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 Jaleo Celebrates Summer’s End with The Seventh Annual Tomatina Festival

Washington, D.C. (August 3, 2010) — As the days of summer dwindle, it’s time to celebrate the abundant tomato harvest with Jaleo’s Seventh Annual La Tomatina Festival at all three Jaleo locations. From August 30th-September 12th, José Andrés and the culinary team at Jaleo will be hosting 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 tasty tomato-based cocktails. Additionally, Jaleo will conduct gazpacho demonstrations at local farmers markets. 
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 fria the tomate y fresas, Tomato and strawberry soup with goat cheese; Vieiras con  ensalada de tomates heirloom, Scallops with a heirloom  tomato salad; and Lomo de cordero rustido con tomate confitado, Roasted tender loin of lamb with tomato confit.                         
This year’s specials also include a dessert from ThinkFoodGroup Pastry Chef Rick Billings. Priced at $7.50, the Bizcocho de aceite de oliva con tomate y fresas is an olive oil sponge cake with tomato-strawberry compote, olive oil-yogurt mousse and tomato-strawberry sorbet. Billings is an alum of the very exclusive French chocolate school Valrohna l'École du Grand Chocolat and the New England Culinary Institute. Before joining ThinkFoodGroup in May, Billings was Executive Pastry Chef at the Michelin rated L’Atelier de Joel Robuchon in Las Vegas. Billings will partner closely with José on the pastry program for all ThinkFoodGroup projects including his restaurants in Washington and Jaleo and China Poblano at the Cosmopolitan in Las Vegas.
On Sunday, August 22, at 11:00 am, chefs from Jaleo will be on hand at the Dupont Circle FRESHFARM market to demonstrate how to make some of their delicious La Tomatina recipes live. The farmers market is located in the 1500 block of 20th St., between Massachusetts Ave and Q St. 

Jaleo is also serving up an enticing tomato-based cocktail, the Tomatica, a twist on the traditional Spanish summer thirst-quencher of beer and lemonade known as a clara or a pica. The Tomatica, priced at $12, features a refreshing blend of Sun Gold tomatoes, Manzanilla Sherry, lemon and beer and is garnished with a baby heirloom tomato.
Also keeping in the spirit of summer, the beverage team at Jaleo is presenting special sangrias inspired by the freshest ingredients they can find at Penn Quarter’s FRESHFARM market held on Thursday. This new market sangria will be available only on the weekends. A fine is example is sangria of Sunnyside Peaches and Blackberries with St. Germain and White Wine. This promotion is not found on the printed menu and is available exclusively as a verbal special. The sangria is sold exclusively by the carafe for $38 which serves 4-5 glasses. 

La Tomatina is a 65 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. 

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 fria de tomate y fresas
Tomato and strawberry soup with goat cheese
8.50
 
Canelon  de bacalao con tomate confitado y caramelo de olivada
Cod  wrap  stuffed with tomato confit and olivada caramel
8.50
 
Sopa de tomates verdes con pepino y queso Valdeon
Green tomato soup with cucumber and Valdeon blue cheese
6.50
 
Mousse de ajo blanco con granizado de tomate    
“Ajo blanco” mousse  with tomato granitee
7.50 


Coca de tomates confitado con Torta de La Serena,  y ventresca de salmon
Flat bread with tomato confit,, La Serena cheese and  salmon belly
9.50
 
  Ensalada de tomates de temporada con chicharrones de cerdo
Heirloom tomato salad with pork crackling
7.50
 
Tomate con queso fresco y anchoas
Tomato with fresh cheese and anchovies
7.50 
 
Tomates verdes fritos con queso Cabrales 
Fried green tomatoes with Asturias blue cheese
6.50
 
Enalada de tomates de temporada
Seasonal heirloom tomato salad
7.00
 
Vieiras con  ensalada de tomates heirloom
Scallops with a heirloom  tomato salad
8.00
 
Lomo de cordero rustido con tomate confitado
Roasted tender loin of lamb with tomato confit
10.50
 
Lomo de buey con patatas tomate beefsteak
Skirt steak with “pont neuf” potatoes and tomato jam

9.50
 
Queso del dia con mermelada de tomate
Cheese of the day with tomato marmalade

8.50
 

Tomates campari rellenos de cangrejo
Campari tomatoes filled with crabmeat
9.50
###
