prefer a red
wine a lightly chilled Pedras do Monte
from Terrras do Sado.

Same quartet looking happy behind the bar
counter

Rua Santa Eulalia, 4

Areia de Sao Joao, Albufeira

For bookings call 289 541 077
(Open for dinner from 6pm, closed
Sundays). PKO



