
Olive oil “coca” with tomatoes, sausage, bean hummus, and 

“porradell” allioli* 
 

* “Coca” is a Catalan type of flat bread. “Porradell” is wild 

leek. 
 

Ingredients: 
 

For the dough: 

200g of flour 

50g of extra virgin olive oil 

65g of water 

½ teaspoon of salt 

½ teaspoon of sugar 

A pinch of ground rosemary 
 

For the filling: 

2 sausages (if possible, Catalan sausage “butifarra”) 

2 ripe tomatoes 

200g of cooked white beans 

Herbs of Provence 

Olive oil 

Salt 
 

For the porradell allioli: 

A handful of fresh porradell 

One egg 

150 ml of mild olive or sunflower oil 

Salt 

 



1. Mix the flour with the salt, sugar and rosemary with the olive 

oil, and pinch with your fingertips so that the flour slowly absorbs 

the fat.  
 

2. Add the water and continue mixing with your hands. Knead 

into a dough.  
 

3. Stretch it and cut it into rectangles.  
 

4. Paint it with beaten egg and bake it in the oven at 180ºC for ten 

minutes. Set it aside. 
 

5. Peel the tomatoes (if you don't have a tomato peeler, scald them 

for 30 seconds in boiling water), cut them into cubes and discard 

the seeds. 
 

6. Let's make the porradell allioli. In the blender, mix an egg and 

a bit of oil. Add a bit of salt. Beat until it takes shape, while we 

progressively add a little more oil. At the end, add the chopped 

porradell and grind it. We set it aside. 
 

7. Without cleaning the blender, grind the white beans with a little 

water, oil and salt, until you have a fine cream. Set it aside. 
 

8. In a frying pan, sauté the cubed tomatoes with a drizzle of oil. 

Add a pinch of salt and aromatic herbs (from Provence). When 

you see that they soften, but are still whole, remove them. 
 

9. Remove the skin from the sausage and break the sausage meat 

down. Sauté it in the same pan with a drizzle of oil. Set it aside. 
 

10. Assemble the dish: at the base we place the coca, then go the 

tomatoes, and on top the sausage meat. Finish with the bean pure, 

and a few strands of the allioli de porradell. 
 

Enjoy! 

 


