
Recipe Card Two 

 

Star ingredient - Marrow 

Spanish stuffed Marrow 

Ingredients 

1 marrow 

1 tbsp good quality oil (British Cold 

Pressed Rapeseed Oil is great) 

1 medium red onion, diced 

2 cloves garlic (crushed) 

100g chorizo chopped 

1tsp smoked paprika 

2 x 400g tin chopped tomatoes 

140g roasted red peppers from a jar, 

sliced 

½ tsp cayenne pepper 

½ tsp dried oregano   

½ tsp dried thyme 

Handful of fresh chopped parsley 

85g fresh breadcrumbs 

100g Manchego cheese (grated) 

1. Heat oven to 200C/180C fan/gas 6.  
2. Cut the marrow in half lengthways and 

scoop out the middle.  
3. Put the halves, cut-side up, in a large 

roasting tin and season. 
4. Heat the oil in a saucepan, add the onion 

and sweat on a low heat for 10 mins until 
soft.  

5. Add the garlic, chorizo, spices and dried 
herbs. Cook for a few mins,  

6. Add the tomatoes and peppers. Turn down 
to a low simmer and cook for 10 mins 

7. Stir through the parsley. 
8. Spoon the tomato mixture into the marrow 

halves, cover with foil and bake for 30 mins.  
9. After 30 mins remove from the oven. 

10. Uncover the marrow halves and sprinkle 
over the breadcrumbs and Manchego 
cheese 

11. Return to the oven for 10 mins until the 
crumbs are golden and crisp, and the mar-
row is tender. 

12. Slice each half into two pieces and serve 
one quarter per person, the flesh of the 
marrow should be lovely and soft and full of 
the Spanish flavours of chorizo, peppers 
and tomatoes. 

13. Enjoy! (also post a picture on Instagram and 
tag @therowantreeboxco, did you even 
cook if you didn’t Instagram it??) 

 

Method 

Serves 4 

Chefs tip : If you like a little more heat on 

your plate, add as many drops of Tabasco 

sauce as you can handle when you add 

the chopped tomatoes 


