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Jaleo Puts a Spanish Accent on the Holidays with Clementines, Turrón, Roscón and a Cookbook Signing with José Andrés
Washington, D.C. (December 3, 2009) — Jaleo puts a Spanish accent on the holiday season with a selection of festive features, beginning with a celebration of clementines from Spain from December 7th through 20th. Traditional Spanish holiday sweets including turrón and roscón de Reyes will follow as special menu items through the New Year, and an exclusive cookbook signing with José Andrés will top it off on December 14th at Jaleo Bethesda.

From December 7th through 20th, José Andrés and the culinary team at Jaleo are celebrating the holiday season with a Clementine Festival. Guests at Jaleo can sample special tapas and cocktails incorporating this treasured fruit from Spain. 
Spain is the world’s largest of producer of clementines and incorporates this fruit into many traditional winter dishes. Clementine season runs from mid-November through January earning the nickname "Christmas Oranges." A traditional favorite in Europe, this virtually seedless, nutrient packed citrus is now very popular in the United States. During the festival, Jaleo will have boxes of Spanish clementines to take home for $7. 
Jaleo’s Clementine Festival’s special dishes, ranging in price from $7 to $9, will be available during the two-week long celebration and include treats like Ensalada de Clementinas con hinojo, almendras, olivas y granada, clementine and fennel salad with almonds, olives and pomegranate and Trigueros con jugo de Clementinas y queso Manchego, green asparagus with clementine juice and Manchego cheese. 
Jaleo is also showcasing clementine-based beverages priced between $6.50 and $12. The Clementina Old Fashioned is a twist on the classic bourbon cocktail featuring clementine juice and cinnamon apricot syrup. La Clemonada is an effervescent combination of clementine juice and vodka. A non-alcoholic version is also available. (special menu is below)
On Sunday, December 6th, at noon, Jaleo Bethesda’s JohnPaul Damato will demonstrate clementine recipes at the Dupont Circle FRESHFARM Market.
Holiday shoppers should make time to stop by Jaleo Bethesda on December 14th from 6:00 p.m. to 7:30 p.m. for a special cookbook signing with GQ magazine’s Chef of the Year, José Andrés. José’s popular cookbook Made in Spain will be offered that evening at a special rate of $25, $10 off the cover price. Complimentary snacks and Jaleo Hour specials complete this unique event.  

Jaleo Bethesda will be open on Nochebuena or Christmas Eve and offering special holiday items including Besugo a la Sal, salt baked whole red snapper, and Escudella de carn d’olla, a traditional Catalan stew that is served at Christmas time. Guests can end their meal on a sweet note with a Surtido de turrónes, an assortment of traditional Spanish almond Christmas candy. Jaleo Bethesda will be open from 11:30 am until 10:30 pm. Jaleo DC and Jaleo Crystal City will be closed Christmas Eve.
The holiday celebration continues with Jaleo’s Roscón de Reyes, the traditional Spanish Epiphany cake. The sweet brioche ring filled with whipped cream and glacee fruit and finished with powdered sugar is made in house. Priced at $20, Jaleo’s roscón serves 6-8 and is available for take-out from January 1 thru 10 at all three Jaleo locations. Guests need to call ahead to pre-order. The roscón, serves 1-2 and priced at $8, is also available for dine in on January 5th and 6th. 
Under the direction of Chef José Andrés, Jaleo is an award-winning tapas bar with three locations in the Washington metro area. Jaleo is located at 480 7th Street NW in Washington, DC, (202) 628-7949; at 7271 Woodmont Avenue in Bethesda, Maryland, (301) 913-0003 and at 2250-A Crystal Drive in Arlington, Virginia, (703) 413-8181. For more information please visit the website, www.jaleo.com.

CLEMENTINES FESTIVAL 2009

Ensalada de Clementinas con hinojo, almendras, olivas y granada 

Clementine and fennel salad with almonds, olives and pomegranate
7.50

Clementinas a plancha con caña de cabra 
Seared clementines with caña de cabra cheese

7.50

Ensalada de espárragos de Navarra y Clementinas 
Navarrese white asparagus salad with clementines
8.00

Trigueros con jugo de Clementinas y queso Manchego 
Green asparagus with clementine juice and Manchego cheese

8.50

Ensalada malagueña con Clementinas 
Potato and codfish salad with black olives and clementines
9.00

Queso Nevat con mermelada de Clementinas 
Nevat cheese with clementine marmalade

8.50

Calamares a la plancha con alcachofas y Clementinas 
Seared fresh squid with artichokes and clementines
9.00

Helado/Sorbete de Clementinas con aceite de oliva 

Clementine ice cream/sorbet with olive oil
7.00

Helado de Clementinas y calabaza, semillas de calabaza carmelizadas 
Clementine and butternut squash ice cream with caramelized pumpkin seeds

8.00

Sorbete de cava con Clementinas 

Cava sorbet with clementines

7.50

Clementina old fashioned 
Bourbon, clementines, cinnamon apricot syurp and clementine zest

12.00

La Clemonada

An effervescent combination of clementine juice and vodka

8.50
Non-alcoholic version

6.50

