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GOUIMETOUR 

I
f the American and Briti.sh food 
magazines are anything to go 
by, tapas are catching on in a 
big way, well beyond their na­
tive Spain. Whether it turns out 
to be just a brief flirtation or a 
lasting affair remains to be 
seen, but tapas do have that 

seductive knack of turning a quick 
drink into a miniature party. You don't 
know what tapas are? Read on: this 
issue of Spain Gounnetour tells you 
all you need to know. 

Also featured are Spain's expanding 
exotic fruit market; capers, of which 
Spain is the world's leading exporter; 
the up-and-coming wines of Utiel 
Requena; and, on the tourist front, a 
look at multi faceted Madrid and Se­
ville's April Fair, the annual explosion 
of quintesseniially Aidalusian joie de 
vii/re and local colour that is ever\' 
foreigner's image of Spain come true. 
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THE SEVILLE FAIR 

• A PASSION 
OF GLORY 

I Text: Jose Alvarez 
Photos: Carlos Ortega 

1 For six days and six nights, SeviUe turns into the capital of 
laughter and light. No one is allowed to be tired. A glass of 
cool sherry, accompanied by rhythmic SeviUian dances, is 

I tonic enough to keep one going strong around the clock for 
six glorious days. 

A [oumalist once asked Rafael Gallo, 
a Madrid bullfighter wh<.) had 
reached the heights t)f his fame 

in the tiiinies, -Maestro, what makes .stinie-
thing classic?-. 

-Wlien no one can dt> it any better-, 
replied the bullfighter. 

On the basis of this argument, Seville is 
a classic: a spectacular meeting of light 
and sountl, coksur and sensation. It would 
he hard ro imagine it done better. 

This incredible rite is repeated every 
Ajiril, The Fair is an amazing sight, reflect 
ing the very .soul of this town: beautiful, 
light, friendly and fun. For six days and 
six nights, eveF\'one is allowed to forget 
their wordiy cares in this paradise of light 
and lauhter. 

What is the Seville Fair? A colkctiiv aes-
rbi'fif adrt'iilnreihc jxiet Jose Luis Nuevo 
wrote, brought tugellxr in winter to bloom 
anew in the spring. A work of love. A pas 
sion of glory. 

The Fair is something that runs through 
Spanish bUx>d. It is not a fair in the Englisli 
sense of the word; it is not so much a 
commercial event as a chance to give rein 
10 shared emotion. During a fair of this 
son, Spaniards join together tt) breathe in 
an atmosphere, to feel a religious expe­

rience to take part in an aesthetic hap­
pening, and, quite simply, to enjoy a .social 
get together. For the first impression of 
the Fair will be its lights. But the friendli­
ness of the crowds will soon draw ali vis 
iters deeper into the emotional undercur­
rents to the celebrations. 

For tlie Fair can only be iinderstcKxi 
emotionally. Reason atone will never ex­
plain why the brightest Fair in Southern 
Spain wa.s invented l)y two serioas Setlores 
Irom the North of Spain, or why Seville, 
with all its housing shortage .should be 
allowed the luxury of building an entire 
city just to destroy it on the seventh day. 

However, no visitor with eyes to see 
can fail to be caught up in the excitement 
and spectaciiiarity of the Fair Before even 
entering, the visitor will approach the Fair 
Grounds through an aa'h that is a spectacle 
in itself: 40 metres high, it is made up of 
20 kilometres of tubing, 3,000 stjuare met­
res of anistically decorated boarding, and 
covered by 35,000 25 w-jti light bulbs. And 
this is ju.si a promLse of what is wailing 
inside... 

On the twelfth strike of midniglat on 
April Monday, Seville explcxJes into its fes­
tivities. The lights come on and the Fair Is 
opened to all. 



The SeviUe Fair is a spectacular meeting of light and sound, colour and sensation. 
It would be hard to inutgine it done better. 

THE CASETAS 

The Seville Fair is divided in two, as are 
so many other things in this city. Tliere is 
the Day Fair (Feria de Dtajand the Night 
Fair (Feria de Noche), the Hell Fair (Feria 
del fn/ienio) and the Glory Fair (Feria de 
la Gloria ). 

The Night Fair is more intimate. It takes 
place in what are known as casetas {liler-
ally, little houses), constrtiaions made out 
of piping, wood, canvas sheets, cardboard, 
paper and any materials that die Sevillians 
can use their ingenuity on, decked out to 
act as bars for the duration of the fair. Tlie 
casetas are the background for all the fun 
of the bir: dancing, singing, drinking, frat­
ernizing and simply having a good time. 

Their makeshift nature is hidden under 
magnificent decorations and lights, which 
turn them into -temples of dance and 

friendship-. They sparkle widi life and light. 
A typical caseta of little more than 60 
square metres has some 415 lightbulbs 
illuminating its interior, and will be deco­
rated with fans, lace, elaborate metaiwork, 
Sevillian furniture and flowers. 

The Fair Grounds can only hold nine 
hundred and thirty-diree casetas, but every 
year there is a wailing list at least double 
this number for the honour of setting up 
a caseta. The larger ones belong to private 
companies and official organisations, 
whilst the smaller ones house peflas (a 
son of club), families and friends. 

Tlie casetas are split in two. The main 
part is for dancing, chatting and meeting 
friends. The inner part is turned into a 
bar. Here, sherry is king. The dry white 
/mo typical of the region is usually served 
in 375 centilitre bottles to accompany a 

variety of fcKxJs. A total of more than three 
million litres are consumed over the six 
days {and nights) of the fair. 

Many Spaniards are convinced that when 
the gods were sipping their nectar and 
nibbling their ambrosia, they were really 
enjoying a good dry sherry and some Ja-
bugo ham (Spanish cured ham from Jabu-
go in Huelva). And what is fare for the 
gods is food for the fair. 

Tine Night Fair reaches its peak as the 
clock's hands show the arrival of the new 
day and dies out with the first signs of 
dawn. As one of the most popular local 
groups, Los Amigos de Gines sing: 

Ya bailan los faroliilos 
al viento de lamaftana 
el verde y el amariUo 
con el bianco y con el gratia. 



The casetas are the background for all the fun of the fair: dancing, singing, drinking, fraternizing and 
simply having a good time. 

The fairy lights dance 
in the early morning breeze 
green and yellow 
dance with white and scarlet. 

Tliis Set'illana (Sevillan song) announ 
ces that the paper lamps are now greeting 
the dawn and ceding their place to the 
daylight. 

THE HORSE PARADE 

When the sun is already rising high in 
the morning sky, the horse parade starts 
up along the alleyways of the Fair Ground, 
known as Las CaUes del Real The Seville 
Council and private organi.sations have put 
a lot of effort into re\'italising this old tra­
dition, and every year, there are more 
horses, more participants, and more har 

According to the 
council's statistics, the 

Seville Fair is visited by 
ten million people 

during the six days it 
officially lasts 

nessed carriages drawn by the spectacular 
Cartujian horses (a local Andalusian breed 
of horse, originally from Jerez). 

The cTowds line the streets, both to 
see the horses and their decorated car­
riages and to see the representitives of 
the local aristocracy astride their Hispanic 
and Arabic mounts. However, the horse 
parade is not exclusive to the gentry. One 

can join in for the price of a ticket to a 
fixxball match or a music concert 

The procession goes round and round 
the .streets, with repeated stops at friends' 
casetas so ihsi the riders and their follow 
ers can wet their throats with their loc-al 
wine —a well chilled sherry— and give 
their animals a brief respite. Many of the 
riders stay on until sundown, when they 
stable their horses to re.st until the follow 
ing day. But they would not dream of fol­
lowing their horses' example. The most 
rest they will permit themselves is a quick 
siesta before they make their way back to 
the casetas to enjoy the night 

WHAT TO DO AT THE FAIR? 

By now, the reader who has not yet 
experienced a Seville Fair may lie wond-
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WTbew r6e SMW is already rising high in the morning sky, the horse parade 

starts up along the alleyways of the Fair Ground 

ering wliat a horseless foreigner who neith 
er has a caseta nor knows how to dance a 
seuillana can do at the Fair. 

The possibilities are endless... For a 
start, one can simply vi-ander around and 
absorb the light and sound, observe the 
goings on and sip a gcxxl dry sherry. 

Seville has always been famous for its 
architecture, and the often rather idiosyn-
cTatic genius that has wrought such superb 
buildings in the city, is now turned to the 
Fair and its casetas. Entrance to many 
casetas is free, and the Sevillians are nat 
urally hospitable and friendly. 

For the younger visitors (and the young 
at heart) there is a one hundred thou.sand 
square metre attraction park with all at 
trartions imaginable. The noise is diabol 
ical, and this part of the Fair Ground has 
thus been baptized -Hell Row- (Calle del 
Injiemo). 

The -Glory Precincts- (Recinto de la Glo 
ria) are three times biggeer, .stretching 
from the monumental entrance arch to 
the Calle del Infienio. The 3/4 beat of the 

A^o visitor with eyes to 
see can fail to be 
caught up in the 
excitement and 

spectacularity of the 
Fair and its lights. 

seiillanas make it a much more .soothing 
place to get lost in. It is here that the real 
spirit of the Fair reigns supreme: mu.sic, 
song, dance, sherr>' and company. 

If you are alone, do not expect tt) stay 
altine for long. Being .solitary in Seville is 
almost as great a sin as trying to sleep 
during the six days of the Fair You will 
stxin lie dragged inlti a grtiup of Spaniards 
involved in drinking and arguing, telling 
jokes and dancing. The tradition of the 
tertidia is still .strong here. The tertulia is 
a get together' of friends (old and new) 

to discuss topics ranging frtim art and lit 
erature to the latest gcxssip about film stars. 
Any contributions from ntfwctimers are al­
ways welcomed with the usual Spanish 
good grace, and you will find that you 
yourself have bect)me a member of the 
lertjJia in the time it takes to order a round 
of drinks. 

Talking will soon tum to dancing. Over 
the last few years, the Itx'ol music, the 
sei'ilianas, have become increasingly pop 
ular, their sensual rhythm extending its 
influence tti the frirthest ptiints of Europe 
and America, They are dances of seduc 
tion; some say they symbtilize woman's 
ctinquest by man; others would say they 
.symbolize man's conque.st by woman. By 
the time you have seen them and are able 
to decide ftir ytiurself, it will probably no 
longer matter. The set'illana is a wonderful 
dance. 

CLOTHING 

The Se\illiarts take their festivities .seriously 
and spend lavish amounts of time and 
money on their costumes and those of 
their children. The women, especially, will 
flaunt the mtist gorgeous clothes, wearing 
the flounced skins, or faralaes typitral of 
the Sevillian dancers and the Flamencti 
dancers. It is .said that the style of these 
skirts goes back to the mythical beginnings 
of human history, when the Cretin god 
esses dressed in layered voiles, .some six 
thousand years ago. Since then they have 
undergone —and ctintinue to undergo— 
many changes in cut, length and trim. 

•The Flamenco dress-, Lola Cintado, a 
Sevillian journalist explains, -is" not some 
relic of the past or a fancy dress iiorti 
only on ^ecific dates, hut something that 
adapts to time and place, perhaps hecatise 
Andalusian folklore and the April Fair are 
experienced as something t>ery much aline 
and present, ivhich are re created ei.vn' 
year-. 

Tradition and novelr>' go hand in hand 
in Seville, where eyes are looking forward 
to the \992 Worltl Fair, which will cele 
brate five centuries tif relations between 
the Old and the New Continents. The or 
ganisers of this magnificent event are sure 
that the whole world will discover some 
thing .special in Seville. 

Acctirding to the ctiuncil's smtisiics, the 
Seville Fair is visited by ten million people 
during the six tlays it officially lasts. Tliis 
is quite a challenge for a city whose basic 
ptipulation is one tenth of this figure. But 
it is a challenge tiken up each year and 
successfully acquined with charm and 
aplomb. None of these ten million people 
will feel out of place, and all will leave 
with warm memories of a ver>' special 
time. 
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A MARVELOUS LITTLE 

CAPER Texto: Sonla Ortega 
Photos: AGRUCAPERS 

Not only are capers good for you as the Greeks 
discovered long ago but they are also 

good tasting. And yet, many palates have never 
eocperienced the caper's exquisite flavor — a flavor 

which adds that special something to tasty 
and bland foods alike. 

Mention the word -fltiwer- and most 
people think of a brightly coloreti, 
fragrantly scented blossom. But 

flowers can also be vegetables. Two ex­
amples which readily cx)me to mind are 
artichokes and cauliflowers. Probably few 
petiple would think of capers, but the truth 
of the matter is that capers are unopened 
flower buds which have been pickled in 
vinegar and salt. Capparis spinosa — the 
botanical name for this plant — is certainly 
no new arrival on the .scene; prehistoric 
seeds dated to as fer back as 5800 B.C. 
have been found in what is ttiday Iraq. As 
early as the first century AD., the Greek 
physician Dit>scorides described die med­
icinal properties and uses of this plant 
species in his treatise Materia Medico. 

10 

Capparis spiriosa — commonly called 
a caper bush — is a low, spiny shrub 
which sends out trailers up to a meter 
long. It grows wild in Mediterranean re­
gions, and as a result of the arid or semi-
arid conditions, it develops extremely long 
roots reaching deep into the ground in 
search of moisture. The caper bush is eco­
logically valued for its extended root sys­
tem which anchors Itxise terrain and its 
annual leaf fall which fertilizes barren 
ground. Although its cultivation is becom­
ing more extensive (40% of Spain's annual 
prcxluciion comes from cultivated plants), 
the caper bush is principally a wild plant 
and is often found clinging to old walls or 
nesded in among casde ruins. The Spanish 
statesman and writer Jovellanos (1744-





Young, professional and very promising 
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1811) evokes such a sight in his descrip­
tion of Bellver Casde in Palnia de Mallorc^: 
The iK'autiJul and lush caper busJj... loith 
its luige, white flowers topped ivith golden 
stamens... 

THE SPRING HARVEST 

Buds sprout on the caper bush in early 
spring, and the picking season begins in 
May before the)' have a chance ft) bloom. 
Harvesting of wild capers is for the most 
pan carried out on an individu;)! liasis. 
Pickers comb through the country side 
gathering unt)pened buds in different 
stages of development Those which have 
already flowered are left tt) mature into 
c-aper berries. (Sec section on berries). 
Since caper bushes are usually scattered 
tiut, pickers liave to waJk about a kilometer 

Although its cultivation 
is becoming more and 

more extensive, the 
caper bush is principally 

a wild plant and is 
often found clinging to 

old walls. 

before collecting a kilogram (2.2 lbs.) of 
buds. This means that the average yield 
for an eight-hour day is 3 to 4 kilograms. 
Since flower buds grow rapidly in warm 
weather, har\'esting takes place every 
two or three days to obtain smaller calibre 
buds, which are in greater demand. At the 
end of each day, the buds collected are 
sold and inimecliately poured into bartels 
to soak in a water and salt solution which 
creates die prtiper conditions ft)r lactic fer­
mentation. Then, iliey are taken off lo lac 
tory storert)t)ms to sit for 25 to 30 days 
before they are reach" to be cleaned, sorted, 
and canned. 

Capers are sorted according to size by 
passing them over a series of stainless steel 
sieves each with given size holes cortes-
ponding to intemaiitinal standards. In total, 
there are six calibres, which from small to 
large are Nonpareilles, Surfines, Capucines, 
Capotes, Fines, and Gmesas. Once the cap­
ers have been .sorted, they are ready to be 
pickled and canned in glass jars filled with 
a mixture of wine vinegar, water, and salt. 
In some regions of Spain such as .Murcia, 
for example, the tender .stems of die caper 
bush are also pickled. Farmers from this 
region familiariy refer to the caper bush 
as -the plant of the three harvests- since it 
has three parts which can be used: the 
flower bud, the herry, and the stem. 

Spain: the World's Major 
Producer of Capers 

The caper bush is typically 
found in dry regions and grows 
well in all .st)il tyjies although it 
prefers limy soils. 'I'he southern and 
L .ir̂ tcrn regions of .Spain are an ideal 
habitat for diis wild plant. 
In fact, Spain is the worlds major 
pnxiucer of capers. It is difficult to 
give an exact figure for die total 
annual prtxluction becau.se yearly 
harvests, w+iich depend in large part 
upon wild plants, tend to fluctuate. 
An approximation would be af)Out 
3,000 to 3,500 metric tons. Since 
ninety per cent of this amount is 
exported principally to the 
United States, Jap;in,Italy. Germany, 
and Great Britain, 
Spain is not only the 
leading prtxlucer but also the 
leading exporter of capers. 
Other producers are Mt)rocco, luily, 
Tunisia, and other 
Mediterranean countries. 

At present, the bulk of the capers 
collected in Spain come from the 
provinces of Murcia, Almeria, 
Granada, Jaen, Cordoba Se\ille, and 
the Balearic Islands. Up until recently 
the caper han'est simply depended 
upon going out and collecting the 
buds wherever they were to be 
found. In the late seventies, though, 
after three years of ptxir harvests 
which brought the supply down and 
pushed prices up, farmers took an 
interest in raising this crop. Within a 
short time, cultivation anti 
propagation techniques were 
devek)ped and continue to evolve. 
In some areas like Murcia for 
example, attempts are being made to 
come up with a mechanical means 
t)f harve,sting the t~aper butls. These 
and other advances are sure to 
guarantee a bright future for the 
caper, a ft)t)dstuff which is becoming 
more and more jx)pular. 

Introducing the Other Member 
of the Family 

Once die flowers of the caper bush 
have come into bloom, we lia\'e only 
to admire their delicate beauty and 
wait lor the arrival of the caper's 
yf)unger sibling, the caper berry. The 
flowers mature into caper berries — 
small, round fruits about 30 mm ( I 
inch) in diameter with tiny .stems. 
They are fleshy inside with 
numert)as seeds, which 
are .soft as long as the ben)- has not 

grown tt)o large. Pickled caper 
berries c^n lie enjoyed as a 
delightful appetizer t)r as a garnish in 
a cocktiil. At the last Fancy Food fair 
in New Ytirk, the caper berr>' caught 
the attention of both public and 
press. Time magazine later wrtite: ... 
These berries could become ilx' status 
gartiL'Jj of the year, perhaps 
replacing olitvs or lemon twists in 
martinis. 
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The caper berry is a perfect ingredient to replace olives or lemon twists 
in some drinks like, for example, martinis. 

ALL-AROUND GOODNESS 

Hie medicinal properties of capers and 
c-aper berries have been pointed out again 
and again in literature in the field. The 
French writter Alexander Dumas pere u.sed 
to claim that eating capers in the winter 
time \va.s an excellent way to lift the .spirits 
of elderly people or tho.se suffering from 
the winter blues. Capers are an excellent 
diuretic, stomachic, and appetizer in the 
true sense of the word. Tlie.se beneficial 
effects are due to the presence of rutin, a 
substance frequently found in vegetable 
matter and t)ften used in pharmacology 
for its high vitamin P content 

Capers, however, are mtist valued for 
their di.stintiive flavor and culinar>' versa 
liliry-. They have become an e.s,sential in­
gredient in a great number of dishes. Their 
slightly sharp taste blends well with all 
kinds of .savoury ftxxJs and adds piquancy 
to otherwi.se bland foods. Although size 
has nothing to do with taste, cooks gener 
ally- (irefer the smaller capers ftir aesthetic 
reasons in those recijies calling ft)r whole 
capers. The mt)re economical, larger, size 

Although size has 
nothing to do with taste, 
cooks generally prefer 
the smaller capers for 
aesthetic reasons in 

those recipes calling for 
whole capers 

is ideal ftir recipes in which the capers are 
chopped. Gourmets know that ĉ apers are 
a perfect mate for smoked fish or seafotxl 
ctxktails, and a tarur sauce really isn't a 
tartar .sauce if it does not ct)unt capers 
among its ingredient.s. There is no need, 
though, to think fancy to use capers. For 
example, a mayonnaise .sauce can be 
whipped up by adding in parsley, mustard, 
and crushed capers. ,So delicious and yet 
St) simple! In addition, meat, fi.sh, pasta, 
and rice dishes all perk up with a sprink 
ling of c-apers. And let's ntit forget the ir 

resistible taste of a pizza garnished with 
capers. 

Although capers are sold and ct)nsumed 
in many countries, they are usually re 
.served for only one or two particular 
dishes ftir which the are considered indis­
pensable. For example, in Germany no 
ctxik would dream of making Konigsberg 
Meatballs without capers. Likewise, Fran 
ce's Black Buttered Rayfish or Great Bri 
tain's Smtiked Salmon always gti hand in 
hand with capers. Ntit ttxi many cooks 
use tir experiment with capers apart frtim 
these given recipes. Ftirce of habit? Lack 
of know how? Whatever the reason, this 
certainly doesn't have to be die case since 
when it comes to cooking, the possibilities 
for a particular foodstuff are limited only 
by one's imagination. The caper is no ex­
ception tti this rule. And .so, for those new 
comers who have never experienced the 
taste of capers tir for those veterans who 
would like to savour them in a new and 
different way, we tiffer beltiw a few caper 
recipes which are sure to please anyone. 
From there on, it's up to ytiu and your 
imaginatitin! 
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Recipes 
.Sauce Tartar Rttssian .Salad 

•1 egg yolks (Ix)iled) 
1 yolk (raw) 
J k a.s|-KX)ns strong imi.siard 
2 ieasptH)ii.s lemon juice or 

wine vineg-ar 
1 cup of olive oil 
2 icasptKms chopped pickled 

cucumliers 
1 iablesp(X)n finely chopped 

tarragon 
1/4 teasptx)n freshly i.l)opped 

tarragon 
s;ilt and freshly groimd 
pepper 

Put the C(X)ked egg yolks 
tlirough a fine nylon sie\e 

Add the raw yolk anil mix tjuii k 
iy until it is absorbed. 

Beat the mustard, lemon juice 
or vineg:ir and one tea.spoon of 
water. 

Adtl the olive oil as for mayt)n 
naise, first slowly and then in 
crease, beating con.sianily. 

Mix the capers and cut up cu 
ciimlxTs. parsle\- and laiT.igon with 
this sauce. 

•Ukl salt and [x-tiper to t;iste 

.Serves ftiur 
•I |X)iatiK?s 

2 carrots (very lender) 
1 coleworl (kind of cabliage) 
1 beetn)ot 
2 anichokes (fresh or in oil) 

.̂ 50 grams mixed pickles 
hall a tin ol fresh peas 
half a tin of fresh beans 
(witliout thre-ads) 
capers 

2 egg yolks 
oil. salt pepper 

Boil the potatoes, carrots, roots 
and the hearts of the anichokes in 
.salted water; when tender cut into 
cut>es. Boil the pt?as and cut up 
beans. Mix all the vegetables in a 
big bowl wiih tlie IxjeirtxK and cut 
up mixed pickles. Mix well and 
put into a ftirm. 

With the 2 egg yolks and some 
oil make a small cup of mayon 
nai.se and thin with the juice of a 
lemon. 

Ctiver the form with this mayon 
nai.se and smtx)tli with a knife. Dec 
t)iate with slices of cucumber, beet 
root, carrixs and capers. 

'•1 

Filled Eggs 

•Serv es four 
6 eggs 
2 small tins t)f liver pate 

50 grams capers 
10 anchovies 
1 small glass of brandv 

oil 
slices of bread fried in buncr 
pepper 

Hardtx)il die eggs. Let them 
c(X)l and halve them. Mix the yt)lks 
with some t)il to a fairly thick ci>n 
sistency, add liver pate, chopjied 

Black-buttered Anglerfish. 

anchovies, some pepper, brantf>' 
anil tapers Mix ihoroughly and fill 
the egg halves with this mixture 
and serve on fried bread. 

Baked trout with capers 

Serves four 
•i medium sized trout 
8 slic<» of fat bacon 

60 grams capers 
A cloves of garlic 

parsley 
margarine 

Prepare the trtiui and fill each 
with a slice of fat bacon and a 
tablespoon of capei-s. 

Finely chop the garlic, parsle>' 
and remaining capers and spread 
over the trout. 

Ct)ver each fish with anixher 
slice of fat bacon and liake in the 
oven for 30 minutes. 

Steak Tartar 

Serves one 
125 grams raw minced sidoin 

1 chopped medium onion 
1 sptionful chopped parsley 
3 spt)onfuls chopped capers 
I egg yolk 

Worcestershire .sauce, 
mustard, oil 
salt and pepper 

Shape meat into a thick oral 
fillet. Make a depression in the cen 
ter for egg yolk. Sprinkle parsley 
over the ttip and sum)und widi 
chopped onions and small 
mounds of cht)pped capers. Serve 
with Worcestershire sauce, mus­
tard, oil, .salt and pepper so tfiat 
each individual may prepare his 
own ditfssing. 

Black-Buttered Anglerfisb 

.Serves eight 
1'" kilograms whole dressed 

anglerfish 
2 spt)onfrils chopped parsley 
2 spoonfiils chopptrd t-apers 

100 grams butter 
juice of one lemon 
vinegar 
salt 

Cook fish for 8 to 10 minutes in 
water with lemon juice, a liule vi 
iiegar, and salt. C^efiilly remove 
and place tin citxh to drain. Then 
transfer to a .serving platter. S)->nnkle 
(larsley and capers o\'er top. .Melt 
butter until golden Immediately 
before .ser\ing, trickle vineg-ar and 
nicked butter over fish until it takes 
on a rich brownish color. Other 
fish like ray or skate may be sub 
stituied. 
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The main Utiel-Requena area is rather like a bowl, tvith the gently undulating centre covered tvith a sea 
of vines in the ochre soil 

Around the tum of the 
century' the phylloxera 
louse reached the vine 

yards of Valencia, and apart 
from the period of Mtxirish 
domination when wine was 
banned, the louse almost 
ended a viticultural hi.stor>-
stretching back to the Romans 
and beyond. 

While some vineyards were 
replanted on resistant Anieri 
c-an rtX)tstocks, many owners 
tumed away frtim the vine and 
planted other crops in the rich 
alluvial soils of the cxiastal plain 
around Valencia Oranges took 
t)ver as the main cash crop of 
the region. Today, where once 
there was a sea of vineyards, 
there is now an ocean of'eme 
raid green trees producing ton 
upon ton of sweet golden fruit. 
Tti a .Spaniard, Valencia means 
tiranges. or the famous bomba 
rice for making paella .Some 
may even mention almonds 
and nougat, but hardly anyone 

outside the region mentions 
wine. 

The Valencia wine industry 
did not die. Far from it. The 
wine industry flourishes. How 
ever, what the phylloxera kiase 
did was to force the vineyards 
to move inland, to areas of 
freezing winters, spring frtists, 
and ptior .soils where little else 

would grow. It was a blessing 
in di.sgui.se, for ptxirer land 
often brings out die best in the 
vine. 

While the denominacion Va 
lencia yields a considerable 
amount of mainly w hite wine 
from the hilly hinterland, it is 
the adjtiining sister denomina 
cion Utiel R(X)uena which took 

tiver as die ke\" to the Valcncian 
wine industry. It is there where 
almost all Valencian (D.O.) red 
and ro.se wine originates. Tlie 
two are inext)rably meshed, 
and to talk about Utiel is to 
talk alxiut Valencia on a w ider 
basis as a wine pniducer. 

In wine terms, the Valencia 
area is stimething of a conun 
drum. It produces a tenth of 
the ttital Spanish wine yield, 
and ejqiorts around fbrt\' per 
cent of̂ Spain's totil w ine sales 
abroad. It is .second only to La 
tvlanclia in vineyard acreage, yet 
few people in Spain are aware 
that Valencia is a wine prtxJuc 
er. Even in the city of Valencia 
the people tend to prefer beer. 
And abroad, few people enjtiy-
ing a gotxj bottle of Spanish 
wine realise it may well have 
come from Valencia. 

If Valencia (D.O.) is cloaked, 
for the dme being, in anon 
ymity, Utiel Requena is a for­
gotten land. 
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Sot so long ago, the twin towns of Utiel and Requena, Just fifteen kilometres apart, 
bad their own separate denomination. 

The reason ftir this lies is die 
nature of the Valencian wine 
industry. Frtim the beginning 
its proximity tt) Imperi-al Rome 
and its colonies on die north 
African ct)ast meant that the 
wine prtxJucers looked out­
wards, exporting their wines 
rather than .selling them Itxally. 
In the eighteenth and nine 
teeiitli centuries diey even did 
healthy liusiness with Bor 
deaux, where a little Valencian 
wine strengthened many a 
good claret. 

Nothing has really changed. 
Ttxlay almost all Valencian 
wine is shipped from its bus 
tling port. Exptirts are in the 
hands of just five btxJegas, all 
based in El Grao, part of the 
t)ld hartxiur area. The secret of 
dieir success lies in their ability' 
to blend wines to the precise 
requirements of big super 
market buyers from aroun d die 
world, including buyers from 
Eastern Europe, and when 

tho.se supermarkets bottle the 
wine, Valencia loses its idenuty. 

As the Iberia flight makes its 
apprtiach to Valencia airport, 
the pas,senger can see the hilly 
hinteriand. This is the begin 
ning of the great st)uthem cen 
tral meseta, the great plateau 
tif La Mancha. If tiie passenger 
then rakes the rtiad to Madrid, 

it gradually begins to rise 
thrt)ugh the groves t)f orange 
trees. After about an hour the 
.scenery changes. Rolling hills 
are covered with .scrubby forest 
and the soil changes to an 
ochre ct)lour As the land beg 
ins to le% el out the neat patches 
of bush vines begin tti appear. 
This is Utiel Requena, named 

after the twin ttiwiis t)f the re 
glon, ju.st fifteen kilometres 
apart, but not so long ago each 
with its t)wn .separate deno 
minacidn. 

A SEA OF VINES 
i l ie main area is rather like 

a lx)wi, with the gently undu 
lating centte covered with a stsi 
of vines in the txhre .soil, dot 
ttxl with dun coloured villagtfs. 
The rim is a series of higher 
sierras framing the vineyards. 
Apart from die txcasional grove 
ot almond trees, the odd olive, 
and patches of rough ground 
dominated by small Mediter 
lanean pines, and home to par­
tridge, hare and wild boar, 
there is nt)diing else tt) Ix' seen 
but viney-ards. This is a region 
utterly dependent tin the vine 
for its livelihtxxJ. While that 
livelihood is dependent on the 
efforts t)f the five exporting bod­
egas, it is a secure t)ne. The 
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Considered to be, probably, 
the best rose wine... From Spain, of course. 
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First Aid. i n tlie Ce l lar 
Many wine problems are the result of unsuiralile storage con­
ditions. Here are a few typical examples and their solutions. 

SYMPTOMS SOURCE SOLUnON 

Tartarii. deposits Kxcessive ciAii livslall an electrit radiator with 
theminslal 

I'remaliire iTuiiiration Excessive lit-ai Insulate (he telbr or in.stall a 
noLselcss air conditioner with 
ihcriiii isiat. /\n efficient ventilator 
which feeds in air from outside 
could also do the trick if the 
night', arc cool in your area 

Dry tork tick uf nioi.sture Sprinkle the flixjr with water or 
iiLstall a small w-ater tank with 
ash or caustic soda to keep it 
fresh 

Seeping ix>rk Extcs.sivc heat Sec at)ovc (premature inatura 
lion) 

I'eeling bhel.s Excessive moisture Varnish the lalx'ls or cover with 
cling wrap 

Kungus Excessive moisiurc .Spread the floor with iron slag 

t'nplt-aham smells I'oor veniilaiitm Install a ventilation stiaft or ven 
lilator Remove pos.sible sources 
of stnMig smclLs fotxi. paint, ex 
hau.si fumes, etc. 

l>amp ix wel boxc-s >X'ater st̂ ep-jge Irutall eftlcient drainage, and use 
damp absorber, available from 
marine supply- shops for protcvt 
ing boats in winter. Never place 
t-a.ses of wine directly on the 
floor 

Oxidised taslc Excessive liglit Avoid cx|X)Sing wine to light 

Tired wine Vibration Avoid dusturtiance and move 
meni which lead to -liolile sick 
ness-

Cliangc of ct)lour Exces.sivc heat Sce above. Do not use mcnal 
nicks if the cellar is on the wami 
side. 

Tlie articles -First Aid in the Cellar- and -Tlie Secrets of a Good Wine-
Cellar- are reproduced with the kind permission of La Reiitsla del 
Buen Comer y Beber magazine. 

vineyard area is just under, 
53.000 hectares but increasing, 
while that of Valencia is 48,500 
hectares and falling. .Needless 
to say, LIiiel-Requena prtxiuces 
mtire wine dian Valencia 

On a warm spring day, the 
countryside can almost seem 
benign, but in reality this is 
hard country' for the grape 
grower. The vineyards may 
range up tt) 725 metres above 
sea level, but it is semi arid 
land, baking in the summer 
with temperaiurts up to 40 Cen 
tigrade, and freezing in winter 
w'hen it can get as ctild as mi­
nus 5 Centigrade. And drought 
is always lurking round the 
comer. 

These ct)nditions call ft)r 
tough vines, and in Utiel 

flequena they have it in the Bo-
bal variety with its small, tight 
bunches t)f black grapes, which 
yields ideal rose wines. Tem 
pranilki and Gamacha are, how­
ever, being incTeasingly plant 
ed to give more character and 
ct)niplexiry to the red wines. 
Macabeo is also being planted 
for white wines, along with 
Planra Nova. Pemii.ssit)n was 
granted for the planting of 
white varieties two years agti, 
with a ceiling t)f 15 percent of 
the toral vineyard area, but for 
the moment all but a single 
figure percent is red or rt)sc 
wine, in rtiughly equal proptir 
tions. 

iTie .small farmer dominates 
the denominacion, and region 
ally over 80 percent of the vine 



T h e Secrets o f a G o o d W i n e - C e l l a r 
Text: Mauricio Wiesenthal 

Traditional totne-
productng countries 
know just hoiv wine 
needs to be treated Here 
are a few do's and 
dont's for those lucky 
enough to have a wine-
cellar at borne. 

In tliese days when urhan 
.space is at premium, 
few of us can afford the 
laxury of a purpose-built 
wine-cellar. Yet diere are still 
people who are prepared to 
spend a lot on good wine 
which needs, and deserves, 
to be treated with care. 

TEMPERATURE 

Wine needs he kept at a 
consistenth' cool temperature 
(10 13" C) and the mere feia 
t)f being underground by no 
means guaraniees this. If the 
cellar walls are a continuation 
of the ht)use walls, heit will 
be conducted down bom 
aliove and it is also higlily 
likely that ht)t water pipes 
will pass through some pan 
of die cellar. A contTete fl(K)r, 
such as most modem cellars 
tend to fiave, will act as a 
reservoir ft)r the accumulated 
heat. You can avoid this by 
spreading die floor with a 
layer of gravel though 
obviously the ideal is to have 
a perfectly insulated cellar. 

yartLs are less than 1.5 hectares 
in size Small growers mean ct> 
operatives, more than 40 in 
Utiel-Retiuna, and almost every 
drop of wine is made by them', 
A handful of private producers 
do, however, exist, and they are 
bringing some tiny, but poten­
tially important changes to the 
region. 

Most of the co-operati\'es 
have yet to intrtiduce cold fer 
mentation in stainless steel for 
their wines, and oak mat una ion 
tor the red wines is unknown. 
Htiwever the exponing bode 
gas, who buy most of the wine 
made by the co operatives, 
have been paying a premiun 
of up to 20 percent wiien tiiey 
c-an influence harvesting times 
and yieltis, and send in their 

MOISTURE 
Wine does much better in a 
slightly damp atmosphere 
dian in a dry one which will 
cause corks to shrink. Labels, 
on the other hand, tend to 
discok)ur and peel off in the 
dampness. You can 
counteract this by giving 
them a coat of vamish or 
covering them with domestic 
cling-wrap. 

SMELLS 

Wine is extremely sensitive 
and susceptible 

to smells, whedier pleasant 
or unpleasant. 
Don't .store fimit, vegetables, 
paint, jietrol or anything 
similar anywhere 
near your wine The smell 
somehow manages to seep 
through even 
the best-sealed cork. 

DARKNESS 

Experienced tasters can often 
detea a quality in an 
oxidised wine which they 
attribute to -light-. This is not 
to say that you should grope 
alitjut in your 

cellar with a candle. 
Normal electric light used for 
a tew minutes at a time will 
do no harm at all. 

MOVEMENT 
Wine likes nothing better 
than peace înd quiet If you 
have to move it pad the 
cases with foam rubber to act 
as a shock absorber. 

RACKS 
Wood or cement are the best 
materials for a wine-rack. 
Metal is too good a 
conductor of heat 

own oenologf.sts to supervise 
die wine making The more for­
ward diinking co-operatives are 
investing this premium in bet­
ter equipment, including stain­
less steel. 

Of grc*-aier long lemi poten­
tial is the tesdng of imported 
grape \'arieties in the region. 
The prime mover and shaker 
is Bodega Augusta Egli, one of 
the big five, at their Casa Lo 
Alto estate. The bodegi Imught 
this lovely old farm in 1980. It 
only had 15 hec:tares of vine, 
now it has 130 hectares, and 
serious experiments are under 

way with Cabernet Sauvignon, 
Cabernet Franc, Syiah, Gracia-
no, Chardonnay, Sauvignon 
Ulnik- ;ttld .\1:K ;IIIL-! i so sre f)( )w 
they adapt to the local condi­
tions. If they succeed others 
will surely follow; The monu 
ment̂ il Vinivai, you could hard 
ly call it a bode^, has also 
planted Cabernet Sauvingnon 
on its Casa Calderdn esrate. 

WHITE, RED 
AND ROSE WINES 

Currently exponers are mak 
ing strenuous efforts to sell 

more of their wine in bottle, 
under their own brands, and 
less in bulk. This has meant 
chat at last some, albeit in tiny 
amt)unts, wine is available in 
Ixittle with the area of origin 
Utiel-Requena on the label, ev 
en if most continues to disap­
pear into the blending tanks. 
These wines give an idea of 
what Utiel-Requena can really 
]irmlLii.e, and in duin.ti M> i.lcs-
cribe the best Valencian wines. 

In general the best Valencian 
rose will come from Bobal 
grapes grovm in Utiel-Requena, 
some with a touch of Gamaclia 



S o a r i n g E x p o r t s 

Expt)rts of wine with the 
Liiiel-Requena Denomination 
of Origin liave soared from 
110.000 bottles in 1984 to 
nearly 1,000,000 in 1987, 
Ihe same tendency Is 
discernible in the penetration 
inio new markets and the 
con.solidation of existing ones. 
The 640,206 bottled litres 
tstptirted during 1987 (19.9K % 

more than in 1986) were, 
for the most part, 
distributed in liuropean 
countries, broken down 
as folltiws (in litres); 

West Germany 343,070 
Denmark 77,762 
United Kingdom 48,829 
Belgium 42,030 
.Swiueiland 28,350 
Holland 26,676 

Wine-Producing Zone 
Tilts wine growing area is 
situated in the west of the 
province of Valencia, 
bordering on Cuenca and 
Albaceie. It embraces nine 
municipaliUes, the most 
important of which are 
Requena —where over 
42 % tif the vines are 
concentrated— Utiel and 
Venra del Moro. 

Climate 
'Ihe climate is 
Mediterranean with 
continental influences, 
reaching maximum 
lemperatures tif 34" and 
niinuniiin temperatures of 
—3° C. Late frtxsts are a 
major haziird to the grape 
han'est. The average annual 
rainfall 

is 400 mm, carried in from 
the Mediterranean 
and iiilling mainly in 
autumn and spring. 

SoU 
'Ilie soil is predominantly 
limestone on kxjse 
sub-soil, poor in organic 
material. 

Vine Varieties 
The varieties of vine 
authorised for the 
elaborarion of wines with 
Den t)m in at ion of Origin 
are the white Merseguera, 
Macabeo and Planta Nova 
and the black tiobal, 
Tempranillo and Gamacha, 

They will have an onion-skin 
colour with a touch of pink, a 
strong, dry aroma and flavour, 
very clean and refreshing, with 
a bone dry-, flinty finish. 

There is more variation 
among the red wines. However 
a typical example, again bo-sc-d 
on" Bobal, but widi Tempranillo 
and Gamacha also coming into 
the equation, has a soft, young, 
fruity aroma and flavour, again 
very clean, with a touch of acid 
ity enhancing their freshne.s.s. I 
think it is die hot summers duit 
increase die pH of die giapes, 
relative to acidity, whicli gives 
the red wines their softer, 
pltimper, more apprtyjchable 
nature. They are not really 
wines for laying down, diey are 
to happily drink and enjoy 
when ytiung. 

Wlien the wines have a 
higher Tempranillo, Gamacha 
t)r Ixith content, they will be a 
shade drier, firmer, with a 
touch more tannin, and will 
keep over a short period. 

The Casa Lo Alto wines of 
Egli are the only tme estate 
wines of Utiel, so are some 
what atypical. The red version 
gets three months in new Amer­
ican oak, agpin atypical, and has 
an attractive fri.iity, almost per­
fumed sweet oak aroma and 
firm, dry flavour, a light grip, 
and a tiny hint t)f bitterness at 
the back which adds to the 
wine. Egli have also released a 
white Casa LoAlto, mainly from 
the Macabeo grape, wliich 1 
think is the best white wine of 
Valencia. Fresh, crisp and lem­
ony on the nose, it is bone dry 
on the palate, very clean, with 
a tasty, savoury, mouthwatering 
finish. 

Casa Caideron, the flagship 
wines of Vinii.'ot, are not based 
totally on grapes from this at­
tractive large esrate. The new 
white version is a blend of the 
native Merseguera, and Maca-
bco and Malvasia. In has a 
bone drŷ  almost salty tang to 
the nose, and a fre.sh, tatiHy, 
mt)uthwatcring flavour. "iTic 
red partner is dry but quite 
fresh and lively to the nose, 
and ha.s a softish, delicately 
oaky plump finit flavour. 

Floreal, the new label from 
the hi-tech winery of Vicent 
Gandia Flo, .sources its red and 
rose versions in Utiel-Requena. 
The very crisp, fresh as a daisy 
rost: is a most attractive exam­
ple of the styie, while the soft 
and fmity red wine is a good 
example of the style of the re­
gion. 

The Swiss-owned Bodegas 

Schenk has three wines under 
the denominacion; Rose del 
Sol Valdemuro and Las Falle-
ras. The rose is true to form, 
the Valdemuro showing the 
ripe pkimpness of a Valencian 
red, i\\eLas Faileras has a touch 
of violets on the nose and a 
tirier, more comjilex flavour 
with an interesting savoury cfiar 
acter. 

The smallest and most tradi­
tional of the five exporting bod 
egas, the charmingly named 
Cherubino Valsangiacomo, has 
its full-bodied Marques de Ca-
ro rose from the region, and 
its flagship Vail de SanlJaume 
red, of which I tasted a bottle a 
dozen years into its life, and 
though on the dry side it was 
supple and very accessible. 

'Inere are other Utiel-Reque­
na wines lo be found, usually 
locally, including the deep, 
full-bodied and dry Vifla Ma-
riola of Campo de Requena, 
Venano and Latino from 
Ihen îno, the Sierra Negrete'jmi 
Sierra Rampina loliels from die 
Utiel CO-operative, the very in 
teresting single variety Tempra-
nilio from tne sister Requena 
co-operative, and their Palacio 
del Cid rose, and the Enlerizo 
and Rojinonv,'incs of Coviiias, 
a co-operative grtiuping. 

The Consejo Regulador, 
liased in Uliel, where the pres­
ident sits in an office that was 
once a cement wine vat, is wait 
ing for funds to convert an old, 
circular bodega designed by a 
follower t)f the man who de 
signed Eiffel Tciwer, into a 
wine museum and tasting fa­
cility. Utiel-Requena will at last 
have its showpiece. 

Halfway back to Valencia is 
the seventeenth century coach­
ing house Venta L 'Home 
where the waiter will most like­
ly suggest a fx)ttle of Ritija wine 
to go with the marvellous re­
gional, and very traditional 
Kxxi It .seems ridiculous when, 
just fifteen minutes drive away, 
there are vineyards yielding 
some of the most modeî ily 
drinkable wines in Spain, 

Someone once remarked 
that a wine is no good if you 
do not feel like a second boitJe. 
Utiel-Requena is second bottle 
country. 

ERRATUM: in our las issue, the aflicle 
on die wines of Kibera de lluero stated 
that tlic Cixjpercuim Htxle^fi Rihera de 
Oumi niiifkets li|^t white wines wkhouC 
Denomination of Origin We wi.sh to ma­
ke it dear tliat tliis Ls not tl)e case since 
tJie regulations of this D.O. ptrihibit ilie 
clabtMiion of white wines in the wine 
ties which come under its jurisdiction, 
e\^n without Denomijiimon of Origin. 
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THE POMEGRANATE IS A MEDITERRANEAN 
FRUIT WITH A PLEASANTLY REFRESHING 

TANGY FLAVOUR 

THE POMEGRANATE AND MEDITERRANEAN CULTURE 
ARE INSEPARABLY BOUND TOGETHER. ALICANTE IS 
THE LEADING AREA IN PRODUCTION AND EXPORT. 

FOR FURTHER INFORMATION, CONTACT: 

FEDERACION PROVINCIAL DE EMPRESARIOS DE FRUTOS Y 
PRODUCTOS HORTICOLAS DE ALICANTE 

Pintor Lorenzo Casanova, 4-3." 
03003 ALICANTE 

Tel. (6) 522 18 37 
Fax: (6) 522 18 74 

Telex: 66223 FRUSI-E 



Agrowing number of 
consumers in west-
em developed coun­

tries are discovering for them 
selves that exotic fruits are de­
lightfully different. Increased 
consumption of tropical and 
subtropical fruits in these 
countries can be attributed i(.i 
many factors. "Hiose which 
more readily come to mind 
are: an increase in tourism, 
which allows people of dif 
ferent cultures to experience 
difterent dietary customs; a 
higher standard of living, 
which leads to the ,sophisti 
cation and diversification of 
ciemand; the influx of immi­
grants, who tend to conserve 
their culinary traditions; and 
the adrances in techniques 
of handling and commercial­
ization. Favored by a variety 
of climates, the Spanish agri-
cuhural indu.stry has joined 
in this trend by promoting 
the cultivation of exotic fruits 
like the castard apple, the lo­
quat, the pomegninale, and 
the mango. Although commercial vo­
lume is still far behind tliat of odier more 
juipular fruits like oranges and bana­
nas, the coming years are likely to wit 
ness a boom in the cultivation of these 
fi-uits. 

CUSTARD APPLES 

Tlie custard apple is native to die Andes 
mountains in Peru, Ecuador, and Colom­
bia. However, tlie Spanish Jesuit Bemabe 
Cobo in his book History of tf?e New World 
— pulilished in 1653 and based upon fifty 
years of scientific study in .South America 
— claims that he had tlie first custard apple 
brouglit to Pern from Mexico in 1629. Later 
dcx:uments indicate that seeds were sent 
to Spain in 1760 to the marquis of Valle 
Humbroso; these were probably the first 
custard apples to grow in Europe. 

Tile custard apple is a tropical tree 
which prefers frost-free climates of higher 
elevations. It grô ^Tis to a height of 5 to 6 
metres and has fragrant yellowish white 
flowers and large, bright green leaves. Its 
large, green fruits, which seem to be co­
vered with fingerprints, have a creamy 
white fiesii and black seeds like shiny eb­
ony beads. It's difficult to describe the 
custard apple's sweet-acid flavor. Some peo­
ple describe it as a CTOSS between a banana 
and a pineapple while others simply com­
pare it to the heavenly taste of the ambro­
sia of the gods. Custard apples taste best 
when eaten fresh, jiist as they are — no 
sugar, no syrups, nothing added which 
could ruin the already exquisite flavor. 

Favored by a variety 
of climates, 

the Spanish agricultural 
industry is promoting 

the cultivation 
of exotic fruits. 

The custard apple ean be found on the 
market from September to April. In South 
Americ-a, it is grown on a large .scale in 
Peru, Ecuador, and Colombia where plan­
tations can be found on slopes as high as 
2,000 meters afxive sea level. Cultiv-ation 
lias more recendy been extended to lower 
altitudes in Venezuela, Guyana, and the 
Antilles. In Spain, the custar apple has 
found its perfect habitat .south of Granada 
in Almuflecar in what is called the Costa 
Tropical. The trees form SLich a thick grove 
that the sunlight barely reaches the ground 
Extending over an area of almost 2,400 
hectares (1 hectare — 2.47 acres), this is 
the world's largest single plantation of cus­
tard apples. Prciduction in 1986 was 34,000 
metric tons. The custard apple is one of 
the more difficult tropical fhiits to com-
merciaf ize since it ripeas very quickly and 
therefore does not ship well on extremely 
long trips. In 1987 Spain exported 505 
metric tons of custard apples half of which 
were sent to France. Other countries to 
impon Spanish custard apples were West 
Germany the United Kingdom, Italy, and 
the Netherlands. 

LOQIlAl^i 

The loquat is a small, sub­
tropical, decoradve evergreen 
•n̂ oee botanical name is Erio-
botrya japonica. Although it 
was first brought to England 
from Japan in 1778, the lo-
t|tiat is native to China, where 
along with the peach it was 
considered the .symbol of Yin. 
In the Chinese phamiacology 
book Peng Tsao Kag mii the 
loquat is listed as having re­
juvenating properties and is 
consequently recommended 
for making seemingly magi­
cal potions guaranteed to res­
tore one's youth. The loquat's 
smooth, yellow skin often 
served as the perfect meta­
phor when Chinese poets 
sought to describe the soft, 
glowing skin of a precious 
maiden. 

The kxiuat has large, glos­
sy, dark green leaves and 
sweetly scented, yellowish 
white flowers which grow in 
dense clusters. Its plum-sized 

fruits range from shades of yellow to 
bronze. Inside, they have a juicy, whitish 
flesh and laige seeds. The ftuits mature in 
April and May and should not be picked 
until they are fully ripe for that is when 
they are at their best — juicy and refresh­
ing with a deliciously sweet but mildly 
tan flavor. 

Tlie loquai was first cultivated in Spain 
in 1821. Right from the stan the history of 
this friiit became tied up with that of the 
medlar (Mesapilus gerrnanica), a bitter 
fruit about the size of a crab apple which 
was used in preserves once it had begun 
to decay. Since both ftuits were round, 
soft, and yellow, the populace opted for 
giving this new fruit tlie same name, 
nispero. The medlar has since fallen into 
d!su,se and the name nig^ero remains to 
refer to the kxjuat, which is now success­
fully grown along the Mediterranc^ coa.st, 
especially in the regions of Valencia and 
Andalusia. In 1986, a total of 2,100 hectares 
were devoted to loquat production; 1,500 
hectares fall within the region of Valencia 
(principally in the province of Alicante) 
and 500 hectares fall widiin the region of 
Andalusia (principally in the provinces of 
Granada and Malaga). The remainder falls 
within the regions of Catalonia, Murcia, 
the Canary Islands, and the Balearic Is­
lands, where the loquat is cultivated on a 
much smaller scale. Tlie total produaion 
in 1986 was 22,000 metric tons, ninety 
percent of which came from Andalucia 
and Valencia. In 1987 Spain exponed 6,200 
metric tons, seventy percent of which was 

29 



1 Sl.LKCllOS OF QlMIi Y \\BiES Let U5 oiler vou dim wines. 
Let us present you thtve mnems: BODEGAS MiRTINEZ BUmm (D.O Rioja}.BODEG.\S PEDRO ROVIM (D.O. Tern Aha. D.O. Tmsgotm} 
Qi\ AS ROGER GOUL\RT(D.O. Cuvalil} oftliern with n loti^fHiiiiiytmditiof}^iar.viteemgiJwl;noiyhi^e mul the anci&ii sectrfs of \iniRcaiion. 
Die time wineries offer a siiped) quality product aiuontrali Eiiropcun wines. Diev elalxme iheir nines appliiu^' the latest lecfitiolop and are Ijucketi 
by die solid support of a ser\jce company: CDS-Comeirio liitemaciona!, S.A. 

We present diree wineiies and we invite you to taste our r^lne.s. 

Looking for distnbulon Please contact u.?.-

COMERCIO 
INTERNACIONAL 
DEL VINO 

Anbau, J98. S^planta 
08036 Barcelona 
Tfel (3) 201 71 33 

• FJ" • ;'1.AFT 

Tx.: 97156 gds - e 
Fax: (3) 201 60 55 



Mi^£lt a^lLOSO 

sent to Italy, the largest foreign consumer 
of Spanish ioquats. The remainder was sent 
to France, Portugal, West Germany, and 
the United Kingdom. 

POMEGRANATES 

The pomegranate tree is native to the 
East and possibly originated in what used 
to be ancient Persia. Greco - Roman 
mythology is ftill of legends which recount 
the dramatic origin of this fruit. One ver­
sion states that the goddess Vesta had 
fallen in love widi Attis, a handsome shep­
herd on Ida mountain. To guarantee his 
fidelity, she castrated him and from the 
blood that spilled on die ground arose a 
iiiagniflcent tree overflowing wifli luscious 
scarlet flowers and voluptuous ftuits. 

Hie pomegranate tree was well-known 
and highly ralued in antiquity. It played 
an important role in ancient Egypt, where 
it .symbolized fertility and the assurance 
of rebirth. With this in mind, Tutmosis I , 
an Egyjitian king of the 18di dynasty (circa 
1500 B.C.), ordered that five pomegranate 
trees be planted aruiind his tomb. The 
pomegranate also played a part in cere­
monial rituals celebrated by the Phoeni­
cians, who considered it the symbol of 
life, war, and death. The people of Israel 
were also familiar with this fruit. In the 
Bible we read that in their exodus from 
Egypt, they found pomegranates, figs, and 
grapes in Hebron v"alley. In the Song of 
Songs, King Solomon has the man say to 
his darling: Your cheek; are like pome­
granate halves glowing behind ̂ mtr veil 
Such an image suggest a smooth, golden 
brown skin widi a blush of red. The Ro­
mans named the pomegranate -malum 
punicum-, which means -Carthaginian ap­
ple-, because they believed the Phoeni­
cians had introduced it into Carthage. This 
is the origin of its botanical name -punica 
granatum-, which was assigned to it cen­
turies later by the Swedish naturalist Cha­
rles Linnaeus. Islamic peoples undoubt­
edly contributed the most to popularizing 
the use of the pomegranate as it was an 
essential ingredient in their cuisine. It \ras 
used to make sweets and delicious, re­
freshing drinks to replace wine. The 
prophet Mohamed praised its beneficial 
properties and advised its frequent use 
for its juice was believed to purge the 
system of envy and hatred. And lastly, the 
image of a brightly colored fruit which. 
opens up to reveal its precious ruby seeds 
is often evoked in Muslim poetry. 

The pomegranate is a small tree with 
thick spiny branches, bright green leaves, 
and large coral flowers. Its round fruits 
fiave a smooth, leathery rind which ranges 
in colcff from yellow browns to red. Inside, 
it is full of seeds surrounded vrith a CTim-
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son pulp, which has a pleasantly tart, re­
freshing flavor, 

At present, 1,523 hectares of land 
are devoted to pomegranate cultivation. 
Seventy-five percent of this area falls within 
the region of Valencfa, especially in the 
province of Alicante. The total production 
in 1986 was 10,800 metric tons, most of 
v\4iich was exported. In 1987,8,124 metric 
tons were exported to the United King­
dom, France, and Italy among others. 

MANGOS 

One of the fruits most closely linked 
with fer eastern ctfltures is the mango, 
whose importance can be compared with 
that of the apple in western cultures. The 
mango, which is native to the mountains 
of Burma and the foothills of the Hima­
layas in western India, has long been a 
part of man's diet. References to its cufti-
vation are found in Sanskrit writings of 
more than three millenniums ago. Before 
the beginning of the Christian era, its cul­
tivation had afreatjy spread to Mafaysia and 
Oceania. In 1578, the Spanish doaor Cris­
tobal de Acosta included a complete study 
of the mango in his book Treatise on 
Drugs and Medicine in the East Indies, 
based upon his extended experience and 
travel in the Far East. The mango first ar­
rived in die New World around 1700 when 
Portuguese seamen brought it to Brazil. A 
short dme later, Spanish explorers intro­
duced it into Mexico and the Antilles from 
the Philippines. 

The mango is a tall, tropical evergreen 
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wilich can sometimes grow as high as 2: 
meters. It has narrow, dark green leave; 
which form a thick, impenetrable foliage 
Its small, fragrant flowers, wtiich grow ir 
.small clusters, bloom from January tc 
March in the northern hemisphere anc 
from June to August in the southern hemi 
sphere. Since there are at least five 
hundred varieties of mangos, there is, ol 
course, no single description of this fruit 
In general, though, it is often kidney-hapec 
with a green, leathery skin (which is ined 
ible) wifli splotches of piitple reds. Inside 
its soft, juicy pulp surt-ounding a hard cen 
tral seed is yellow to orange and has £ 
refreshing spicy flavor The mango can be 
eaten in a variety of ways: green with a bii 
of salt or sugar, ripe just as it comes, oi 
canned in different preparations. And a; 
anyone familiar with Indian cuisine will 
recafl, it is an important ingredient in many 
chutney sauces. 

A mango tree doesn't produce fruit unti! 
it is six years old; grafted trees, however 
will do St) after two or three years. In Spain 
mango produaion is still relarively low 
averaging about 1,200 metric tons a year. 
Fresh mangos are highly perishable anc 
so up to now could not be shipped very 
far. Modem adN-ances in handling tech 
niques, however, have changed this, anc 
the mango can now be found on market 
stands in countries where until recently ii 
had been completely unknown. In the 
coming years, mango production in Spain 
is expected to greatly increase, and spe 
ciaiists predia dial its fiiiure could be jusi 
as bright as that of the avocado, a fruii 
which we'll talk about in another issue. 
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The Masachs family secret 
When Jose Masachs decided to start makinga tnethode 
champenoise wine of his own he could have had no 
idea what he was starting. 

True, his family had been growing and supplying 
grapes to some of the largest producers of such wines 
for generations. Also tme that his vineyard was right at 
the centre of the region in which it is generally agreed 
that the finest of these wines are grown. 

Nevertheless, for neariy 40 years Sehor Masachs 
was content to produce small quantities of a top quality 
cava wine which more than satisfied the discerning 
palates of his family, a few friends and a grad­
ually widening circle of admirers as the 
fame of his wine spread throughout the 
region of Penedes. 

Then, in 1977, Jose's 
grandsons, Josep and 
Juan took over the busi­
ness and the decision 

was taken to develop sales of a range of cava wines, 
first throughout Spain and then to other countries in 
Europe and overseas. 

The Masachs family secret was out. And the fol­
lowing year, when Josep decided to 

produce a slighdy lighter v,nne made 
from grapes grown, as he puts it. 

'on the other side of the hill, 
where the summer sunshine 
is less fierce Cava Louis de 
Vernier was bom. 

Jose Masachs 

josep Masachs, S. A., Carrer Ponent 20, 08720 Vtlafranca Del PeRedes, Barcelona, Spain. Telephone: [34-3) 8900467. Telex: S3924 JMJO E. 
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Recipes 
Loquat Compote 

Sen'es four 
600 gî iims loquats 
250 grams sugar 

2 scant decilitres w"aier 
cinnamon 

Remove stems and wash loquats 
itnder ctxil water. Drain on a cloth 
folded .several thicknesses to ab­
sorb water. Drop kxjuats in a suf­
ficient amount of tx)I ling wiiier tu 
loosen skins. Then reniove and 
cool in cold water before peeling. 
Next, combine sugar and 2 scant 
decilitres of water and cook to 
make a syrup. Drop in loquats and 
add cinnamon. Ctwer and cook 
without fxiiling until loquats are 
healed through. Remove from heat 
and cool. Strain symp and place 
loquats in a serving dish. Return 
s>Tup to he-dt and boil until thick 
Pour warm .syrup over loquats. 

Po ntegratta te Syrup 

2 kilograms ripe red 
pomegranates 
sugar 

RemovL' pulp from pomegran 
ate, separating out the thin mem 

brancs. Weigh pulp and combine 
with an equal measure of cold wa­
ter. Cook for 10 minutes Strain 
through a fine sieve and allow to 
stand for 24 hours. Strain again juid 
weigh. Tlien combine with one 
and a half times its weight in sugar. 
Bring to a boil and cook for 3 min­
utes. Remove from heat and strain 
once more before storing. 

Pomegranate Sberbert 

Serves six 
1 cup strained pomegranate 

juice 
400 grams sujfir 

I litre water 

Heat sugar and water to make a 
syrup. Add pomegranate juice. If 
desired, a bit of food coloring can 
be added to intensify color. Pour 
into a sheriiert maker or put in a 
container in the freezer, remem­
bering to stir occasionally. 

Mango Juice 

Serves four 
4 ripe mangos 
1 litre water 
sug-ar 

Peel mangos. Liquify with a little 
water in a blender or food proces 
sor. Strain and then add 1 litre wa 
tcr and sugar to taste. Serve ̂ cry-
cold or witli crushed ice. 

Mango Custard 

Serves four 
^ cups strained, liquified mango 

pulp 
t cup light cream 
4 eggs. Separated 
3 table.spcxins unflavored gelatin 
1 cup sugar 

Dissolve gelatin in 1/4 tup luke-
wann water. Beat egg whites to 
fomi stiff pe-aks. Gradually beat in 
yolks and sugar. In another bowl 
combine mango, cream, and ge­
latin. Mix well. Fold tn egg mixture. 
Pour into a mold and refrigerate 
for several hours. Reniove from 
mold and serve. Serves four. 

Mango Pie 

Serves six 
Dough: 

2 cups flour 

2 tablespoons butter 
1 table.spotin baking powder 
2 tablespoons lukewarm milk 

a pinch of salt 
sugar 

Filling: 
1" cup.s liquified mango pulp 

1 cup light cream 
2 egg whites 
2 tablespoons untlavored 

gelatin 
I cup sugir 

juice of 1 lemon 

To make dough, combine Hour, 
baking powder, and salt in a mix 
ing bowl. Cut in butter. Add milk 
and a bit of sugar. Form dough 
into ball. Roll out and place in pie 
plate. Chill in freezer. 

To make filling, dissolve gelaiiji 
in 4 tablespoons cold water. Beat 
together mango pulp and cream. 
Mix in gelatin, sugar, and lemon 
juice, beating well. Beat egg ̂ ^hiles 
to form stiff peaks and ftjid intt) 
mixture. Bake pastry shell in a pre­
heated oven at 350F for 20 minutes 
or till golden. Pour in pie filling 
and allow to set. Top with whipped 
cream and a sprinkling of lemon 
peel. .Sen-es six. 
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TAPAS 

THE LITTLE 
Tcxi: Penelope Casas 
Phijttis: Felix Lorrio 

still Lite: Anna Lcisther 

Tapa,s are in ft^shion around the world. lint what 
exactly arc iapa.s? 

What's the sKjry behind thumy When do you cat 
them and what drink goes best with 

them? Read on to find the answers lo these 
and other questions about this 

delightful snacking custom practised in 
towns and cities throughout Spain. 



Plates of canapes topped tvith everything, at)osc Luis. 

T
apas, the delicious litde 
dishes of Spain, consumed 
with great gusto at bars and 
taverns before lunch and 
again liefore dinner, have 
been a tradition in Spain for 
as long as anyone can re­
member. 

The ft^iflt!.-.spirit is spread­
ing throughout America and 
Etirope, as more and more 

and people discover the wonderful variety 
of foods that can be ser\'ed as tapas and 
realize as well the benefits of the tapas 
eating .style. Let's lace it: traditional cocktail 
parties are generally dull affairs, attended 
more often than not as social obligations. 
I alway.s feel vaguely cheated at the end of 
a cocktail party; the time was too short 
and personal interaction xoo superficial to 
be stimulating or meaningful, and 1 am 
neither hungry enough to move on to 
dinner nor convinced that my food needs 
have been satisfied. I never quite know 
what to do with the evening that still lies 
ahead. 

On tlie other hand, sit-down dinner par­
ties, which have clearly defined beginnings 
your conversations are limited, for lietter 
or for worse, to dinner companions on 
your left and on your right. Now, thanks 

to lapas, the yawning gap between cocktail 
and dinner parties has been bridged, creat 
ing a relaxed, free flowing atmosphere in 
which tlie desire for a tidbit to accompany 
a drink merges successfully with the need 
for a well balanced meal. 

Spain's t£ )̂as, and its /̂ l̂as" tradition liaw 
fascinated me ever since my very first visit 
lo Spain some twenty years ago. As a stu­
dent in Madrid 1 found tiie casual tapas 
style of eating and its low prices ideal for 
my limited budget. My evenings were 
spent in one tc^as bar after another, look 
ing for the best each had to offer. I partic­
ularly remember a bar near the Plaza Mayor 
that served nothing but chicken wings, 
another in the Rastro where great caul­
drons of snails simmered in a chorizo and 
spiq' paprika sauce, and nvo on c"alle de 
la Victoria, one serving garlicky- grilled 
mushrooms and another batter-fried pi­
rn ientos. Yet another offered nothing but 
shrimp, which everjone shelled himself. 
As the years passed, 1 grev,' more and more 
interested in the study of Spanish food 
and in what the fine and elegant re.stau-
rants of Spain had to offer. Yet I still in 
dulged my pa.ssion for tapas, because the 
more I explored, the more I realized the 
infinite variety of di.shes to be found. 

In the past few years my husband, Luis, 

and I have dedicated our trips to Spain to 
the pursuit of tapas. We traveled every-
wiiere, to big cities and tiny villages, where 
friends told us the tapas were unusually 
good. And we returned to other places 
where we had ftind memories of good 
times and exceptional tapas. But mostly 
we relied on logic and instinct to unearth 
the best each city or town had to offer. 
Even though restaurant handbooks have 
proliferated in Spain in recent years, there 
is still no guide to eating tapas, and finding 
the best is still based largel)' on cliance. 

I asked everyone 1 knew to define tapas 
(This often led to some interesting histori­
cal and etymologic-al discussions.) I asked 
chefs, who over the years have become 
good friends, for their best tapas recipes. 
At tapas bars all over Spain, owners and 
waiters, while considering my interest in 
their -humble- fare rather surprising, un 
reservedly shared their recipes with me. 

In my search for ta/jos I found that des 
pite the modernization and industrial­
ization that have overwhelmed Spain in 
the past twenty yers —not to mention a 
parallel burgeoning of fme new restau­
rants, often dedicated to nouvelle cui­
sine— the &4C«!i tratdition remains as strong 
and immutable as ever. 
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Tapas are generally served in small portions and for immediate 
gratification. 

Platters of tapas are tUways lined up along the bar to stimulate your 
appetite. 

Tapas cover a tvide range of possibilities for home entertaining: from 
small parties to gala affairs. 

WHAT AHE TAPAS? 

It is diticult so say exactly what tapas 
are, for tapas3.K not necessarily a particu­
lar kind of food; rather, they represent a 
style of eating and a way of life that are so 
ver>' Spanish and yet so adaptable to other 
cxiuntries. Tapas ̂ ais as varied as tlie cooks 
who create them and in Spain range from 
the simplest fare, like grilled ctonzo saus­
age, flavorful jamon serrano (cured ham), 
tangy Manchego chesse, and simple ca­
napes (almost anything atop a piece of 
bread becomes an instant canape in Spain) 
to surprisingly sophisticated dishes using 
quail, frogs' legs, fresh snails, caviar, and 
angulas (baby eels). They can be foods 
we tradiUonally eat as appetizens, but more 
often than not cross the line into what we 
might think of as first course or main 
course dishes. 

All tapas do, however, have seventl 
things in common. They are generally 
served in .small portions (tiiere are actually 
two sizes: the tcpaand the racidn, whicfi 
is about double the size), and they are 
meant for immediate gratification. 3n Spa­
nish bars and taverns, tapas are served 
quickly and consumed just as quickly; any 
delay in service diminLshes the tapa'srai-
son d'etre. I have de\'ised many other de­
finitions, but all were quashed as I inves­
tigated tapa.s more thorottghly and found 
tapas in Spain to contradict every rule. I 
once thought it was safe to say that a lapa 
was something eaten without the aid of a 
knife, until I was ser\'ed a fillet of lemon-
marinated meat with a miniature knife and 
fork set. I had never seen dried beans or 
soups as tapas, but sure enough, in Santi­
ago de Compostela I ate lentils as a tapa; 
in Cadiz, chiclqieas; in Galida caldogaSego 
soup; and in Seville, gazpacho. Steak and 
fried eggs are the only things that come to 
mind that I have never been served as a 
tapa. Of course, some things lend them­
selves better to ta{His than others. Sauced 
dishes, for example, are fine if the food is 
cut in small pieces; shellfish and fimi 
fleshed fish are more appropriate than 
those that fell apart easily, and I think 
soups are generally too filling and too dif­
ficult to eat in cusual .settings. Aside from 
these reservations, the possibilities are lim­
itless. 

Tapas in Spain are, of course, closely 
related to Spanish cuisine. For those of 
you still unfiniliar with the joys of Spanish 
cooking, let me say that the cooking of 
Spain is not the hot and spicy cooking of 
Mexico and South America. It is as fine 
and exciting as the other great cuisines of 
Europe and has tremendous variety, partly 
a result of cenmries of Morrish occupation, 
which lent Arab overtones to .some Spanish 
cooking, and partly because Spain is a 
country of such great cultural and geogra-
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The more you explore, the more you realize the infinite variety o/tapas. 

phical diversity. Certainly the foods 
brought back from the New World (pota 
toes, peppers, and tomatoes, for example) 
enriched the cuisine of Spain, but Spain 
utilized these products in its own distinc­
tive style. 

THE TAPAS LIFE STYLE 

To eat tapas-F,'vi\c is to eat by whim, 
free from mles and schedules. It is meant 
for those who wish to enjoy life to the 
fill lest and who love to while away the 
time with friends. Since home entertaining 
is not very common in .Spain, the thou 
sands of bars and taverns in tlie country' 
become logical meeting places. 

A .Spaniard will rarely visit a tapas bar 
with the express purpose of eating; he is 
there to parley witJi tlie owner, jockey with 
the waiters, strike up conversations with 
other patrons, and invariably come upon 
friends who freqtient the same bar. Jokes 
will fly, arguments will rage, and everyone 
will have a grand time and be much better 
disposed to confront the less pleasurable 
aspects of daily life. Even business meet 
ings may be combined widi tapas. 

Tapus, liesides serving an important so 

cial frinttion in Spain, are also a means to 
fill the long hungry hours between meals. 
In a country where lunch is rarely eaten 
before 2:00 or 3:00 P.M. and dinner is 
tyjiically served at 10:00 P.M., tapas are 
almost a necessity. Wliether the tafias tra­
dition developed because of the eating 
hours or the eating hours merely evolved 
around the wonderfully pleasurable tapas 
hours is beside the point. For a Spaniard 
a tapa is just an appetite teaser —as light 
or as hearty as it may be— to be followed 
by a three-couse lunch and in the evening 
by a complete dinner. 

BRINGING TAPAS TO YOUR HOME 

Although in Spain /i^jia;*;traditionally be­
long to the streets, and depend on Spain's 
widely spaced meal hours they lend them­
selves splendidly to European and Ame 
ric"an life-style and food tastes. Tapasbars 
are catching on as fun places to spend an 
entire e\ening, and tapas have brought 
new life to home entertaining. Ever since 
my husband and I returned from Spain to 
live in the United States, we have been 
inviting frientls to our home for taps, and 
although they are often unfamiliar with 

the tapas traditions and life-style that we 
h;ive left behind in Spain, they fall into the 
spirit easily, finding great pleasure in the 
ta.sting and experimenting that are a pan 
of eating tapas. I find there is nothing that 
does more to promote a lively evening at 
home than an exciting food experience. 

Tapas cover a wide range of possibilities 
for home entertaining, from small parties, 
limited to periiaps three or four tĉ )as (or 
a handfril of guests, to gala affairs, such as 
the one I always give during the Christmas 
htjlidays for seventy guest, where I serve 
iinifc rli;i[-; t\vt.'n[\- diflL-rcni tcipa.-i. I am 
;ilway-5 am;ized u i SL-C how people who 
don't know one another mb; anti mingle 
and become friends over the course of 
the evening, and 1 attribute this to the 
good feelings that tapas seem to generate. 

For an intimate gathering you can serve 
tapas at a leisurely pace (you might even 
try to -orchestrate- the tapas, beginning 
with the lighter ones and progressing to 
more filling lapas), but for larger parties 
you will want to bring out most of the 
ttyjos at the start so that guests can help 
themselves. Arrange the cold and room-
temperature tapas attraaively on serving 
dishes and saucy tapas in casseroles (Spa-
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nish eartlienware cazuelas are ideal for 
this) kept warm on hot plates. Tapaswiih 
last-minute preparation, meant to be eaten 
as soon as they are ready, should be 
spaced over the course of the evening and 
passed around the room. Plates may be 
provided or not for tapas, depending on 
the type of tapa ser\'cxl and the size of the 
party. In general, what can be picked up 
with fingers or with ttxidipicks is usually 
more appropriate for large tapas parties, 
while other tapas ihdX may require forks 
and dishes c-an more comfortably be 
handled at smaller affairs. 

Wliat to drink with tapas? }us\. about 
anything you would ordinarily serve at a 
a party or with dinner, like red and/or 
white wine, mixed drinks, or beer. 
If you are not already familiar with 
Spain's wines, now is the right 
rime to learn about them. 
Another possibility is a good 
home-prepared sangria. And 
catrn would certainly give 
added spirit to any tapas 
party. But for a tnily ele­
gant Spanish flair, try the 
quintessentially Spanish 
drink chilled dr> finosher 
ry, which accompanies 
tapas as no odier cfrink can. 

THE ORIGIN OF TAPAS 

Sherry, in fact, is probably res­
ponsible for the development of the 

tradition in Spain. Tapasas a way 
of Iffe, most generally agree, go back to 
the nineteenth centurv' and began in An­
dalusia, where sherry is made. Sherry is 
not considered appropriate as a dinner 
accompaniment because of its strength 
(over 18 percent alcohol). It is therefore 
usually .sipped as an aperitif and as such 
cries out for a tapa of some kind. 

There is another reason that tapas orig 
inated in Andalusia: nowhere in Spain is 
there more joie de vivre than in southern 
Spain. I have never known an andaluzto 
be at a lo.ss for words, and he positively 
thrives on endless hours of conversa 
tion. Tapas and the conviviality they 
embrace are an essential part of his social 
world. 

Originally the tapa was, a slice of cured 
ham or clx)rizo sau,sage placed over the 
niotith of a wine-glass (some say this was 
to keep flies out of the drinks) and served 
compliments of the house. The verb la 
par means -to cover-; thus the origin of 
the word tapa. Since these meats were 
salty, they produced thirst, and smart tavern 
owners embraced the tapa as a means to 
increase their wine sales. As the custom 
grew, so did the seleaion of tapas; today 
they come in hundreds of varieties. 

EATING TAPAS IN SPAIN 

Although a Spaniard will rarely eat tapas 
in place of lunch or dinner, other people, 
less accustomed to heavy meals, find tapas 
a more than adequate substitute for a meal. 
.And becaiLse tafxts\\o\}XS (about 12:00 P.M. 
to 3:00 P.M. and again from 7:00 P.M. to 
10:00 P.M.) are clo.se to American and Eu­
ropean lunch and dinner hours, diere is 
yet another reason to try tapas. 

And then there is the mast compelling 

Each region and each city has 
its tapas specialties and its 
own style o f serving tapas. 

Despite the changes that 
have overwhelmed 

Spain, the tapas 
tradition remains as 

immutable and strong 
as ever. 

reason of all. Participating in the tapeo 
provides an opportunity to feel the pulse 
of the nation. As many as possible squeeze 
along the bar, while the rest stand two 
and three deep and place their orders by 
yelling across the room. In really crowded 
bars tlie clientele spill over into the street, 
taking with them glasses of wine or beer 
and dishes of tapa.̂ . Sometimes the flow 
of traffic is dismpted, yet Spanish motorists 
don't seem to mind at all. In a tapas bar 
there are no bills and no written count 

taken of what you consume; when the 
time comes to pay, a combination of the 
incredible ability of the barman to keep 
tabs on everyone, coupled with the client's 
honesty (he may remind the barman of a 
tajja or drink that has been overlooked), 
brings a more or less accurate accounring. 

Discovering what food a tapas bar offers 
is just as chaotic a proposition. You may 
ask, and the barman will rattle off a seem­
ingly endless litany of tapas, never pausing 
between items or stopping to catch his 
breath. Some bars will paint a list of tapas 
on the outside display window, others will 
write them on a chalkboard, and a more 

serious tapashai might even liave a type 
written tapas rr\er\\i. Of course, platters 

and earthenware casseroles of tapas 
are always lined up along the bar 

to stimulate your appettite. In 
some cities it is the custom to 
take what you please from 
those dishes and give your 

own count to the waiter 
when it is time to pay. In 
other bars, w^ere tapas 
come .speared on tooth 
picks, a toothpick count is 
taken at the end. And there 
are still some bars where a 

tapa is automatically brought 
to you as part of the price of 

a drink In any case, eating 
tapas is a communal experience. 

Forks, if needed, are provided for 
all, but everyone in your party will 

share from the .same plate. Tapas bars 
in Spain go by different names and are 
subtly different from one another. There 

is the tabemawh'ich concretrates mainly 
on tirinks and keeps tapasto the minimum 
(some shellfish, marinades, olives); the 
tasca, an establishment of rustic decor that 
will have a tapas bar, but a restaurant as 
well; the cerveceria, which, as its name 
indic~ates, specializes in beers and only 
tapas, like shellfish, that are appropriate 
for that drink; and the xampanyeries or 
cam bars of Barcelona, highly stylized ver­
sions of tapas bars, which concentrate 
on /<^ws (cured hcuii and .strongly flavored 
cheeses, for example) to complement the 
region's outstanding cavas, served by the 
glass. 

If you're going to Spain and won­
der how to find the best tapas bars in 
any city or village, there are several m 
les to follow. In general the best tapas 
bars with the most variety of tapas are 
in large and moderately large cities, 
where there is enough population to 
create a need for diversification and a de 
mand for top qualitv'. Cities that are imi-
versity centers also tend to have good ta­
pas, since students find /apos affordable 
and in step with their casual style of 
living. And then there are towns that 
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Tradition and noblesse 
since 1870 

Availed by a long crop 
of international awards. 

1985 
Vinexpo, France: 

(Sold and Bronze medals. 

Monde Selection. Belgium: 
Gold and Silver medals. 

International Wines & Spirit 
Competition. U.K.: 

Silver and Bronze medals, 

1986 
Les AmisDuVin. USA: 

Gold medals. 

International Wine Challenge. U.K.: 
Silver medal. 

Expovina. Switzerland: 
Silver medal, 

Mm 

1987 
Vinexpo. France: 

Grand Prix d'Honneur to 
the best Spanish wine 

Rioja Santiago. 

Gold medal to: 
Gran Reserva 81. 

Silver medal to: 
Crianza 83. 

Silver medal to: 
Gran Reserva 78. 

Expovina. Switzerland: 
5 gold medals. 

International Wine Festival 
Atlanta.USA: 
Gold medal. 
Silver medal. 



have become tapas cenrers because they 
happen to be at a point along a main road 
where people are likely to arrive at tapas 
time 

Once within a city or town, head for 
downtown (this will usually be near the 
Plaza Mayor —the old central plaza—), 
where tapasbars tend to be concentrated, 
and look for the bars that are most 
crowded. Spaniards know good food, and 
this is a sure sign that the bar has some­
thing special to offer. Ask around 
—everyone is an expert in topeis and will 
have a favorite place to recommend. And 
if you are srill unsure where to have tapt^, 
go to any bar that looks appetizing and 
just order a drink. While you sip it examine 
the tapas on display, trv' one, then either 
stay for more or move on to another. 

In my years of travel in Spain I have 
enjoyed tapas all over the country, from 
the lush green northern lands of Galicia, 
Asturias, and the Basque country to the 
arid plains of Castilla and Extremadura, 
the coasts of Cataluila and Valencia, and 
south to light hearted Andalusia. Each re­
gion and each city has its /^^fw specialties 
and its own style of serving teipas. In Gijdn 
grilled fresh sardines join with the regional 
drink, sidra (hard cider), as the most pop­
ular tapa; in Bilbao huge triple-decker 
.sandwiches predominate; in San Sebastian 

almost all t̂ pas are speared on toothpicks, 
beautiftjlly presented, and taken on the 
honor system; in Pamplona batter-fried 
shrimp excel; in Oviedo, where tapasbais 
are called chigres, small cmsty rolls come 
witli just about every conceivable filling; 
while in Valencia those diminutive rolls 
become huge hero sandwiches. Just about 
everywhere, but most particulary along the 
coast, fresh glistening fish and shellfish 
are exceedingly popular tapas, while in 
the interior grilled meats, chorizo sausage, 
cured ham, and cheese are more com­
monly found. The region of Galicia has its 
succulent savory pies, which can be found 
nowhere else in Spain, and in Madrid and 
Barcelona you will find just about every­
thing imaginable. 

Although most of Spain's great tapas 
are found in its impcmant cities, I can recall 
memorable tapas in the most unlikely 
place: an incredible 100 varieties of ex­
ceptional tapas at Nuestro Bar in the cen­
tral plains of Albacete; wonderftjUy crearive 
tapas at O'Merlo in the Galician town of 
Pontevedra; a basket of freshly fried egg­
plant, compliments of the house tn the 
out-of-the-way northern village of Cabezon 
de la Sal at Meson Picu-La-Torre; delicioiis-
ly fresh kidneys in paprika sauce on a 
Sunday morning on tfie village square of 
Posada de Valdeon, overlooking the ma­

jestic peaks of Picos de Europa, succulent 
baby squid grilled with garlic at Beltamar 
in Foz, Galicia; and the first-class ta/}as 
from Salvador, at the lively Bar Bahia in 
Cadiz, to name but a few. 

Overall, the best tapasin Spain are still 
foimd where the tapa originated —in An­
dalusia—. Taffos are prepared there with 
love and tremendous pride, and they are 
fresh, exquisitely presented, and highly 
creative, Seville in particul.ar is tapas hea­
ven, and just about every tapas bar there 
i.s cheery -And gaily dect)ratcd; the .SL-n icc 
is always warm, and there is an enormous 
variety inviting inventive tapas. 

Tapas are uniquely Spanish and one of 
the most delightful aspects of Spanish cui­
sine. They are also a cherished and time-
honored tradition in Spain, and I hope 
that as tapas are adopted in other coun 
tries, the camaraderie, spontaneity, and 
good times that are so much a part of 
tapas in Spain will also accompany the 
food. 

T/jis article has been reproduced from 
the book Tapas. The linle di.shes of Spain 
by the American gastronomic writer Pene­
lope Casas. The book is published (yyAljred 
A Knopf, Inc., in the United States, and 
Pavilion Books in the United Kingdom. 

EVERY SECOND OF EVERY DAY SOMEWHERE IN THE WORLD, FIVE PEOPLE 
ENJOY A GLASS OF CODORNIU 

CODORNIU, S. A. - SANT SADURNI DANOIA - SPAIN 
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The blue skies loved by Velazquez. Inside the Royal Palace. 

A quiet meal in a traditional restaurant. Gran Via street, once the bean of Madrid. 

Although it is known to have been 
inhabited by Celtiberiaiis, Mediter­
raneans and Visigoths, tlie first doc 

umented history of Madrid dates back to 
the Arab occupation, when the Emir Mo­
hammed I (852-886) ordered a fort to be 
built on the Manzanares river. Tlie ft)rt 
was known as Mayrit in Arabic. Its sur 
rotindings settlement was grouped on two 
adjacent hillocks (where the Royal Palace 
and the Vistillas Park now stand) separated 
by a small valley (now a street, the Calle 
Segovia). 

Tlie Arabic citadel was captured by the 
Christian forces at the end of the eleventh 
century, under Alfonso VI, but it was not 

unti! 1561 that it became the kingdom's 
capital city, when Philip 11 established his 
royal court here. The small Castilian town 
began it) grow, absorl>ing and syntliesising 
the scKial, economic and cultural citversity 
of the entire contry. 

During the seventeentli century, the 
heart of the city- was built in more or less 
the form it still stands today. This pan is 
now known as the Madrid de los Aidstrias 
or -Madrid of the Ai.istrias-, after the Aus­
trian Habsburg dynasty that ruled in Spain 
from 1516 to 1700. Tills was an eptKh 
during which Madrid became a flourishing 
cultural centre, when names such as Ve­
lazquez, Cen anies, bipc de Vega, Calder­

dn de la Barca and Que\'edo etiriched 
.Spani.sh an and literature. 

In the eighteenth century, Charles III, a 
Bourbon king, intrtxJuced a dlfierent, more 
Euro|x'an style into this Castiliiin city. Tills 
became known as -Bourbon Madrid-
(Madrid de los Borhones), and its acade­
mies, libraries and museums are a te^im-
ony to the elegance of the Neoclassical 
styie and the spirit of the Enlightenment. 
It is not for nothing that this king has 
gtiiie down in local history' as -Madrid's 
best mayor-. 

Madrid saw the nineteendi century in 
whilst fighting against the Napoiconic 

Music in the Plaza Mayor. Sunday morning in the Retiro park. 



Walking around the Botanic Garden. Spanish fashion in Madrid. 

The vivid night. 

lruO[is in the Heniiisuhir Wiir, immort̂ li.sed 
by (ioya in his paintings of ttie horrors of 
war. However, the century turned out to 
be one of progress: civic buildings, wide 
avenues and boulevards and new areas, 
such as the Banio de Saiara-anca, were con­
structed, echoing iJie literarv' Romanticism 
that seeped into popular culture in the 
form of tertulias in the many cases which 
sprang up all over the city. "These eonver 
sations among groups of artists are a fomi 
of cultural expression which survive to 
this day. 

The twentieth centur>' brought with it 
the Gran Via and the skyscrapers, as Madrid 
prepared it.self to provide the industrial, 

Outside the Royal Palace. 

administrative and cultural facilities suited 
to a European capital. 

MADRID TODAY 

Like most capitals, .Matfrid is a cross­
roads, a city of transients and at the same 
time the permanent home of people and 
their customs, so it is impossible to des 
cribe Madrid as one single entity. Visitors 
to Madrid may take a coach trip around 
the monuments and visit the Prado or go 
shopping in the I tccurious new shopping 
centres; enjoy watching the madrileflos 
(inhabitants of Madrid) out on a Sunday 
walk; make international business deals; 

listen to /̂/«i3 ministrels playing old Span­
ish ballads or go to a rock concert. How­
ever, there is one diing that Madrid is es­
pecially famous for and which permeates 
everything in the capital: its movida. Liter­
ally, this means -movement-, but the word 
has come to represent the entire Madrid 
social scene with its constant part̂ ' atmos­
phere, the flin that never stops. The 
madriletiosare known in Spain as losgatos 
or -the cats-, because of their fondness for 
prowling around at night lime. No other 
European city has a night life to beat it. 

.Native bom madrileflos (and honorary 
ones who came and never left) have a 
.saying: -from Madrid to Heaven-. Typically 

A beautiful shopping-center: La Vaguada. Balconies looking out on old Madrid. 



COCIDO MADRILENO 
Madrid has regional restaurants from 
all over Spain, offering all the varied 
styles of Spanish cuisine; Basque, 
Galician, Andalusian, Catalan... But it 
also has its own cuisine, which, 
although limited, is quite delicious in 
its own way. Its most famous dish, and 
the most ideal for a chilly Madrid 
winter day, is the cocido madrileflo, a 
stew made of vegetables (carrots, 
potatoes, cabbage, leeks), meat, 
ciMrizo sausage, ham, black pudding 
and chick peas. The stew is eaten in 
tliree stages: first the soup, then the 
chick peas unci vegetables, then the 
various sorts of meat. 

Although the recipe varies from one 
cook to another, the classic dish is 
easy to make. Leave the chick peas to 
soak overnight. Next morning rinse 
them and place them in a casserole 
Willi tlie otlier ingredients, covered 
with water, Boil for between one and 

of the Castilian temperament, this saying 
allows for no compromise and seems to 
award Madrid and Heaven a certain equal­
ity of status. Perhaps the wonderful skies 
over the city suggest some affinity. Visitors 
to Madrid may well find these limpid skies 
incite a feeling of deja vu. Yes, you have 
seen them before: in the paintings of Ve 
lazquez. 

Madrid has grown enormously over the 
last few years. It is now a capital city with 
alnio.st four million inhabitants, covering 
607 square kilomerres... and it is Hill grow 
ing. However, care is now being take to 
ensure that the new does not sweep away 
the old. Public and private buildings are 
being renovated under conservation 
orders, whilst facades are being cleaned 
of years of grimy negleti, to flaunt their 
old beauty. But a first-time visitor familiar 
with other big cities will find this capital 
easily mana^ble. Its centre is compact 
and its main historical monuments can 
even be explored on foot, given die time 
and the inclination. 

THE MEDIEVAL QUARTER 

Let's take a trip through the history^ and 
culture of the ciry, visiting its buildings 
and monuments in chronological order. 

The Moreria (.Moorish quarter) is the 
obvious place to start, having the best ex­
amples of the medieval architecture that 
is the oldest in .Madrid. iLs nan'ow, winding 
streets are still redolent of the legends 
and stories that lurk in all their nooks and 
crannies. It is said that the Arab Tribunal 
of the Moreria was in the Plaza del Alamil-
lo. Three squares form the most outstand­
ing architet.tural features of this neighlkiur-

a half to two hours (depending on the 
quality of the chick peas), then use 
the liroth to maku the soup, adding 
noodles or dry bread, Seve the 
vegetables and the meat separately as 
the next two cour.ses. 
Til i.s Ll cliLSsic example of a recipe dial 
is much better on the plate than on 
Uic page. Despilc it.s o[i\'iously pc*asani 
origins, it lias now liecome a delicacy 
to be found on the menus of tlie 
smartest restaurants in Madrid 

hood: the Plaza de la Paja (Sû aw Square), 
a busy focus of commercial activity, the 
Plaza de la Cruz Verde (Green Cross 
Square), whose name refers to the enor­
mous green-painted cross that used to 
stand tliere and was used by ihe Incjuisi-
tion for its last general auto de fe, and the 
Plaza de San Andres (Saint Andrew's 
.Square), on which stands one of the oldest 
parish churches in Madrid, 

From a slightly later period, the Tower 
and arisKxratic House of the Lujanes in 
tlie Plaza de la Villa (City Square) represent 
the architecture of the Madrid of the iate 
fifteenth ceniiirv-' and ha\-e survived intact 
to this day. 

The last suip on our trip through med­
ieval Macfrid is at the church of San Jero-
nimo el Real. Originally a Gothic monas­
tery, the Catholic Monarchs (Ferdinand 
and Isabella) had it moved from its orig­
inal site. In 1854, the architect Narciso Pas-
cual y Colomer completed the building 
in its present form. It has seen much of 
Spain's history unfold within its walls: par-
liamentan' courts have been held here; 

the Princes of Asturias, from Philip II to 
Isabella 11, have been sworn in here as 
heirs to the Spanish tlirone, and royai wed­
dings have also been celebrated liere. In 
1976, when Juan Carlos I was proclaimed 
king of Spain, a religious ceremony—widi 
the presence of kings and presidents come 
from all o\er the world— took place in 
diis church to celebrate it. 

THE HABSBURG PERIOD 

The Habsburgs (or Austrias-as the Span 
ish call them) came to power in Spain 

under Emperor Charles 1 
(Charles V of Germany). 
Their dynasty much en­
riched ihe city that Philip II 
had decided to tall capital 
of Spain with building pa­
laces and monuments 
worthy of its role, in the 
Plaieresque, Renaissance 
Lmd Baroque styles foshioti 
able at the period. 

Where£is all roads in 
France lead to Paris, all 
roads in Spain lead aŵ ay 
from Matjrid. Ihe Puerta dei 
Sol (Sun Gate) is kilometre 
0, the central spot from 
which all Spanish roads 
emanate. The square and it 
surrounding streets, frill of 
fascinating shops, are always 
bustling, and die bells of its 
clock tower chime in the 
New Year for all of Spain. It 
is traditional for Spaniards 
to eat a grape on each 
stroke of the clock to bring 

good luck for the coming year. However, 
in the 15th century the Puerta del Sol was 
not so much a social as a defensive cenue. 
Nearby, we see die old Carcel de la Cone 
(Court Prison), built between 1629 and 
1634, now the Ministr\' of Foreign AiTairs. 

Behind the Puerta del Sol is the Plaza 
Mayor (Main Square), designed by Gomez 
de la Mora as a perfect rectangle, 435 
feet long. It w;is the stage for all sorts of 
events like public celebrations and exe­
cutions in Madrid from the seventeenth 
centur\-, when it was built, undi the nine 
teentli century. Tlie most important guilds 
in the city worked under its arches. Its 
two most outstanding buildings are the 
Casa de la Panaderia (Bakery House) and 
the Casa de la Carnicen'a (Butcher's 
House). In its centre stands the statue of 
Philip III on horseback, in homage to the 
king who commissioned the building of 
the square. Nowadays, the Plaza Mayor is 
still the site of public events of a different 
.sort, such as musical concerts, poetry read­
ings, etc. and is also the place where the 
speeches arc given by popular personali 
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des (pregoneros)to inaugurate public fies­
tas. Ever)' Sunday, there is a stamp and 
coin market under its arches, and at Christ­
mas, festive decorations and baubles are 
sold here in a traditional market and a 
visit to do some shopping in the square 
becomes a celebration in itself 

In the Plaza de la Villa (City Square, 
.stands the Casa dc la Villa (City I louse, 
now the City Council headquarters), 
planned in l644 by Juan Gomez dc la 
Mora as a Town Hall and jail. An arch 
joins the Casa de Cisneros, ihe l6th-
centurj' Plateresque palace of the Cisneros 
family, with the Torre de los Lujanes (see 
Medieval .Madrid), where the French king, 
Francois i , is said to have been impri­
soned. 

Following Calle del Sacramento (Sacra­
ment Street), one comes to the Palacio de 
los Vargas (Palace of the Vargas Family), 
also known as Casa de San Isidro, after 
Saint Isidro, the patron saint of Madrid, 
where several relics steeped in popular 
lore are displayed. Tlie Convento de las 
Descalzas Reales, in the .squiire of the same 
name, dates from the same period. Tliis 
building u.sed to be a palace, and was 
tumed into a convent under Philip II, a 
very religious king, to house the order of 
nuns whose vow of poverty originally en­
tailed going barefoot (descalzasj. The 
building's design is a mixture of late Go­
thic and pure Renaissance, and there are 
many artistic gems to be seen inside. 

THE BOURBON HERITAGE 

During the 18th century, Madrid's historŷ  
became entwined with dial of the Bourtion 
dynasty and many of Madrid's great historic 
buildings dale from this period. Madrid's 
most important monument to Neoclassical 
architecture is the Palacio Real (Royal Pa­
lace), From outside it looks Italian, whilst 
inside the influence is clearly French. Built 
on the site of the old Habsburg Alcazar 
(palace) which had been destroyed by 
fire in 1734, it was commissioned by Philip 
V and was carried out under the supervi­
sion of Juvara, Sachetii and Sabadni, in 
tum. The granite and white stone used in 
its construction came from just outside 
Madrid. On December 1, 1764, thirty years 
after the fire, Charles III took up residence 
in part of the palace for the first time. 
Today, il is considered one of die most 
beautiful palaces in Europe and its rooms 
are fiill of exquisite tapestries, paintings, 
china and fijmiture. It is sunounded by 
landscaped gardens: the Sabadni Gardens 
and what is known as Campo del Moro 
(Moor's Field). It overlooks the Plaza de 
Oriente (Eastern Square), where there is 
also an equestrian statue of Philip IV the 
most important of the many in the city. 
Pietro Tacca, the sculptor, had to call in 

Roller-skating on the Castellana. 

Permanent old books fair on the Cuesta de Moyano. 

A spring morning in the street. 
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Galileo himself to solve the .stability pro­
blems he encountered in seating the king 
on a horse prancing in the curvet posi­
tion. 

The Puerta de Alcrala (Alcala Gate) is 
also from this period, and is one of the 
symbols of Madrid. It was commissioned 
by Charles III and made by Sabatini and 
Michel in 1778. Michel also designed the 
nearby Clbeles Founrain, representing the 
goddess of agriculture and fertility in a 
lion drawm carriage, another of Madrid's 
land marks. Continuing down the Paseo 
del Prado we find two more fountains, 
the Four Seasons 
and Neptune, as 
well as the Prado 
Museum, Netxrlassi-
cal in design, it was 
built liyjuan de Vil-
lanueva, commissi­
oned by Carlos III, 
and was initially in­
tended to be a Nat 
ural Science Muse­
um. \(/hen it was 
finished, during the 
reign of Ferdinand 
VII, it was decided 
to use it for exhib 
iting painUngs, and 
it is now one of the 
best art galleries in 
the world. It houses 
the great masterpie­
ces of Spanish art: 
Goya's M^^as; Velaz-
quez's Las Meni-
nas; Ei Greco's El cabaliero de la mano 
en et pecho alongside other works of in-
leniadonal renown. 

Next to the Prado Museum are the Bo­
tanical Gardens, al.so designed by Villanu-
eva, the arch ilea who fira tackled die ques­
tion of city planning in MatJrid. 

ROMANTIC AND 19th CENTURY 
MADRID 

The architecture of Madrid from the Ro­
mantic period, the first half of the nine­
teenth century, is al.so known as Isabel line, 
after Queen Isabella II. Neither the public 
buildings nor die palaces of this period 
really belong to a single architectural style 
as such, but are an amalgam of influences 
from all the previous ones. Madrid's Ro­
manticism Is more distinaly percepdble 
in furniture, decor, crafts, literature and 
the theatre. However, one of the great 
buildings of the epoch is the Teatro Real 
(Royal Theatre), in the Plaz-a de Oriente, 
where world famous opera singers, from 
Adelina Patti to Gayarre, and, in more re­
cent times, Monserrai Caballe have sung. 
It was inaugurated in 1850, as was another 

example of the period: the Ralacio del 
Congreso (Parliament). This Palace is 
famous for its two bronze lions, cast in 
Seville, whose impemirbable gaze is fixed 
on the Carrera de San Jeronimo. But per­
haps die most important reminder of the 
Isabelline epoch is the Palacio de Biblio-
tecas y Museos (Museum and Library Pa­
lace), w h t ^ first stone was laid by Isabella 
II herself, and was inaugurated in 1892 to 
commemorate the four hundredth anni­
versary of the discovery of America. It is 
still one of the mo.st sumptuous buildings 
in Madrid, and contains the Archea 
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logical Museum, the National Library and 
various art ^ieries. 

AROUND A MODERN CITY 

Like any big city worth its salt, Madrid 
has its own mini-Manhattan. The Caste! la­
na, the long avenue that runs through die 
city from south to north, has become the 
focus for most of the skyscrapers in the 
city. Offices and banks have established 
their headquarters along this wide street, 
competing for dominance of the Madrid 
skyline, and generating the need for the 
restaurants and shopping centres which 
have sprung up in these new areas. But it 
is typical of Madrid that, whilst these fut-
urLsdc buildings represent one kind of pres­
ent, the Rastro, the Madrid Flea Market, 
represents aniather. The market is held ev­
ery Sunday on the Ribera de Curtidores 
and neighbouring sueeis and attracts all 
sorts of visitors: people looking for the 
most unlikely tool, book, tapestries, or peo­
ple who simply want to breathe in the 
typical atmosphere of Sunday morning in 
Madrid. Some of die best antique shops 
in die city are to be found in these streets, 

and are the only ones which remains open 
for the rest of the week. Tlie rest of the 
market dealers sell from stalls dial are set 
up at dawn and taken down when the 
enormous crowd has dwindled, usually 
about four c'cl<x:k. 

A slightly more restful, but equally typ 
ical way of spending a Sunday morning in 
Madrid, is to visit the Reiiro, the city's big­
gest and most beautiful park. Right in the 
centre of Madrid, ju.si next to the Pucrta 
de Alcala, it coven; 131 hectares, and in­
cludes woods, ornamental and rose 
gardens, a boating lake, a pond, a Crystal 

Palace, exhibition 
hall and several 
monuments. One 
of its statues, El An-
gel Caido (The 
Fallen Angel) is the 
only sratue in the 
world known to be 
dedic~ated to the 
devil. On Sundays, 
the park offers an in­
credible tange of 
attractions, especial­
ly to children, with 
its mini-shows of 
clowns, mime 
artists, jugglers, for­
tune tellers and iis 
tTEikeshift stands sel 
ling all sorts of han­
diwork 

Alongside the 
Retiro is the .Sala­
manca neighbour­

hood, one of the most elegant areas of 
Madrid, where the most exclusive bou­
tiques and .shops are to be found. It is one 
of the few areas of the city whose streets 
are laid out to a grid plan. 

It is also well-known for its private art 
galleries, wliich show works by the famous 
and the about-to-be-famous in the Spanish 
and foreign art world. 

And on the other .side of the Castellana 
from the Barrio de Salamanca one can 
find avant garde Madrid, at least in terms 
of shops. The streets of Almirame, Argen-
sola and Conde de Xiquena are fijll of 
Stylish boutiques selling the mo.si up-to-
date fashions in clothes, ]<?weller\', frimiture 
and so on. 

But what Macfrid is best at is something 
that money can't buy: the famous Madrid 
motnda and the equally famous Spanish 
hospirality which you can be sure of find­
ing anywhere you go in this ciry. Madrid 
will always be young at heart, and however 
lai^e and important it may grow, however 
much history it may have behind it, it will 
never Icse the approachability which gives 
it so much chartri, particularly for out­
siders. 

FICHAEOLOGICAL 
MUSEUM 
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The INDO Spanish National Institute 
for Denomination of Origin is responsibJe 
for ensuring the prestige of Spanish wines, 
oil, cheese and ham, as well as all other 
foodstuffs which have been deemed worthy 
of denomination of origin or specific 
denomination. 

It is specially concerned with the 
production and quality standards of these 
products. 

The INDO is rcspofisiblc, furthermore, 
for wine growing and wine making 
statistics in Spain and carries out research 
aimed at improving the wines covered by 
Denomination of Origin, 

MINISTERIO DE AGRICULIHRA, PE.SĈ  Y AUMENTACION. / Direccion General de Witica Alimenlaria, 
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One altvays haves a foreign country after a quiets visit 
feeling vaguely dissatisfied. One saw the sights, 

but wbal is it really lilse? 
In tfjis issue of Spain Gourmetour, we start a series 
of articles designed to ta^e you bet^ind ttoe scenes 

and sample ttye real flavour of Spain with one on Madrid, 
a city of isLpa-tovers. 

7 ^ here are some aspects of a 
foreign language that you can 

never hope to leam in the class­
room. Local habits of speech and 

slang are ingredients of die living language 
which simply have to be learned on the 
spot. Then there are cultural phenomena 
which, being peculiar to one particular 
country, are not easily expressed in the 
language of another Take, for example, 
the Welsh concept of hiraeth, a sort of 
nameless grief Celtic Galicia has an exact 
equivalent in the word morrina, but the 
more matter-of-fact English can only 
manage clums>' approximations like -long­
ing- or -homesickness-. Similarly, the 
Spanish verb tapear succinctly expresses 
what in English we would have to explain 
as -bar-hopping, eating little snacks as you 
go-, which conveys nothing of the fiin, 
chatting, sights, sounds and smells which 
are an integral pan of the whole 
experience, 

Tapearderives from tapa, literally -lid-, 
the name applied to the piece of bread 
with a little dt-bit on it that used to be 
served balanced on top of a glass of wine, 
courtesy of die barman. Tapas have since 

developed into an an form and tliere are 
literally diousands of bars, from the franldy 
squaliLl to die distinctly chic, all over 
Madrid where you can pop in for a drink 
and a tapa 'A any time of day or night. 
Tapascan range from the convendonal to 
the inspired and are usually displayed in 
a glass case that runs the length of the bar. 
The choice is often .so huge that even 
locals have trouble choosing. What, then 
of the poor foreigner? The more 
adventurous might be happy to wander 
into any bar and simply point, but most 
are likely to feel more confident given a 
few guidelines about where to go and 
what to choose on their first tapa tours 
around Madrid. 

AROUND THE PUERTA DEL SOL 

Although .still a bu.sy hub of activity, the 
Puerta del Sol is not the nerve-centre it 
once was before Madrid began to expand 
and subdivide. Nevertheless, the streets 
leading of to the right from de Carrera de 
San Jeronimo towards the picturesque 
Plaza de Santa Ana still make up Madrid's 
most traditional tapa territory. Calle de la 
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Victoria is where bull-fighting fans queue 
up to buy their tickets for the corridas de 
toros, and these are the main topic of 
convensation in the countless bars that line 
the street. In nearby Nuiiez de Arce, El 
Abueio's speciality is gambas (prawns), 
which come a la plancha (ctxiked in their 
shells on an oiled hotplate then sprinkled 
with sea-salt) and at ajiUo (peeled, and 
cooked in an eartlienw^e dish with a little 
oil, chopped garlic and perhaps a chili 
pepper). A stone's throw avray at Calle 
Pozo, 2, on the comer with Cille de la 
Victoria, stands the unpretenUous Vista 
/l/^rt? where Juan Lekena has been in the 
business of serving tapas for forty years. 
His specialities include delicious chant 
piflones a la plancha (grilled mushrtx ms), 
albondigas (meat balls) and, from his 
native Basque Country, various traditional 
dishes based on bacalao (saft cod), ali 
served with Vatdepefias wine which is 
stored in huge earthenware containers. Las 
Brauas, in OA\e de Alvarez Gato, has the 
claim to fame of, 30 years ago, having 
invented the picjuant .sauce served with 
patatas bravas, now a standard in the 
national tapa repertoire, and lias officially 
patented the closely guu dcLl sctirct reel pe­
as a sign on the wall informs us. Patatas 
bravas, or patatas a la brava, hugely 
popular for being both cheap and 
delicious, are chunks of potato fried slowly 
in oil and ser\'ed with the famous sauce. 
Other house specialities include tortiilitas 
hravas (litde potato omelettes spread with 
the same sauce) and pulpo a la gailega 
(octopus cooked Galician-style, namely 
boiled, cut up and sprinkletl with olive 
oil, paprika and sea-salt). 

La Trucha, Ntjfiez de Arce, 4, is the sort 
of place where, at peak times, you have to 
be a natural leader among men to get 
served. Its huge popularity is explained 
by its endless list of tapas, like verbena de 
canapes (a selection of smoked .salmon, 
trout and cod-liver pate canapes), acedias 
de Sanlucar (tiny fried sole), trucha 
truchana (fried trout fillets topped with 
cured ham), revuelto de e^drragos 
(scrambled egg with asparagus), 
atcachofas escabechadas (marinaded 
anichokes) and its excellent bread rings, 
nicknamed El Santo in honour of one­
time tele\' ision hero Simon Temple's halo 
(remember The Saint?), Back on the 
Carrera San Jeronimo stands one of 
Madrid's most hallowed gastronomic 
iusdtutions: Umrdy. Founded by the Swiss-
French Emile Lliartdy in 1839 as a pastry 
shop, it later developed into a delicatessen 
and subsequendy blos.somed into what 
was to become the best-known restaurant 
in Madrid. For decades it numbered the 
creme de la creme of Madrid society, 
including royalty, among its clientele. 
LhardystiW has very much a period feel to 

Tapas have always fascinated people visiting Spain. 

The old places have a special attraction. 

Casa Labra, you won't find better bacalao tapas anywhere in Madrid 
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VERMOUTH 

You can have a tapa. at any time of day or night. 

Founded in 1839, Lhardy still has very mtwh a period feel to it. 

it, and both shop and restaurant are aglow 
with polished wocxl and old mirrors. The 
shop still sells confectionery and 
delicatessen, and one of its long standing 
attractions is the excellent con.somme 
which customers serve themselves from a 
noble silver um to accompany delicate 
little items like chicken crcKjuettes or 
tartlets of chicken liver in sherry, to which 
they al.so help themselves, at aperitif time. 
Hjardymust have been the pioneer of the 
self service system in Madrid. 

On the other side of the Puerta del Sol, 
at Tetuan, 12, is another veteran, Casa 
Labra, founded in 1869 and with much of 
its original exterior still intact. A plaque 
on the wall records the fact thar this was 
where the Spanish St)cialist Pany was 
founded in great secrecy in 1879, at a time 
when workers had no right of organised 
assembly. For the last 40 years, Casa Labra 
has been run by the Molina family who 
clearly belie\'e in .specialisation. Tlieir 
particular speciality is bacalao (salt cod) 
and the queue for ilieir foacai/aocToquenes 
and freshly fried bacalao in batter often 
stretches out into the .street. Tliey .say the 
secret of their success is the top quality 
cod (which is soaked for 18 hours) and 
the excellent batter mix they use. You will 
be hard put to it to find better bacalao 
tapas anywhere in Madrid. 

HABSBURG MADRID 

Major urlian development of Madrid was 
caiTied out by the Habsburg monarchs, 
stiirting with Philip II, and the architectural 
gem of die period is the early 17di CL'niur\' 
Plaza Mayor. Always a popular meeting 
place, its lovely arcades are lined with busy 
bars where one of the favourite lapas is 
calamares a la romana (rings of squid in 
crisp golden batter, deep fried in olive 
oil), though El Pulpito, as its name 
suggests, also does a roaring trade in pulpo 
(octopus). 

Leaving the Plaza Mayor by the Arco de 
Cuchilleros, one finds oneself in Calle de 
Toledo which leads down to the lively 
Plaza de Cascono, site of Madrid's bustling 
ilea market. El Rastro, on Sundays and 
holidays. On the .square, at number 18, is 
Los Caracoles, a mecca for tapa-lovers 
since the 1940's. The name means The 
Snails-, and indeed diese are the house 
speciality, cooked daily to an old coimtry 
recipe with spicy chorizo sausage and 
paprika in a huge pot. There are plenty of 
other tey}cts to choose from if you feel 
squeamish about snails, but be brave and 
ir\' them —the flavour is wonderfijl. 

Just a block away from Cascorto Square, 
on Calle de Meson de Paredes, you will 
find the oldest tabema in Macfrid, the 
Taberria de Antonio Sanchez. Tabemas 
are .simple, old-fashioned establishments 
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which liasically serve just wine and die 
odd home-made tapa Nineteenth centurv' 
writer Mesonero Romanos, observer and 
recorder of the life and customs of the 
capital, counted 816 tabemas in the 
Madrid of the 1850's. Meeting places for 
the linerati and professional conversa 
tionalists, the tabertutsofthe time did not 
go in for luxurious decor: typically, they 
would have a polished wood bar with a 
zinc counter, a few wooden or marble 
topped tables and heavy 
panelled outer dtxirs, suitably 
painted a deep wine red. With 
the economic prosperity of 
turn of the century Macfrid, 
many tabemas were given a 
face-lift of brightly coloured 
ceramic tiles and some lovely 
fii^ades of that period still 
survive to this day. As bars and 
coffee shops came into fashion, 
tahernas waned in popularity 
though there are still quite a 
few dotted about Madrid. 
Antonio Sanchez's, which dates 
back almost 200 ye-ars, is the 
oldest and best-loved of them. 
Its lovely old decor, which has 
miraculously survived intact, is 
worth a visit in itself but its 
raciones (heartier versions of 
tapas) are an undeniable added attraction. 
They include oUagitana (a .stew of beans 
and chickpeas which absorb the flavour 
of the c/mrizo sausage and other meaty 
ingredients with which they are cooked), 
callos a la madrilena (a classic Madrid 
dish of tripe in a piquant tomato sauce) 
and tortilla de San Isidro (the traditional 
SpanLsh omelette with the addition of .salt 
cod). 

BARRIO DE SALAMANCA 

The Barrio de Salamanca is an elegant 
area with some of the smartest shops in 
Matfrid, and although its bars tend to be 
equally upmarket, tapasaie just as popular 
here as in less chic pairs of town. In Peldez, 
Lagasca, 61, Luis Pelaez holds court from 
behind the bar as he has done since 1948 
against a backdrop of his collection of 
painted plates, all pre.sents from satisfied 
customers. Luis varies his tapa menu from 
day to day as the mood takes him: some 
of die best are his canapes of poached 
salmon, avocado and mayonnaise, assorted 
tortillas of smoked fish, beans and young 
garlic shoots, and fish roe with vinaigrette. 
jurucha, in nearby Calle Ayala, is nothing 
special to look at but serves excellent 
tapas, especialh" its tuna and mayonnaise 
canapes. 

Alkalde, on the odier hand at Jorge Juan, 
10, catches the eye with its bright red and 
white checked curtains. It is a Ba.sque 

restaurant (the Basques are among Spain's 
greate.si gourmets) with a bar serving an 
inmmense range of tapas, many of clearly 
Basque pedigree. As opposed to most 
places, where customers crowd around the 
bar or retreat with their cfrinks and tc^as 
to stand at narrow counters around the 
walls, Alkalde provides tables and chairs. 
Chipirones en su tinta (baby squid in a 
glos.sy black sauce made with their ink) 
are firm favourites here and are another 

Ceramic tiles decorate old tabemas. 

dish which dubious foreigners should 
approach in a .spirit of adventure —they 
really are good. Equally delicious, and 
perhaps less intimidating, are house 
specialities like patatas Alkalde (fried 
potatoes with pink sauce), mejillones 
Alkalde (mussels in a sauce of leek 
tomato, onion and white wine) and 
chistorra (a Navarrese version of the more 
usual spicy chorizo sausage) served fried 
or doused in alcohol and flambe. 

No Madrid shopping-spree would be 
complete without a wander along the 
stylish Calle Serrano with a pause at Jose 
Luis, at number 91, to recharge the 
batteries. On the strength of the success 
of this bar, opened in 1957, Jose Luis Ruiz 
has established a chain of bars and res-
raurants which extends as &r as Canada, 
the United States and Mexico. He could 
be .said to have launched the tapa into 
high society when, in the 1950's, he started 
catering for parties and weddings, serving 
imaginative little savouries which became 
all the rage. Yet one of the all time 
favourites is his tortilla de potato, one of 
the most everyday of Spanish dishes which 
seems to need some special alchemy to 
achieve just the right flavour and texture. 
The bar at Jose Luis is arranged with plates 
of canapes topped with tiny tender steaks, 
pork loin with green pepper, croquettes, 
hake fried in batter: you just help youi^elf 
and tell the bar man what you have eaten 
when you are ready to leave. 

CHUECA AND CHAMBERI 

The areas of Madrid known as Chueca 
and Chamberi still retain much of their 
traditional flavour, and the fact that thefr 
countless bars are thronged with young 
people just goes to show that tapas are in 
no danger of dying out. Calle del Cardenal 
Cisneros, in the heart of Chamberi, must 
be one of the most densely bar lined 
streets in the world: Mondofledo stands 

out for its excellent grilled 
spare-rib and tiny chicken 
tapas La Ardosa is a little bar 
with a lovely tiled fat^ade where 
you can eat the best patatas 
hravas in Madrid, patent or no 
patent. Its also serves a gcxxl 
range of tinned cockles, 
anchovies, mu.s.sels and baby 
squid. Have a drink while you 
decide... you'll be sened a little 
skewered /<^t>fg)ierkinsand 
olives or marinaded anchovies 
on the house. 

Alongside the Plaza de 
Chueca, at Calle Gravina, 11, 
the 90 year old Tabema Angel 
Sierra is a lovely example of a 
tradidonal Madrid tabema. 
Though the tapas here are 
rather ortlinary —just gherkins, 

anchovies in vinegar or chunks of 
marinaded tuna— it is well worth visiting 
for its old-fashioned decor and 
amxisphere: diey still serve vermouth from 
the barrel, just as in the old days. 
Santander, Augusto Figueroa, 25, is much 
more imaginative in the /<55t)« department: 
its excellent quiche Lorraine (known here 
as lorena) and cromesquis de bacatao 
(litde round salt cod croqueues) are 
outstandingly good and there is also a vast 
choice of canapes and so on. 

Many cotmoisseurs of the genre claim 
that Bocatto, Libierta, 4, does the best tafxis 
in the whole of Madrid. A few highlights 
%vill give you some idea: pinchos morunos 
de champifidn (tiny kebabas with 
mushrooms), tortilla de patata (.Spanish 
potato omelette, served here with garlicky 
baked red peppers). A touch of 
sophistication is provided by the aunchy 
lettuce heart dressed with oil and lemon 
juice, curiously known as apeniiz(literally 
•partridge-) which .serves as a palate-
freshener before going on to fijrther 
delights like the tostadas which are the 
house speciality —canapes of gambas 
(prawns), angtdas (baby eels), ajetes 
(garlic .shoots) on toast. 

Here are a few classic tapa recipes for 
you to try at home. Let's face it —there's 
more to aperitifs than just crisps and 
peanuts. 
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Patatas Bravas 
(La Anlosa) 

3 or 4 medium potatoes 
1 1/2 wine-glasses olive oil 

iawct? (makes 1 litre) 
250 g onion 
250 g tomato 

1 clove garlic 
25 g paprika 
25 g flour 

1 I water 

Heat the oil in a frying pan 
while you peel the potatoes and 
cut them into medium sized ir­
regular chunks, VChcn die oil is 
hot add the potatoes and fry 
them gently for about 20 minutes 
until they are ccx)ked through, 
then tum up the heat for 3 to 4 
minutes until they- tum a nice 
golden colour. Drain them well 
and serve hot with the sauce 
poured over them. 

A \itre of sauce is enough for 
.several servings so you can either 
make a smaller quantity or freeze 
what you have left over. Chop 
the onion, garlic and tomato and 
soften them, with the paprika, in 
a little olive oil. Sprinkle on the 
flour and stir in well, allowing it 
to ccx)k for a short time before 
adding the vvater, then whizz the 
mixture in die blender until 
smtx)ih. ScA'e at room tempera 
ture. 

Alkalde Mussels 

1 kg mussels 
1/2 an onion 

1 leek 
1 ripe tomato 
1 small glass white wine 
4 de.s.senspoons olive oil 
1 clove garlic, salt 

Chop the vegetables finely and 
cook gently in the olive oil until 
the leek and onion are golden 
brown. Meanwhile, scrape and 
wash the mus.sels dean, rejecting 
any that are not tightly closed, 
then add to the pan. Cook over 
a lew heat until the mussels 
open then add the wine and 
allow to poach gently for about 
10 minutes. Arrange the mussels 
on a serving dish and sene with 
the sauce poured over them. 

Tortilla de Patatas 
(Jos€ Luis) 

Served 4-6 
300 g potatoes 

Recipes 

1 eggs 
1,''2 an onion 

1 wineglass olive oil 

Heat the oil a fr>ing p-an and 
add the finely-chopped onion. 
Peel the potatoes and cut into 
slices about a millimetre thick. 
Remove the onion from the oil 
(its only function is to flavour 
the oil and is not actually in­
cluded in the omelette) then 
gently fr\- the potato slices until 
very soft. Remove from the oil 
and drain well. Beat the eggs in 
a bowl and add salt and then the 
potatoes and mix well. Heat a 
few cfrops of oil in a non sdck 
pan and pour in the egg and po 
tato mixture. Allow it to set un 
demeath then tum it over b)' plac 
iiig a flat plate on top of the pan, 
turning it upside down and slid 
ing the upturned omelette back 
in to set on the other side. 
Tortilla can be served hot or at 
room temjierature. 

Chicken-liver in sherry 
tartlets (Lhardy) 

Makes 25 
Shortcmst pastrv' 

1 kg chicken livers 
25 g garlic 

100 g chopped onion 
1/2 kg tomato pulp (tinned will 

do) 
2 glasses dry sherry 
9 dessertspoons olive oil 

Line 25 tardet cases with pastry 
and bake. Heat 4 de.sseftspKxins 
of oil in a frying pan and fry the 
garlic and onion until golden. 
Add die tomato and cook gently 
for about 20 minutes. In another 
pan, saute the chicken livers in 
the rest of the oil, adding the 
sherry when they liave browned. 
Mix into the tomato .sauce and 
allow to cook for a frirther 10 
minutes. Fill the tartlet cases and 
serve. 

Battered bacalao 
(Casa Labra) 

1 kg salt cod cut into pieces 
1/2 I -warm milk 

1/4 kg flour 
2 wineglasses olive oil 

Soak the salt cod for 18 hours, 
changing the water 6 or 7 times. 
Mix the flour and the warm milk, 
stirting careftilly to avoid lumps. 
Dry tlie pieces of cod, coat in 
flour and dip into the baner 
mixture before frying in hot oil. 

Stewed snails 
(Los Caracoles) 

1 kg snails 
1 knuckle of pork 

200 g chorizo (or other spicy 
sausage) in pieces 

1 teaspoon sweet paprika 
1 chili pepper 

salt 

Wash the snails under mnning 
water for 10 minutes. Meanwhile, 
bring to the boil a large poi nf 
salted water Add the snails and 
cook for 5 minutes then drain 
and wash again. Place them in a 
casserole with all the other 
ingredients, add water to cover 
and cook gently for 1 hour The 
flavour improves if the)'are kept 
for a day and reheated before 
serving. 

Bacalao croquettes 
(Santander) 

Makes 20 
1 1/2 I milk 

1 heaped dessertspoon 
butter 

1 heafied dessertspoon 
tlaur 

5 de.ssert.spoons made to­
mato sauce 

lOO g .salt cod 
2 wineglasses olive oU 

.salt, pepper, ground 
nutmeg 

Batter mix 
8 heaped desserrtspoons 

flour 
3 des.senspoons oil 
1 small glass water 
3 eggs whites 
1 dessertspoon baking 

powder 

Soak the salt cod for 18 hours, 
changing the water frequently. 
Dry it and flake iL Make a roux 
with the butter and flotor and add 
the milk to make a bechamel 
sauce, seasoning it with salt, 
pepper and a Ittde nutmeg. Mix 
in the tomato sauce and the 
flaked cod and allow the mixture 
to cool then form into little balls 
about 2.5 cm in diameter 

To make the batter mix, place 
the flour in a bowl and form a 
well in the centre for the oil, wa­
ter, salt and baking powder 
mixed with a little water. Mix it 
all together to form a smooth 
paste then cover with a ckxh and 
set aside at room temperature 
until the mLxiure has doubled 
in volume (about 15-20 minu­
tes). Bc"at the egg whites until 
they form .stiff peaks, then fold 
into the mixture. Dip the balls 
into the batter mixture and fry 
in very hot oil. 

5^ 



M 

THE GUITAR CAPITAL 
Text and Phtitos: M.' Angeles Sanchez 

O
IK- might think ituii 
a city like Madrid 
with more than 
four million peo­
ple, rush hour traf 
fic jams, and a fast 
pace of life could 
leave no room for 
an artisan craft 

which takes time, patience, and 
loving care. But, in fact, there 
could be nothing fiither from 
die truth. Many fine cralismen 
are still plying their trade in 
the capital and throughout the 
Community of Madrid, And in 
the case of guitar-makers 
—called guitarreros in Span­
ish— some of die best and 
most highly regarded in ail of 
Spain are to be found in Ma-
tlrid. World famous performers, 
Spanish and forcing alike, 
make their way to these small 
workshops, which are often 
tucked away in the nartow back 
streets of old Madrid. Fortuna 

tely, this he ri rage is being 
passed on from one generation 
to the next; it is certainly a plea­
sure to watch youths skillfully 
at work along side dieir fathers, 
wtio.sL- yiiiLir-marking î;ly.̂  iire 
by no means over yet. 

A guitarrero signs and 
numbers each guitar he makes 
and usually finishes off the 
head of the guitar with his own 
di.stinctive ornamental design 
which serves as his hallmark. 
In this way, just by looking at 
an instmment, connois.seurs 
can tell whose expert hands 
were responsible for bringing 
the in.stmnient to life, creating 
its shape and musical quality. 
The artistic skill of any ctrafts-
men is sure to elicit admirati<in 
from one and all, but this is 
even truer when it comes to 
musical instument makers sin­
ce diey must cTeate something 
that is not only beautiful to the 
eye but also perfect to the ear. 

In the case 
of the 
flamenco 
guitar, 
the back 
and the 
sides 
are made 
of Spanish 
cypress, 
a wood 
which 
is diffictdt 
to come by 

in making die cla^ical guitar, 
cTaftsmen usually use paltxsanto 
wood from Brazil for the sides 
and back Gennan sjimce for tiie 
stxinding h t m l cedhr frcMii Hon-
duras or Cuba (where there is 
scarcely any left) tor die nec'k, 
;ind ebony from Camertxin for 
die fingerboard. In tlie case of 
die flamenco guitar, die back 
and die sides are made of plan­
ish cypress, a wood wiiich is dif 
fic tilt to come by since it must 
be at least 150 years old before 
it tan be used to make a guitar. 

Most guilarreros have a good 
knowlec^e of music while all 
of them seem to have a special 
-sixth sense- fc^ knowing exactly 
when the wood needs a liide 
more planing or whatever else. 
Each piece Ls precisely gauged 
for in diis noble craft there is no 
toon 6br even tiie .sligNest mifiake 

Note-, ni ls anlcle was kindly ptmidctl 
by the Ministry ot Indujttty anJ Energy. 
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J 0 K Y 

The Elegance 
of Tfamtion 

Text: Leopoldo Gonzdlez Espejo 
Photos: Manuel Santos Aiguacll 

he year the Jockey resrau-
rant was founded was 1945. 
The place was Amador de 

, los Rios Street in one of the 
most fashionable neighborhtxxjs in post 
war Madrid. Only a block away was the 
Castellana, that wide tree-lined avenue 
where Madrid's renascent high society 
would leisurely stroll on Sunday mornings, 
setting the latest in fashion and social 
trends. Was the choice of this site merely 
a smike of good luck or did Mr. Clodoaldo 
Corte.s, founder and owner of the Jockey, 
know exaaly w+iant he was doing when 
he chose this location for his restaurant? 
Anyone who looks at the record of this 
great restaurateur will be inclined to be­
lieve the latter, which is even further sup 
ported by the faa that the Jockey h-as never 
moved frtim its original site. Ju.st like other 
temples of cuisine around the world, the 
Jockey remains faithfiji to its original set 
up and Icxale, which, by the way, has no 
p-articular historical or architectural impor 
tance (factors which often conuibute to a 
restaurant's fame). In this case, the aii.swer 
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7fe<? Jockey restaurant, 
with over forty years 

of continued excellence, 
is a classic on Madrid's 

restaurant scene. 
Many venerate it as a temple 

of gastronomy, wtjere one can 
savour perfection in a quiet, 

elegant setting. 

lies in that perfect combination charaae-
rizingall first class restaurants; a felicitous 
decor, impeccable senice, and only the fi­
nest quality. There's no doubt the Jockey's 
founder kriew this golden rule by heart. 
For forty years now, the Jockey has had a 
reputadon for excellence and k is now 
counted among the world's best re.stau-
rams. Other Madrid resraurateurs were 
quick to leam from the apparently infalli 
ble ft>miula of this pioneer and have ope­
ned other top quality restaurants using the 
Jockey: as a basic working model. 

Opening a first class re.staurant in Ma(±id 
in the forties was not exactly an easy task. 
In fact, it seemed nearly impcKsibie. Tliose 

were the years when the first signs of 
elegance were beginning to reappear 
on those Sunday promenades along the 
Castellana where old Rolls, horse drawn 
buggies, and gasogene powered vehicles 
shared the road. But these SiuitJay strollers, 
dressed from head to toe in the latest Eng­
lish fashion, represented a style of life ac 
cessible to only a privileged few. For mo.st 
people, those were the lean years. There 
were scarckies of even the mast basic food 
products let alone gourmet focKls needed 
for a first-clas,s restaurant. None of this dis­
couraged Mr. Cortes, howe%er. He was de­
termined to push ahead. 

THE PERFECT FORMULA 

Clodoaldo Cortes lived most tif hLs child 
hcKxl outside tif Spain but returned as a 
young man to do his milirar>' senice. By 
that tune he must have already had clear 
in mind exactly what he wanted to do for 
he soon went to work at the Ritz Hotel 
where within a short time he had become 
the unequivocal and indispeusable head 
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TheJockey's 
perfect 
formula: 
Always offer 
the very best 
even tbou^ it 
might be the 
mo.1t expeiLsive 
and hoUi on to 
your emplf*yees, 
if possible, 
forever. 



of the dining room. During the Spanish 
Civil 'War, he worked at the Alfonso XIU 
Hotel in Seville, and later when the war 
ended, he returned to the Riiz in Madrid. 
This experience surely helped him work 
out the perfect fomi u la for a success fril 
quality restaurant. Right frt^m the begin­
ning, he knew that the key to his success 
would be: Always offer the very best even 
though it might be the most expensive and 
hold on to your employees, ij possible, fo­
rever. 

Luis Eduardo Cortes, son and successor 
of don Clodoaldo, proudly declares that 
both of these rules of thumb along with 
the Jockey's exquisite international cuisine 
are still at the root of this restaurant's suc­
cess. Luis Cortes is a very active man: be­
sides being a skilled restaurateur like his 
father, he is a lawyer, politician, expert in 
gems, and collector of military uniforms 
and miniature lead soldiers. He is now 
head of the family business and boss to a 
gotxl part tif the original staff who forty 
diree years ago made this gastronomic 
dream come true. The Jockey counts 
among its clientele aristocTats, financiers, 
politicians, and people from diverse walks 
of life, all of whom are charmed by the 
tasteftd elegance of its English-style decor, 
which, by tlie way, is completely redone 
down to the last detail in exactly the same 
materials and colors every year. "Whether 
it be downstairs in the main dining room 
or upstairs in the privare rooms, these walls 
liave witnes.sed conversations which prt jvtxl 
decisive in bt)th private and public arenas. 
Most certainh', more dian tine government 
rabintn was chosen here. Amitist this 
setting, Felix Rodriguez, the number two 
man at Uieyoc/feej; moves abtiut widi savtiir 
faire, intervening with just the right 
ctimmeiit at just die right time. Meanwiiile, 
wine stcwaai Bernardo Aragdii helps clients 
chtxise the apprttpriate wine, and chef 
Clemencio Fuentes is in the kitchen 
preparing exquisite dishes. 

Tlie ritual of good eating might begin 
with a red pepper mousse in a basil tomato 
stiuce, or fresh gcxise liver in a grape sauce, 
or a patty shell filled with crayfish, lobster, 
and leeks topped with a cream sauce,,, 
whatever it might be. whispers can be 
heard acToss the room as wonderfiil aro­
mas arouse expectations, expectations 
which moments later tum into smiles and 
kxiks of satisfaction. It is also possible to 
enjoy this exquisite cuisine beyond the 
doot̂ ; of this gastronomic smauary on 
Amador de los Rios Street since die Jockey 
offers a catering service which is equally 
outstanding. Luis Eduardo Cones and the 
staff at the Jockey are always carefril to up­
hold the restaurant's well-eamed reputa­
tion, which in fact has even won it the 
honor of catering banqueLs at the Royal 
Palace. 

ft is also 
possible to 
et^oy this 
exquisite 
cuisine beyond 
the doors of 
this gastronomic 
sanctuary 
since the 
fockey offers a 
catering service 
—even at the 
Royal Palace— 
which is equalfy' 
outstanding. 

Recipes 
Red Pepper Mousse 

in a Basil Tomato Sauce 

Serves six 
6 red peppers (250 grs. 

each) 
6 eggs 

1/4 litre liquid cream 
1 lemon 

nutmeg 
white pepper 
salt 

Sauce: 
100 grams butter 

6 ripe tomatoes, peeled and 
chopped 

I medium onion, chopped 
1 leek, chopped 
1 carrot, chopped 

sprig of basil 

Bake red peppers and then 
peel and remove seeds. Pure 
in a blender. Beat together 
eggs and liquid cream, and 
then blend into red peppers. 
Season with salt, pepper, nut­
meg, and a few drops of le­
mon. Grease six individual 
molds and pour mixture into 

each one. Set in a pan tif water 
and bake in a moderate oven 
for 20 tt) 30 minutes. 

Sauce: 
in a saucepan, sautee onion, 

leek, and carrot in butter until 
they begin to tum golden. Add 
tomatoes and basil. Cook for 
30 minutes. Pass through a 
strainer and season to taste. 
Ptiur twer mousse and serve. 

Lobster, Crayfish, 
and Leeks in a Patty Shell 

Serves six 
1.5 kilogram lobster 
24 crayfish 
4 leeks 
1 onion 
4 carrots 

100 grams butter 
1/2 litre white wine 

4 bay leaves 
parsley 
thyme 

6 baked, oval patty shells 
Sauce: 
1/2 litre Hollandaise sauce 
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1/4 litre champagne 
1/4 litre liquid cream 

salt 
white pepper 

Cut onion, leeks, and carttits 
into julienne strips. Put in a lar 
ge pan with thyme, bay leaves, 
parsley, white wine, butter, and 
entiugh water to make a stock 
to ctiok shellfi.sh. When it be 
gins to boil, drop in Itibster and 
cook for abtiut 20 minutes. Re­
move from heal and let stand 
for ten minutes. Meanwhile, 
cook crayfish for 3 minutes 
using a little bit of this same 
stock Shell Itibster and crayfish, 
lea\ing a few of the latter who 
le to decorate the plate. Cut 
the lobster tails into medaUions 
and the claws into .small pieces. 
Pface a cooked leek in the hot 
tom of each patty shell, folio 
wed by the claw meat, the me­
dallions and the crayfish. To 
make the sauce, add liquid 
cream and champagne to the 
Hollantfaise .sauce and cook to 
reduce by half Season and 
pour over each stuffed pattv 
shell. 

Pickled Partridge 
with Thyme felly 

Serves six 
3 pamidges 
2 large onions 
2 cartots 
1 bulb of garlic 
1 sprig of diynie 
6 bay leaves 

1/4 litre oil 
1/4 litre vinegar 
1/4 litre white wine 

unflavored gelatin (in ra­
tio to liquid) 
pepper 
salt 

Clean partridges and tie legs 
together with a thin suing. 
Bring to a boil in .salted water, 
and then rinse under cold wa­
ter. Pat dr>'. Next, cut up cartots 
and onions into large pieces, 
and then put in casserole with 
oil, bay leaves, thyme, a few 
peppercoms, and partridges. 
Season with salt and cook for 
about 20 minutes. Meanw+iile, 
fry garlic in a separate pan 
using a litde bit of the oil from 
the casserole. Slighdy cool be 
fore adding vinegar and wine. 

Then boil to reduce by half 
When done, pour over pamid 
ges in casserole and then pour 
in a chicken broth to cover par 
tridges. Cook over low heat un 
til done. Remove partridges 
and set aside to cool off. Re­
move the vegetables and skim 
off the fat from the sttxk in the 
trasserole. Next strain the stock 
and then add the gelatin, which 
has been .soaked in cold water. 
Cook for 30 minutes. Strain 
through a cloth sieve to obtain 
jelly. Refrigerate as it must be 
very cold before using. Mean 
while, btine the partridges and 
arrange in a plate or pastry-
shell putdng the brt"asts on top 
of the legs. Garnish with slices 
of onion, pickle, or cartot. Pour 
the jelly tiver the partridge until 
it is completely glazed. Refri 
gerate until ready to serve. 
Allow remaining jelly to set, 
then dice and use tt) garnish 
plate. 

Fig Souffle 

Serves six 
1/2 litre milk 
125 grams sugar 
50 grams flour 

1 egg yolk 
1 whole egg 
4 spoonfuls com.starch 
2 egg yolks 

12 egg white 
300 grams sugar 

8 dried figs, thinly sliced 

Using the first five ingre 
dients, prepare the following 
baner. In a saucepan, combine 
flour and half the sugar. Add 
egg yolk and whtile egg. In 
another saucepan, bring milk 
and remaining lialf of sugar tti 
a boil. Pour half of this milk 
mixture into first saucepan and 
mix until well blended. Then 
add remaining half of milk and 
cook for 30 seconds, stirting 
constantly. Next, ctimbine 12 

Fig souffle. 

tablespoons of thus batter with 
cornstarch over heat until well 
blended. Beat in egg yolks. In 
a bowl, beat egg whites to 
gether with sugar to form stiff 
peaks. Fold into mixture. Grease 
and sugar a souffle di.sh. Pour 
half of mbtture into dish, cover 
with fig slices, and then pour 
in remaining half Cook for 15 
minutes in a moderate oven. 
Remove and .sprinkle wifli pew 
dered (icing) sugar. 

Red pepper mousse 
in a basil tomato sauce. 
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P A S S I O N FOR P A T I O S 

CORDOBA'S 
Text and phtitos: Suzanne Murphy 

Once a year in May, when tloe heady fragances of orange 
blossom, jasmine and geranium perfume its narrow streets and 

shaded squares, tim ancient city ret.'eals a very fecial 
aspect of itself : its pinion for patios. 

5enora letinisa Huenos Mtilina sits 
in silent concentration over her 
morning's labtir, delicate hands tire 

le.ssly shifting needles along the begin 
nings of a meticult)usly embroidered, 
white woolen shawl. Sheltered from the 
scorching sun by the gently curving arches 
t)f her patio home on Calle Albucasis, the 
seventy' year tild grandnitither will remain 
at wt)rk tt) die atxtimpaniment t)f a tinkling 
fr)untain intti the waning afterntxin hours, 
her attentitin broken only by the txxa-
sional admirerer come to gaze upon her 
tipen air courtyard, a gracefril .setting si 
lently exploding with light, color and fra 
grance. 

Indeed, elabtirate embniidery is ntH the 
.sole handiwork I )f.S"er7firaHuent)s Molina. 
Visitors need only glance about at the dt> 
zens upon dtizens of ptits which climb 
I1K- blinding white paiio walls or ca.st their 
eyes toward the encircling balconies to 
recognize that. 'Iliere, su.spended tin high, 
these terra cotta containers spill forth their 
shimmering contenLs t)f raspberry, ht)t pink 
and liordc-aux-red geraniums, snowy white 
marguerites, blue verbena and rase 
colored hydrangea. Still nit)re pots line 
the tiled patiti floor filled with pungent 
citnis, palm and pomegranate trees, 

SeHora Huertos-Molina's tranquil en 
clave lies in Cordoba deep in the heart of 

Andalusia, Sjiiiin .s .stiuthemmost region, 
the birthplace of bullfighting and fUimen 
CO. Once a year in May. when the heatly 
fragrances tif orange bitjssom, jasmine and 
geranium perfume its narrt)w streets and 
shaded .sc|uares, this ancient city reveals a 
very special aspect of itself: its passitin for 
patios. At this time, in a kinti t)f t)pen 
dtxir polity and as part of its springtime 

The old quarter: 
intricate web of 
alleyways 
bordered by tile-
roofed, white­
washed houses 
and tree-fringed 
placitas. 
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As in days past, the people of Cordoba still take great pride in their traditional courtyards 
and in plattting and arranging their flowers. 

festivities, Cordoba thrtiws wide the hand 
wTOught iron gates and studded portals of 
its mo.st spectacular flowering courtyards 
for the world to see and share. 

• Cordoba in May becomes a different 
city-, notes Sra. Huertos-Molina, a native 
Cordobesa and like coundess tidier wom­
en of her generation, part of a venerated 
breed known as keepers of the patios. 
- There are parades, celebrations with peo­
ple milling in the streets, lots oj dancing 
and music and most of all there are the 
patios themselves. It's at this time when we 
get back in touch with our past, our roots, 
our best traditions-, she explains, -It's at 
this time tvhen we are most ourseli^. 

A population explosion, now stabilized 
at around 300,000, has brought its sliare 
of growing pains to Cordoba over the last 
20 years. Traffic congestion, air poUudon 
and urban sprawl in the form of runaway 
urbanizacionesare all to be fotmd in this 
city beneath the Sierra Morena Moimtains. 
Yet in spite of these modem day woes, 
much of Cordoba's tild-world charm re­
mains, particularly in the neighborhoods 
surtounding the Juderia or ancient Jewish 
quarter bordering the Guadalquivir River 
w+iich flows dirough Cordoba on its west­
ward journey to the Gulf of Cadiz. 

THE OLD QUARTER 

With its intricate web of alleyways bor 
dered by tile-roofed, white-washed houses. 

its tree-fringed placitas and its sunny out­
door cafes, all beautifully intact, Cordoba's 
old quarter seems to have made fewer 
concessions to the 20th centtuy than odier 
areas of the city. Here, in the shadow of 
the Moorish architectural gem known as 
the Mezquita or Great Mosque, is the per-
fea spot for springtime strolling — or 
callejeando, as the Spanish say — and a 
look at the resplendent flowered court­
yards open to public inspection during 
May's Festival of the Patios. Hidden from 
view, these secret spaces with their aro­
matic plants and rippling foimtains remain 
a priceless part of the city's living heritage 
and a continuing way of life for many, 
even after the passage of huncketls of 
years. 

Like the patios themselves, Cordoba is 
primarily the product of an intriguing syn­
thesis between Roman, Mtxirish and Chris­
tian influences although as one of the old­
est continuously-inhabited regions on die 
Iberian peninsula, the city has felt the im­
print of many civilzations over the centur­
ies. Early on, the Phoenicians and Greeks 
traveled to Cordoba as traders and settlers 
and in 152 B.C. under Roman occupation, 
the city became a municipality and later a 
provincial capital of the empire. 

But Cordoba reached its true pinnacle 
during the 300 years of Arab rule which 
began in the year 711. In a daring military 
campaign, Moorish armies seized control 
of much of the Iberian peniasula naming 
their realm Al Andalus and establishing 

Cordoba as its capital and the ctiurt of the 
caliphs of the west. While cides such as 
London, Paris and Matfrid floundered in 
the backwaters of the Dark Ages, Cordoba 
was becoming known as the -Athens of 
the West", its physical beauty and cultural 
achievements in the sciences, literature 
and philosophy unequaled throughout all 
of Europe and the western Mediterranean. 
Jewish heritage flourished as well in Cor­
doba prtiducing such illustrious thinkers 
as the philosopher, legal scholar and phy­
sician, Maimonides. 

By the tenth century Cordoba was a cos­
mopolitan and sophisticated city of tiver 
250,000 inhabitants, its boundaries over­
flowing with 1,600 mosques, 900 public 
baths, 80,000 commercial shops and al­
most 100,000 private residences. Proutlly 
dominating its skyline was the minaret of 
the formidable Mezquita. Begun on the 
site of a Visigothic cathedral in the middle 
of the eighth century and completed two 
hundred years later under Caliph Al-
.Mansur, this masterwork of Moslem engi­
neering covers an area equivalent to sev­
eral city blocks and .soon became western 
Islam's most important religious site. 

The thirteenth century brought to a 
close this fascinating chapter in Cordtiba's 
history with the defeat of Moorish armies 
by the Castilian-Leonese king, Fertdinand 
III. Still, Cordoba remained a favorite with 
Spani.sh monarchs well into succeeding 
centuries; Isabelfa the Catholic made her 
decision to support Columbus' exploratory 
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W H E N I N C O R D O B A 
'Ihe first two weeks in .May 

is the time tt) visit Cordoba's 
fabled patios. During this sea 
son the fltiwering ctiurtyards, 
plazas and streets tif the city's 
old quarter are at their bltxim 
ing best with dramatic displays 
tif geraniums, orange blti.s,soms, 
violeLs, lH"gt)nias, jasmine, tar 
nations, ln)ugainvillea, fuschias, 
daisies and tither flt)wering 
trees and plants. 

With the help of the Na 
tional Tourist Office of Spain, 
here are a few tips on patio 
touring in Cxirdtilia. Begin your 
stroll at the ft>urteenth century 
Alcazar de los Reyes Catt'ilicos 
(Ferdinand and I.saliella's cas 
tie), comer Calle San Basilit) 
and Calle Fjimedio. At No. 27 
.San Basiliti is a fine wtK)d 
balconied ct)urtyartl and further 
along at No. 50 are nearly 1 ,(XX) 
hanging [nits .spread over the 
30 fotit high whitewashed 
walls. One stretH stxith on Calk-

voyage of 1492 while in resi­
dence here. By the early 1500s, 
the worltl of calipbs and prim e 
ly palaces were fast fading me 
mtiries. Even the indt)mitable 
Mezquita was partially gutted 
in 1523 to accommodate a 
Chri.stian cathedral at the lieh 
est t)f the Bisht)p t)f Cordoba. 
Tt)day, nmre dian tour hundred 
years later, the golden altars 
and bartxjue mahogany chtiir 
.stalls t)f Chri.steiidom sull .stand 
in silent if iitit totally harnit)n 
ious coexistence beside the al 
abaster and marble architectu 
ral treasures t)f Islam. 

PATIOS: A LIFFESTYLE 

Cordoba's patitis survive as well, essen 
tial reminders of an Andalusian culture 
and lifestyle t)f generations past. Both the 
Romans and the Moors can take credit for 
the city's fascinatitin with patit)S as well as 
its lt)ve t)f nature. Wliile ctiuntyard-style 
homes are customarily as.stxiate(j with the 
Arab wt)rld, the Romans, whti arrived in 
206 B.C., alsti enjt)yed the pleasure of cx)m 
liining indtxir/outdotir living, especially 
when entertaining. Bt)m)wing frtim both 

Enmetlit), twt) lovely courtyards 
await in.spection at No. 25 and 
Nt). 29. 

Continuing tin past the Mez­
quita, Cordoba's unparalleled 
Mt)orish mosque, is Calle Be 
tfans. Its patio home at No. 15, 
with its unique three-tiered in­
terior is considered to be 
among the city's loveliest. Just 
up the .street is Calle Siete Re 
vueltas (Street t)f the .Seven 
Turns) where flowers ta.scade 
from planters lining the court­
yard of No. 3. To the northwest 
from Siete Revuellas is the .se 
venteenth century Plaza de la 
Cortedera, the only fully en­
closed plaza in Andalusia. Its 
pastel coltired flowers spill in 

profusion from the encircling 
balconies. 

Walking north is the court 
yard of Nti. 4 Calle Parras, buiU 
in the year 1589. And at the 
end of this street is a special 
surprise: the remarkable Palacio 
de Viana. Once a regal palace 
belonging to the Marques de 
Viana, it is now a museum with 
fourteen courtyards — all dif 
ferent, all tlazzling. With their 
rare flowering trees, stately 
ptxils and fountains, irellised 
plants and superbly-manicured 
grounds, these aristoc-ratic pa 
UOS provide a Eascinating coun 
lerptiint tti their less formal 
neighbt)rs and are ntx to be 
mi.s.sed. 

Cordoba's patios are essential 
reminders of an 

Andalusian culture and lifestyle 
of generations past 

traditions, the patit) home of Cordoba has 
evolvtfd as a large, plant filled area sur 
rtiunded by two story living quarters facing 
inwartls and linked tt) the street by a nar 
row, vaulted corridor. When viewed from 
tiutside, the patiti home resembles a char 
acterle.ss bltxrk of w+iitewashed .stone, but 
at ius heart is an open air haven tif lieauty. 
wamith and tranquility. 

As in tfays past, the people of Cordoba 
.still take great pride in their traditional 
courtyards and in planting, artanging and 
maintaining their hanging flowers. Each 
year during the first twt) weeks in May, 
the city celebrates the amival of springtime 

Ct)rdolia's flowering court 
yards are but one t)f the many 
attrjttit)tis t)f diLs fascinating city 
on the fiK)thills of the Sierra 
Morena Mtxintaius. Betwt;t?n pa 
lio rounds, visitors tan also 
fwowse in a variety t)f .sinall Ixiu 
tiques and worksht)ps .special 
izing in the handmade gtxxis 
of Cortkiba's mastcT .silvcTsmiths 
or in the chc"stnut colt)ted leadi 
er pieces for which the word 
•cordoban- has become syn 
onymous wtirldwide. Stime bu 
sinesses are actually patio 
homes partially converttxl to ac 
commtxiate a family run shop, 
restaurant or bodega. 

The above suggestions can 
serve as a sraning point for pa 
tio explorations. For more in 
formation about the Festival of 
the Patitis, its nightly flamenco 
prtigrams and abt)ut the Friends 
of the P-atios, visit the Ttiuri.st 
Office at C. Tortijos, 10 on the 
western side of the Mezquita 
in the old quarter 

with its famous FesUval of the 
Patios, a ct)lt)rful event dating 
back more than a hundred 
years. Under the auspices of a 
preservation society knt)wn 
as Frientis of the Patit)S, Cor 
dtiba's patio keepers, mostly 
older wtimen like Seflora 
Huerttis Molina, compete for 
generous cash prizes and the 
city's acknowledgement t)f 
their dedicated lalxir. Judges 
visit the illuminated courtyards 
t)n three con.secutive nights 
making their awards tin die lia 
sis of floral beauty, variety and 

harmony. The.se same competitors also 
play host to some of Spain's finest 
jktmenco entertainers who gather in the 
patitis' sensutius, outdoor settings ft)r reg 
ular evening concerts. 

In addition, the Patio Festival includes 
some spet:tacular parades featuring equc"s 
trians on superb Aiidalusian horses, floral 
floats and richly decorated coaches — all 
htinor the -Conquering Virgin- of the Sane 
tuary tif Linares. And follt)wing almtist im 
metiiately on the heels of the Festival of 
the Patios is Cordoba's colorful .spring fair 
feauring even more flamenco singing, 
tlancing and general merrymaking. 
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MAIN PRODUCERS 

Main Capers 
Producers 
AGRUCAPERS, S. A. 
Cira. de Lorca, km. 2,3 
30880 Aguilas (Murcia) 
Tel.: (68) 41 04 50 
T6lex: 67129 CAPER 

AGRUPACION 
AGRICULTURES 
DE ALCAPARRA, S. A. 
Ctra. Vera, 6 
.3000 Aguilas (Murcia) 

ASENSIO SANCHEZ 
PEDRO 
Ctra. Puerto Lumbreras, 
km. 1,2 
30893 Almendricos 
(Murcia) 
Tel.: (68) 44 01 37 
TClex: 67553 PAS E 

FRANCISCO JOSE 
SANCHEZ 
FERANDEZ, S. A. 
San Andres, 4 
04270 Sorbas (Almeria) 
Tel.: (51) 36 40 38 
T^lex: 75337 FJFS E 

ISLACAPERS, S. A. 
Tanca de Romaguera, s/n. 
077200 Felanitx (Baleares) 
Tel.: (71) 58 14 04/03 71 
Telex: 69009 

ROSSELLO RAMISJUAN 
Ctra. Inca-Ana, km. 9 
07430 Uubi (Baleares) 
TeL: (71) 52 20 29 
Telex: 69734 

Main Exotic 
Fruits Producers 

BOSCH POSADAS 
JOSE LUIS 
Avda. Salobrefla, 1 
18600 Motril (Granada) 
TeL: (58) 60 05 11 

IBIZ* 

KMMENTEIW 

I. t:ANAniA5 
lANZABOTE/ 

OOMERA 

:fh^ 
MIERRO 

LAS PALMAS 

•RAN CANARIA 

CAMPIONI VILLANUEVA 
LORENZO 
San Agusiin, 5 
09200 Miranda de Ebro 
(Burgos) 
Tels.: (47) 31 02 18/03 34 

ESPADAS PATATAS Y 
FRUTAS S. L. 
Calderdn de la Barca, 9 
11300 La Linea de la 
Concepcidn (Cadiz) 
Tel.: (56) 76 02 19 
TClex: 70162 

FERMOFRUTT, S. A. 
Mercabama Subparcela, 16 
Barcelona 
TeL: (3) 309 21 14 

FRUTAS HERMANOS 
FERNANDEZ 
VALLECHXO, S. L. 
Mc. Central Mayoris 
11300 La Lfnea dela 
Concepcidn (Cadiz) 

AGRO RIO ADRA, S. A. 
Barrio Curva 
04770 Adra (Almeria) 

ALCAZAR GARCIA 
ENRIQUE 
Blasco Ibafiez, 23 
46841 Castillon de Rugat 
(Valencia) 
TeL: (6) 281 31 50 

AIJMUFEROD, S. A. 
Barrio San Sebastian 
18000 Almuilecar 
(Granada) 

BLANCO MONTERO 
ANTERO 
Miguel Angel, 69 
04738 Vicar (Almeria) 
Tel.: (51) 48 29 89 

CVFA RURAL 
COOPERATIVA 
AGRICOLA CATOUCA 
Mayor, 9 
03510 Callosa de Ensarria 
(Alicante) 
Tel.: (65) 88 01 00 

CARDO MAS ANTONIO 
Honorio Maura, 10 
46500 Sagunto (Valencia) 
Tel.: (6) 246 07 65 

CIA. ARABE AFRICANA 
DE COMERCIO 
BSTERNAaONAL, S. A-
Gral. Vives, 83 
35007 Las Palmas de Gran 
Canaria (Las Palmas) 

CIA. DE 
REFRIGERACION 
INDUSTRIAL S, A. 
Aflieras, s/n. 
25660 Alcoletge (Leridla) 

CITRICOS PASCUAL, S, A. 
Cronista Carreres, 11 
46003 Valencia 
Tel.: (6) 351 38 62 
Telex: 62646, 62757 

COOPERATIVA 
AGRICOLA DE ALTEA 
SDAD. COOP. LTDA. 
Plaza Marqufe Campofertil, 5 
03590 Altea (Alicante) 
Tel.: (65) 84 09 42 
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NOUGATS, MARZIPANS 8t ICE-CREAM FLAVOR 

M/WUFACTURERS OF «DE LUXE* CONFECTiONERV SINCE ^ 
JUAN ANTONIO SIRVENT SELFA S. A, Calle Alcoy, n," 6 

JIJONA (Alicante) SPAIN. Telex: 66300 SOXI E 
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MAIN PRODUCERS 

CAPDEVILA FLORENSA 
JORGE 
Partida Copa D'or, 40 
Lerida 
Tels.: (73) 20 23 58/03 77 
Telex: 52158 CABO E 

ESPADA PATATAS 
Y FRUTAS, S. L. 
Calderon de la Barca, 9 
11300 La Linea de la 
Concepcidn (Cadiz) 
TeL: (56) 76 02 16 
Telex: 78162 

FRUTAS HERMANOS 
FERNANDEZ 
VALLECnXO, S. L. 
Mc. Central Mayoris 
11300 La Unea dela 
Concepcidn (Cadiz) 

FRUTEXOT, S. L. 
Ribera, 1 
11300 La Unea de la 
Concepcion (Cadiz) 

AGRUMEXPORT, S. A. 
Camino Don Luis, 113 
30110 Cabezo de Torres 
(Murcia) 
Tel.: (68) 83 27 02 
Telex: 67263 AEMX E 

AGRUPACION 
COSECHEROS 
EXPORTADORES, S. A 
Ctra. de la Marina, s/a 
Elche (Alicante) 
Tel.: (65) 45 39 29 
Telex: 66701 

AGUILO IRLES JAIME 
Ctra. de la Hoya, km. 4 
Elche (Alicante) 
Tel.: (65) 45 83 01 

AUCANTE 
AGRICOLA, S. A. 
Circimvalacidn, s/n. 

n/ \^ 

m4 
BODEGA DE SAN RAFAEL 

03698 Agost (Alicante) 
Tels.: (6) 569 11 25/13 67 
Telex: 66117 

ANDRES ANTON 
ESCLAPEZ, S. L. 
La Hoya, 353 
Elche (Alicante) 
Tel.: (65) 46 76 34 

COOPERATIVA DEL 
CAMPO DEL ELCHE 
Velarde, 14 
03203 Elche (Alicante) 
Tel.: (65) 45 13 31 
Telex: 66391 

ESPADA PATATAS 
Y FRUTAS, S. L 
Calderon de la Barca, 9 
11300 La Unea de la 
Concepcidn (Cadiz) 
Tel.: (56) 76 02 16 
Tglex: 78162 

F. ENCISO ALCOBA Y 

Teniente Scxnas, 1 
04760 Berja (Almeria) 

FRANCISCO OLIVA, S. L. 
Ptda. de Altabbi, 4-24 
Elche (Alicante) 

Main D. O. 
Utiel-Requena 
Wine Producers 
BODEGAS SCHENK, S. A. 
Camino Hondo de Grao, 78 
46023 Valencia 
Tel.: (6) 323 09 81 
Telex: 62744 

C AUGUSTO EGU, S. A. 
Maderas, 21 
46022 Valencia 
TeL: (6) 323 09 50 
T^lex: 62815 

CAMPUTIEL, S. A. 
ExtramuTos, s/n 
46330 Camporrobles 
(Valencia) 

CIA. VINIC DEL CAMPO 
DE REQUENA 
Marin Lazaro, 8 
46300 Uriel (Valencia) 
Tel.: (6) 217 14 68 
Telex: 62243-62380 

COVIN AS 
Ra&el Duyos, s/n. 
46340 Requena (Valencia) 
TeL: (6) 230 14 69 
Telex: 47724 NEX-E 

CHERUBINO 
VALSANGIACOMO. S. A-
Vicente Bmll, 4 
46011 Valencia 
Tel.: (6) 323 00 28 
Telex: 62907 

ERNESTO CARCEL 
ATIENZA 
Bodegas, s/n. 
46391 El ReboUar 
(Valencia) 
Tel.: (6) 230 09 75 

IBERVINO, S. L. 
Gil Oprozco, 26 
46390 Roma (Valencia) 
Tel.: (6) 230 08 55 
Telex: 62088 CRVC-E 

MIGUEL BELTRAN 
Bodegas, s/n. 
46311 Juraguas (Valencia) 
Tel.: (6) 218 50 08 

SOCXEDADAD. COOP. 
TORRE ORIA 
Ctra. Ponton a Uriel, s/n. 
46390 Derramador 
(Valencia) 
Tel.: (6) 232 02 89 
Telex: 64783 

VICENTE GANDIA 
PLA, S. A-
Maderas, 21 
46022 Valencia 
Tel.: (6) 367 95 50 
Telex: 62944 

VINICOLA 
REQUENENSE C V. 
Rafael Duyos, s/n. 
46340 Requena (Valencia) 
Tel.: (6) 230 03 50 
Telex: 64766 

VIMVAL,S. A, 
Blasco Ibafiez, 44 
46120 Alboraya (Valencia) 
TeL: (6) 371 01 11 
Telex: 64122 
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Life and Abundance 

r 

Text: Joaquin Pacheco 
Photo: © Patrimonio Nacional 

This painting by Juan de 
Van der Hamen is part 
of the Royal Palace 

Collection and Ls primarily-
considered a decorarive work 
who.se central theme is the 
pomegranate. This aummn 
fruit typically foimd in 
Andalusia was al one time the 
symbol for the ICingdom of 
Granada, that last stronghold 
of Arab civilization in Spain. 
In Van der Hamen's day, tiie 
pomegranate was very 
popular and it was not 
uncommon for poets to try to 
capture its beauty in rhyme. 
Van der Hamen, who had a 
keen interest in poetr>', trades 
the tools of the poet for those 
of the painter in thus u-ibute 
to the pomegranate brimming 
with musicality and color. 

In this painting. Van der 
Hamen breaks with the 
composiUonal symmetry 
charaaerizing the works of 
other Spanish still life 
painters. He skillfully directs 
our eye not to the center but 
rather to the lower left comer 
of the canvas to wliat at first 
appear to be secondary 

elements: the pomegranates 
and the two goldfinches. This 
effect is achieved by .se\'eral 
factors: the open window 
creates a sense of empty 
space above; the fruit bowl, 
the apparent central subjea, 
is offset to the right; and the 
non-static poses of the two 
goldfinches —one is pecking 
and the other has its wings 
half open as if about to fly 
off— create a sense of 
movement around the 
pomegranates. The result of 
all this that our eye fixes 
upon the pomegrantes left, 
which gradually become the 
center of our attention. 

This painting sings of life 
and abundance. The 
exquisite tablecloth and the 
lovely Delft ceramic fnjit 
bowl remind us of the 
painter's privileged family 
background. The contours of 
the grape leaves and the 
fluttering of the butterfly 
enUce our e>'e to gaze 
through the window where 
Nature awaits in all her 
.splendor The robust, puffed 
up clouds above seem to 

reflea the voluptuousness of 
the fruit below. Everything 
exudes a heightened 
sensuousness, and it seems as 
if we can actually smell the 
sweet fiagrances in the afr. 
Here we find nothing of tlie 
austerity of Van der Hamen's 
Spanish contemporaries. 

As mentioned earlier, this 
painring is above all a 
celebration of the 
pomegranate. We can admire 
it whole in the ftuit bowl, 
where each one has its own 
particular hue and is 
positioned in just a slightly 
difiierent way, or split open 
on the table, where it reveals 
its fruits as if it were a 
treasure box showing off its 
prized mby gems. 

Short Biography 

Juan de Van der Hamen y 
Leon was bom in Madrid in 
1596. His father was a 
Flemish aristocrat who held 
the position of Royal Archer 
at the royal court in Madrid. 
Van der Hamen himself 
would one day also hold tliis 

title. Both he and his brother, 
who later became a writer, 
grew up in a refined, 
cultured environment and 
later counted among their 
friends some of the most 
prominent intellectuals of the 
day. Van der Hamen was 
especially fond of poetry and 
even tried his hand at it on 
several occasions. 

Although he is perhaps best 
known for his sUll lifes. Van 
der Hamen also painted 
religious subjects and a series 
of twenty-two portraits of 
famous writers, who 
reciprocated by writing poems 
praising his talent. Among 
these famous writers were 
men like Gdngora, Quevedo, 
and Lope de Vega. Van der 
Hamen died in 1631 at the 
young age of thirty five. 
Although his contemporaries 
recognized his great talent, he 
was never commissioned as 
court painter, a position he 
had hcped to obtain. 
Nevertheless, he left behind 
an important studio and a 
large number of disciples 
who would carry on his work 
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Our idea of "Fast Food'! 
Prawns: You'll 

love the price 
as well as ttie 

flavour. 

Olives: You 
can't drink a 

glass of Sherry 
without them. 

Mussels: Lots 
of protein and 
no fat. Is there 

anything 
better? 

Pickled gherkins; 
Sample them 

with a Spanish 
dry wine. 

Snails: Don't 
say you don't 
like them if 
you've never 
tried them. 

Ham "Serrano": 
Ibirico, TerucI 
or Granadino? 
You choose. 

Octopus: 
Prepared in 
typically 
Galician 
fashion. Try it 
with a local 
white wine. 

In Spain we have a trick that never fails to whet the 
appetite: eating before meals. 

You'll find traditional taverns on every corner,where you 
can try our "tapas", delicious clams, an appetising plate of 
ham or recently caught prawns grilled on a hot plate. 
Whatever you choose, we advise you to accompany it with 
one of our wines.There are wines to suit all tastes white, 
red or ros6. Smooth or strong. Sweet or dr>'. 

Another recommendation —don't eat too much. You'll soon 
find out that restaurants in Spain meet the highest international 
standards in keeping with the quality and variety of our cuisine. 

In Spain, works of art aren't found only in museums but 
also on the table. Spain. Everything under the sun. 


	COVER
	CONTENTS
	WINES: Utiel-Requena Wines. A second bottle country
	WINES: The secrets of a good wine-cellar
	GASTRONOMY: Tapas. The little dishes of Spain
	GASTRONOMY: Tapas. Tasting around Madrid
	GASTRONOMY: Restaurant Jockey: The elegance of tradition
	FOOD: A Marvellous Little Caper.
	FOOD: Exotic Fruits, Exciting Flavors
	TOURISM: The Seville fair: a passion of glory
	TOURISM: Madrid. Where the action is
	TOURISM: Madrid. The Guitar Capital
	TOURISM: Patios: Cordoba's secrets spaces
	RECIPES: Sauces: Tartar Sauce
	RECIPES: Tapas: Patatas bravas
	RECIPES: Tapas: Alkalde Mussels
	RECIPES: Tapas: Spanish Omelette
	RECIPES: Tapas: Chicken-liver in sherry Tartlets
	RECIPES: Tapas: Battered codfish
	RECIPES: Tapas: Stewed snails
	RECIPES: Tapas: Codfish croquettes
	RECIPES: First Course: Russian salad
	RECIPES: First Course: Filled Eggs
	RECIPES: First Course: Red peppers mousse
	RECIPES: Main Course: Baked trout with capers 
	RECIPES: Main Course: steak tartar
	RECIPES: Main Course: Black-buttered anglerfish
	RECIPES: Main Course: Lobster, crayfish and leeks in a patty shell
	RECIPES: Main Course: Pickled partridge with thyme jelly
	RECIPES: Desserts: Loquart compote
	RECIPES: Desserts: Pomegranate syrup
	RECIPES: Desserts: Pomegranate sherbert
	RECIPES: Desserts: mango juice
	RECIPES: Desserts: mango custard
	RECIPES: Desserts: mango pie
	RECIPES: Desserts: fig souffle
	MAIN PRODUCERS: Utiel-Requena wine
	MAIN PRODUCERS: Capers
	MAIN PRODUCERS: Exotic Fruits



