
Ingredients:

Directions:

GREAT TASTE BY MURRAY’S

Prep: 1 hr 30 min. | Cook: 25 min. | Total: 1 hr. 55 min. | Makes 10-20 Dumplings  

‘Nduja & Goat Cheese Croquetas with Spicy Aioli

A cheesy, spicy take on a Spanish classic

For the Croquetas:

• ½ cup Chicken broth

• 8 Tbsp. Murray’s Mediterranean EVOO, 750mL

• 1 ½ cup Flour

• 1 ½ cups Milk

• ½ cup Chicken stock

• 1 tsp. Spanish paprika/pimenton dulce

• Dash of ground pepper

• 1 ea. La Quercia ‘Nduja, 4 oz.

• 1 cup Drunken Goat, shredded

• 2 Eggs

• 1 ½ cups Breadcrumbs

• 2-4 cups Canola oil

For the Aioli:

• ½ cup Sir Kensington’s Mayonnaise, 10 oz.

• 10 Peppadews, 14.75 oz.

• 1 tsp. Spanish paprika

• 1 lime, zested

For the Aioli:

1. Blend the mayonnaise, peppadews, paprika and lime zest until incorporated and smooth. Season with salt and pepper to 

taste.



GREAT TASTE BY MURRAY’S

Prep: 1 hr 30 min. | Cook: 25 min. | Total: 1 hr. 55 min. | Makes 10-20 Dumplings  

‘Nduja & Goat Cheese Croquetas with Spicy Aioli

A cheesy, spicy take on a Spanish classic

Directions:

For the Croquetas:

1. Heat 8 tablespoons of olive oil in a small saucepan over medium heat. Add the flour and cook for 3 minutes, stirring 

constantly

2. Gradually add the milk and chicken broth, stirring continuously to ensure the mixture incorporates smoothly. Then add the 

Spanish paprika, salt and pepper to taste.

3. Cook over medium heat, stirring constantly, until the sauce is thickened and smooth. Remove from the heat.

4. Next, take the ‘Nduja out of its packaging and chop into coarse pieces, slightly smaller than bite-sized.

5. Fold the ‘Nduja crumbles into the flour and cream mixture and allow to cool for 5-10 minutes before refrigerating for at least 

an hour until the mixture is cold.

6. Once ready to cook, shred the Drunken Goat and fold into the flour and cream mixture after removing from the fridge.

7. Next, set up your breading station by pouring the breadcrumbs into a shallow bowl. Next to that, beat the eggs in another 

shallow bowl.

8. Dust your hands with flour before dividing the flour cream, ‘Nduja and cheese mixture into 1-inch balls. .

9. Heat the oil in a large stockpot or Dutch oven until it reaches 355 F.

10. Working with one ball at a time, dip the croquetas into the beaten egg and then roll in the breadcrumbs to coat evenly.

11. Carefully place the croquetas into the hot oil and fry quickly, turning several times, until all sides are golden brown. Then 

remove the croquetas to a wire rack or paper towel-lined plate with a slotted spoon.


