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Timbale	of	potatoes	and	Las	Terceras	
Manchego	cheese	P.D.O.	

INGREDIENTS:	

- Las	Terceras	Semi-Cured	Manchego	Cheese	P.D.O.	
- 2	medium	potatoes	
- Nuts	
- 1	Purple	onion	
- Variety	of	leCuces	
- Oil	
- balsamic	vinegar	
- Salt	

PREPARATION:	
	 	
Peel	 the	 potatoes	 and	 cut	 them	 into	 thick	 slices.	 Boil	 them	 unHl	 they	 are	 al	 dente	
(without	being	soK)	and	 let	cool.	Meanwhile,	we	cut	 the	Manchego	cheese	 into	 thin	
wedges,	and	the	onion	into	thin	slices.	
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We	alternately	place	a	porHon	of	potato	and	a	porHon	of	cheese	accompanied	by	the	
leCuce	and	the	purple	onion.	Finally,	we	dress	it	with	a	vinaigreCe	based	on	olive	oil,	
Modena	vinegar,	chopped	nuts	and	salt.	

LAS TERCERAS. Ctra Valdepeñas - Cozar - Km 21 - 13344 Torre de Juan Abad (Ciudad Real) 
Tel. Queseria 926 090 926 - email:info@lasterceras.com


