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 Jaleo is Painting the Town Red with Tomatoes

During the Sixth Annual La Tomatina Festival in September
Washington, D.C. (August 18, 2009) — The end of summer is nearing, but there is still reason to celebrate with Jaleo’s Sixth Annual La Tomatina Festival. From September 7 through  September 20, José Andrés’ ThinkFoodGroup and the culinary team at Jaleo are pleased to host the two-week event that celebrates the bounty of delicious tomatoes with a taste of Spain. Paying tribute to the famous tomato battle that takes place in Buñol, Spain, Jaleo will feature a variety of tomato specials using the ripest and juiciest tomatoes plus three tasty tomato-based cocktails. Additionally, Jaleo will conduct gazpacho demonstrations at Penn Quarter FRESHFARM Market, Bethesda Central Farm Market and Crystal Farms in Crystal City. 

Guests of La Tomatina will experience tomatoes via tempting tapas specials. The dishes, ranging in price from $6.50 – $10.50, will be available during the two-week long celebration and include treats like Sopa de tomates verdes con pepino y queso picon, Green tomato soup with cucumber and picon blue cheese; Tomates verdes fritos con queso Cabrales, Fried green tomatoes with Asturias blue cheese; Tomates cherry caramelizados con ventresca de salmon y aceite de oliva, Caramelized cherry tomatoes with marinated salmon belly and Lomo de buey con patatas fritas y confitura de tomate, Skirt steak with potatoes “ponte neuf” and tomato jam.
 Jaleo is also showcasing three refreshing tomato-based cocktails such as La Tomatina, made with crushed cherry tomatoes and lemons, Stoli Citros vodka and Sprite; Sangre Gazpacho, a combination of classic gazpacho, spice, and Stoli Citros, resulting in a bloody gazpacho and Dirty tomatini, a combination of vodka, piparra juice and tomato air. The cocktails are priced between $8 and $10 and also available in nonalcoholic versions for $5.
On Tuesday, September 8, at 5 pm, chefs from Jaleo Crystal City will demonstrate gazpacho recipes at the Crystal Farms farmers market. Crystal Farms is located at Crystal Drive between 18th and 20th Street. Jaleo’s gazpacho making skills also will be on display on Thursday, September 10th at 5 pm at both the Penn Quarter FRESHFARM Market on the 400 block of 8th Street NW and the Bethesda Central Farm Market on Bethesda Lane between Elm Street and Bethesda Avenue.
La Tomatina is a 63 year-old Spanish tradition that takes place the last Wednesday of August in the small town of Buñol. This epic food fight begins when more than 300,000 pounds of ripe tomatoes arrive to the center of the town at the Plaza de Pueblo.  Thousands of people then gather each year to participate in this wild batalla as the delicious seasonal treats become missiles leaving everyone and everything splattered with tomato pulp.  For those that want to enjoy the spirit of the festival without all the mess, Jaleo will be offering plenty of chances to celebrate La Tomatina with an assortment of special menu items that are listed below. 

Guests of Jaleo will also be pleased to find a brand new brunch menu featuring scrumptious specials such as Arroz con Tomate y Huevo Frito, Tipical rice from Spain, sautéed with garlic , served with tomato sauce on  the top, fried egg, and slice of crispy bacon; Huevo Pochado con Idiazabal y Espinacas, Spanish version od the Florentine eggs: seared brioche, spinach sautéed with raisins on top, poached egg, idiazabal sauce, px vinegar reduction, and crispy ham and José’s famous Spanish Olive Oil Pancakes served with honey and fresh berries. Brunch is served on Saturdays & Sundays till 3 p.m. 

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.

La Tomatina Specials

Sopa de tomates verdes con pepino y queso picon

Green tomato soup with cucumber and picon blue cheese

6.50

Mousse de ajo blanco con granizado de tomate

Ajo blanco mousse with tomato ice

7.00

Pan crujiente con Torta de la Serena, aceite de oliva y hierbas

Crispy bread with Torta de la Serena cheese and herbs

7.50

Tomate con queso fresco y anchoas

Tomato with fresh cheese and anchovy

7.50

Tomates verdes fritos con queso Cabrales

Fried green tomatoes with Asturias blue cheese

6.50

Ensalada de tomates de temporada

Seasonal heirloom tomato salad

7.00

Tomates cherry caramelizados con ventresca de salmon y aceite de oliva

Caramelized cherry tomatoes with marinated salmon belly

8.00

Vieiras con tomate concasee

Scallops with chopped tomato

8.00

Lomo de buey con patatas fritas y confitura de tomate

Skirt steak with potatoes “ponte neuf” and tomato jam

9.50

Tomato-based Drinks
Price range $8-10 alcoholic, $5 non-alcoholic

La Tomatina, made with crushed cherry tomatoes and lemons, Stoli Citros vodka and Sprite

Sangre Gazpacho, a combination of classic gazpacho, spice, and Stoli Citros, resulting in a bloody gazpacho

Dirty tomatini, a combination of vodka, piparra juice and tomato air
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