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T
he small region of Navarra in north­
eastern .Spain, prcxlucer of great 
wines and the best vegetables, has a 
star product in its gardens; asparagus. 
Navarre as[>aragus is of exceptional 
qiialit\' and can be incredibly large, 
it is packaged in water, read)' to eat. 
using tire most modem technologj-. 
How many unexjieaed meals have 

been saved simply by having a few cans of 
asparagus and mayonnaise at home? Undoubt­
edly, plenty! But packaged asparagus also lencLs 
itself to many more elaliorate culinary prepara-
dons, witli the adrantage of being available 
throughout the year, regardless of good or bad 
han'ests. 

Navarra, however, is not just a garden. Many 
churches and buildings of artistic interest are 
the legacy left by pilgrims who traveled across 
tire region for centuries on che Camino de .San­
tiago, or St. James Way, which .stretches across 
Spain from Aiagdn co Galicia. A cencer of pil­
grimage for millions of people in medieval 
times, che Camino de Santiago is without doubt 
tile olde.st culcural rouce in Europe. Today thou-
.sands of visitors, who in one way or another 
are l<x)king for somediing different and au-
chentic, still travel the route to iLs firial descina-
tion, the marvelous city of Santiago de Com-
pastela. 

Surely Chase ancienC pilgrims had an oppor 
tun icy to sample che cheeses of die regions 
tliey CTOSsed. Alchough Spain is not well-known 
as a cheese-making counCry, numerous varieties 
are made here dianks co Sjxtin's diversicy of 
climaces and cascoms. We here at SPAIN GOUR-
METOUR want to introduce them, stiirting wich 
che mosc classic of all: .Manchego cheese. 

And so thai your ChrisCm̂LS menu will not be 
the same this year, chef Irizar presents a ver>' 
special colleaion of ChrLsmias dishes gachered 
from the different regions of Spain, 
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bis Iriars Sî gestiiTLs liir Riting 
Spain tMi ^tjur Qiitstma-s Tabic. 4 

Tapii Tasting in .Santiago. 24 
Casa Vdas. A Taste of Gitiicia. 62 

Spani.sh Cheese acro.ss the 
Baard. 30 

la Mancha. .Source of Spanish 
Clas,sics. 45 

Asparagus of Navarre. A 
Goiimiei Treat al your 

ringettip.s. 52 
Cannetl Fnita of Spain. 66 

Camino de .Santiago. 
The Longest Walk. ] 1 

Santiago de Compostda. 
Pilgrims' Progress. 20 

Hustii! de Ids Reyes Catdlicos. 
Five Stars for Five Centuries. 27 
Sp;iin 111 tough Foreign Eyes. 
They Ginie, The>' Saw... and 

Wrote about it. 70 

'Hie Shepherd's Worship. 
Biirioloine &tcbin Murillo. 

FIRST COVRSE 

Garlic-Dressed Cauliflower 
and Potatoes. 6 

Manchego Cheese Salad. 50 
Manchego Cheese Sauce. 50 
Aubergines with Cheese. 50 
Cheese and Bacon Cake. 50 
Fresh Boiled Asjsaragus. 61 
AsparagiLs and S;ilnion 

Gtatinec. 61 
Mixed Vegetables with 

Asparagus. 61 
Puff Pastrj' Filled widi 

Asparagits and Norway 
Lobster Tails. 61 

CtX[iiille Saint Jacques. 64 

.MAIN COI :kS!-' 

Sea-Ba.s.s in Sparkling Wine 
with Wild .Miishroijms. 8 

Roast Snipe Flamhe with 
Shcrr>' Brand)', Served with 

PtAitto Puffs. 10 
Asparagus with Cl-ams and 

Poached t.ggs. 6i 
.Stew-ed Hock of Beef. 64 

DKssmrs 
Yule Log. 12 

Fried Cheese. 50 
Imperial Cheese Mould. Sit 

Ground Almond Tast. 64 
Filled Pancakes. 64 

D. O. La Mancha Wine. — 
D. O. Manchego Cheese. 77 

Canned Asj-jaragus of Navarre, 
Canned i-mius. 79 

COV'ER 
Stilt Lije hy Metichu Arlime 

Photography^ ITV Anna loscher 
Design fo)- ANC 

DiFector; Luis Gonzalez Olivares. « Editor: Catliy Boirac. • Publication C(x>idinaior; Sonia Onega • PolslLsher: ICEX. 
P." de la Ca.s<eiiana, 14, imi€ Madrid, SPAl.N, • Translaiion: liaren McQjrd and Hawys Pritcha/d 

.̂ n r>itmicsi: AN&C • Design: Ignado Plasencia • SulMcription: ICEX, Depanamentt) tie Publicaciones. 
P,'"tie b Caaellana, 14, 26046 Madrid. SPAIN. • ClnrutaEion; TimESPANA & ICEX, Madrid « Atlvcnisinj;-l*uliiii . S .V .\Jmirantc 21, 2H)XH .\l:nliiLi 
Dep6slii} legal: M il002 1976. • iSSN: 0214-2937 « Printed in Spain Iw RAYCAK, S, A. Impresores. Maiilde Heminde-/., 27, 28019Madrid SPAIN. 



S U G G E 



S T I O N S F O R P U T T I N G 
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£a Rioia 
A simpit' disd to starl wiiit, lypical of CA 
Rioja — a region as famous in Spain |or 
its vegeUSli's as i( is for its luiiu'. CaijIi|?ou)̂ r 
is al ifs Sesi at ifiis time of year. 

GARUC-DRESSED CAULIFLOWER 
AND POTATOES 

(Coliftor con patatas al ajillo) 
Nt'.'Vc-.'. -J 

I large cuililliiwc'r 

^ I k g jHUalOL'S 

1 LII olive oil 

2 ckiw.s garlic, finely .sliced 

sail 

Ptii a pail Dl sakod water on lo boil while you 
peel the potatoes and cui ilieui Imo largisli 
cluiiiks. Bull them for ̂  minuies, then add ilie 
cauliflower divided into tloret.s. .\lk>v,-bi cook 
for 10 minutes longer, then drain well and 
place in a semny dish. Heat the olive oil in a 
liule fry ing pan. then fiy the garlic slices until 
golden. l\)Lir the lot over the vegetables and 
ser\-e: 

WINE: A D.O. wine from Penedes, such 
as Pescador de Perelada. 

Dishes: l^iisic-llon pDiietA 
Glasses: Maiorcan l>lu\sn ^hsf, 

Ciiilery: Mciic-.sc-.s. nun.le in MaUriU 
Linen: la,u.ini-r.i lS.il,ini:iiiv.t^ 





Catalonia 
St'a-fiiiss, one o| l/]c fiios/ Jt'/icalcly-j]ai'oiirtd 
jis/i, mart's a cfiariyt' fror?i tlie (raciilioua/ 
.st'a-6ri'ai)i or MiiftiLs (Cafy ^els}. Cfiis 
i^isli, usually ooo^t'J u'if/i U'liitc u'im', is 
iiou' niaJc u'if/j cava in Cafa/onia. 

SEA-BASS 
IN SPARKLING WINE W I T H 

WILD MUSHROOMS 
(l.idjtna al cat a con rovellotts ) 

Serves I 
-k pii.\L's or .sej h;i,'.> weitjhin.n -"iD t-r etch 

I cancH. I 1 leek. 1 1 uninii. all cm iiin* 
riivL- stri|w 

lOU .nr b i i l t r i 

2 I'iiK-K . liM|p]K îl shallots 
iiit) itr wiM nnislin mnis. 
cleaiieil .IIR! liru-k ,̂ 1|̂ •̂ •J 

J LlKiN-st-̂  c;|va 
1 l.kili'llil fish M<»t.k 
1110 ;jr îiiulk- L ivaiii 

s pi>iaioi.-s 
.sail .iiH I ] vpper 

I'lace ilie pieces of fish, seasoned with salt 
aiul pep|x-r. in ;in ownproiif dish with the 
Iniiiei. cliop]H't.l shalliiisauii iini.shi-ooins. .iiiil 
pour over ihe c:is;i :UKI the ll.sh .SUK'IC I'lace 
the dish In the iiwn. preheatei.1 lo KiO degrees 
C ( t-legives V) for IS mitiuies, Meauwhik-. 
boil the wgetable strips for ^ nilniito.< .iiid. 
sepaiaiek. the poiaiiH's iiiuil tkiiie, and .sei 
aside, 'rraiisfer ihe flsii id a sen iug dish, and 
uip Willi llie iiiiislnooMis and ihe vegt'iahle 
snips Kekluce die cooking Ikjukl IRMU the 
fish hy aboui a ihiixl. then add ihe cream. 
Keilikv fiinher iitiiil ilie .satu*.- is thick and 
lich. cliet-ktlie S(.'a.soning. ilieu pour over ilii' 
llsh, .Vne will) the btiiled potatoes .sprinkled 
with cln)iiped parsley. 

WINE: Cava or the wine yoii served 
wiih the cauliflower. 

DKhfs: laii.mai ]ioiH'iy lieiu \alencl.i. li.iiul 
p;tiiiiai h> a liiiiilly of cialt.snvn with I'̂ uyi-ars 

of (.'vixrifiii I-
(ila.ssi.-s: i:.iialatt ul.i-i> 

Linen: lajiaiifr.t iS.il.iiii.iiu .i > 





5fe Basque 
Counivii 

Lininoisscurs oonsiJer snipe ifie ({uê n of 
yami' Sircis. 9n ffi*? Basyiu* Cciunlry il 
somefimt'S oulsls the uenera l̂i' lur^i'y. 

ROAST SNIPE FLAMBE 
WITH SHERRY BRANDY, 

SERVED WITH POTATO PUFFS 
(Becada asada flambeada al bratuly 

de Jerez con patatas soufles) 

.snipe per [XTson 

1 lai^e crouiDii i>cr person 

I siit e tal hacoii per person 

a iiiilc oil or goose or LILKU lai 

I ,iL;i:iss sherrN' Imtncly 

nioiii^se de f(>ie (linht liv<T pa.sle ) 

salt ami pep|>er 

j-KHatucs 

Ck-an (he sni|x- ready k)r r»rj.siiiij> hiii do noi giii 
iheiii yel (yon will Ix- using ihe gihIc-Ls for the 
.s;uiee). Place the birtLs in a f̂ rea.setl roastinj" tin, a 
slice of bacon ov er the breast of each, season with 
.salt and pepper and place in a medium to hi);li 
oven tor 1̂  niiniite.s, ba.slin}j lre(|uently. Kemovc 
I'rom the oven and .SJVKIII out the gibleLs. Oi.se-ard 
the .stomach then mash ihe re.st wiih a .sptKin lo 
getiier wiih ;i liiile mousse de joie .\nd a dash of 
liiandy. 
Spit-ad each cioiiioii with the resiiliinf> p:i.stc :ini.l 
plat.e a biid tui lop. I '.sc the rest of tho paste as the 
|i:isis foi ihe .sauce, adding a little water and more 
hrancK I'oitr a liille same over each bird before 
serving, and pui the rest on the table in :i sauce 
|-M)ai. Serve with pcrtaio pull's. 

POTATO PUFFS: I'eel gcHx.!, healthy potanK-s. 
st|ii:iie liiem olTand cut up lengihwi.se inlo ^ mm 
slices. Wash in cold vvaier and dr> well on kitchen 
paper. I )rop liiem one by one into hot. but not verv' 
liot. oil, gi-.idually tuniing up the heat. Keep the 
pan mov ing constantly and when die poiaHK-s are 
almosi vione (they will start lo rise to the surlace). 
remove and drain ihem vviih a large slotietl spoon 
and iransfer to another pan of clean, verv' hot oil. 
where thev will pulT Up immediaiely. Dniin well 
.iml sprinkle vviih s;ilt. 

\ 'ina Conlino 82 or another Rioja of 
the same year, such as Vifla Ardan-za or 
V'ifla Arana. 

DLsheit: liiiperio design by la Canuja (Sevilla ) 
Glasses: Keprotiuaion of glas.ses once m;uk- in 

the Roval Gla.ss I'aciorv' of la Ciranj.! tSegovta,i 
current l\- miule in .\bdrid 

Cutlery: Meiieses * .Madrid) 
Linen: Uganem (Salamanca) 





]\/bidrid 
A jjule Cog is alu âys irresislifily euocafiut-
of Cfirisfmas af dome Sij ide firesitie. Not 
all Spanisfi C/irisfmas Dinnfrs fiai^e a special 
dessert, thouglt tftere is alinays tiirnjii [al-
trtond nouyaf) anJ mar3ipan ya/orc. 

YULE LOG 
(Brazo de Nochebuena) 

SPONGE 

8 egg yol ks 
250 gr .sugar 
200 gr flour 

7 eggs whites, beaten stifT 
zest of lemon 

clux'olaie icing 

CUSTARD 
I litre milk 

6 egg yolks 
250 gr sugar 

50 gr coninoLir 
30 gr flour 

v-anilla essence 

Heal the egg yolks with the sugar and the 
It'iiion /e.si in a wanii bowl, gradually fielding 
in ihe fiour and flnally the beaten egg whiu-s. 
Spi ea<.l lite mixture in a thin layer in a greased 
iiiKl floured baking tin and bake In a low oven 
for 15 lo 20 minutes, Remove from the tin, 
spread wiih custard (made wiih the above 
iiigrediciius) and roll up, Place on a wire rack 
and coat with chocolate icing, aiming for a 
k)g like le.xtiire. 

WINE: Time for a dessert wine. A 
fondillon from Alicante would be 
perfect, though hard to come by. 
Otherwise, an Osborne Cream sherry 
would do very nicely. 

Dishes: Hand made by .MacUid based cniftsmfn 
Glasses: Repnidiiciloii of ihe glaises once made 
in the Etoval Glass Factory of f j Granja (Segovia) 

Linen: Laganera f S;ilanianca) 





THE LONGEST 

WALK 
Text: Robert Latona 
Photos: TURESPANA 

Each year, pilgrims from 
all over the world 

follow the Route of Santiago 
from the French 

border to the shrine 
of Saint James in Galicia, just as millions have done before them. 

The first waves of pilgrims began 
to trudge along tbe tracks leading 

from Le6n, Castile and Navarre as 
a spontaneous act of religiotts 

fervor. 
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N
f Ota car in sight for miles, not 

even a solitary' cow out stray 
ing in the fields. Here on the 
edge of the lush, rain-lashed 
valleys where Galicia is at its 
steepest is the last place on 
earth you'd expect to find a 

kxiCsore but determincxi backpacker brav­
ing the 1,300 meue ascent from Pie-
drafita. 

Inside a newly rebuilt ho.stelery next 
to a I Oth centurv- chapel, from behind a 
curtain of heavy-duty' hiking .scxks hung 
up to dr\- in front of the smouldering log 
fire, there comes an enthusiastic pohglot 
garble of German. English and broken 
Spani.sh. 

Warmth, wine, and the fellowship of 
the road have brought together a mbced 
halfdozen pilgrims just come into the 
home stretch of the medieval trek that 
would bring them in sight of the twin 
.spires of .Santiago cathedral vvithin a 

How did ihey happen to coincide here 
at O Cebreiro, on a flange of the Sierra 
de los Ancares siraLldling the provinces 
of Leon and Lugo? Simply by killowing 
the stone causewavs iaiti b\' Roman legi 
onnaires, medieval cow paths and super 
im]->osed Spimish motorways to retrace 
the route that once channelled up to half 
a million people in a year through the 
PvTenees, across the hills, vs'alled fortress 
cities and rock\' wastelands of nonhern 
Spain, all the way to the ends of the earth 
— litenilly the end, .st > far as ;inyone knew 
in those days. 

Six hundred years ago, on arrival in 
Santiago, you would be assured of re­
ceiving .something worthwhile in ex 
change for your trouble: the pcqietual 
remission of a lifetime's worth of sin.s, 
and a chance to jump any queue forming 
at the pearlv- gates of paradise. 

Nowadays, ihe Church puts no such 
.sweeping guarantee, though you do get 
an embos.sed certificate (called the 
Compostelana) from the sacri.st>" of the 
cathedral, upon denndistrating that you 
have walked, cvcled. or ridden on horse 
back, for at lea.st 100 km. (62 miles) of 
the HOO km. (500 miles) Way of Siinliago. 
Nt) one insists thai the pilgrimage be un 
dertaken k)r dcxtrinaire religious reasons 
— certainly not Canon Garcia, wht) is in 
charge of administering the pilgrim ar­
rangements. But some sort of spiritual, 
preferably Christian commitment is re 
c|uired. 

You are welcome to spend up to three 
nights in some of the numerous c< mvenis 
and Church run establishments clustered 
in the Galician capital, and the manage 
ment of the luxurv' Hostal de los Re>'es 
Catolicos will .stand you three simple, 
nourishing meals daily in the up.stairs 
emplov'ees" dining area, up to ten people 
at a time (.see box). 

It is not always easy 
for today's pilgrim to know 

precision that 
he is on the road. 

with 

Last year over 2,000 people young and 
old, male and female, of almost any na­
tionality you might c~are to name, made 
the pilgrimage. Spani.sh frontier guards 
say the numbers have been doubling 
each year since the early l9H0s. 

Wbatever their motivation may be 
— and this goes for devout Catholics, 
adventurous -alternative- travellers, and 
the culture conscious touri.st with an in­
satiable appetite for Romanesque apses 
and naves — ntibody who sets out on 
the pilgrimage is particularly bothered 
by the open question of who the bone 
Inigmenis in ihe cppi tiiKler the caihe 
(.iral s main altar mav or may not have 
belonget.! ti>. 

SAINT JAMES THE APOSTLE 

liarly in the 9th centurv- AI^, wt)rd first 
began to get around that a .sarcophagus 
containing the remains of St. James the 
Apo.sile had washed ashore at the former 
Roman capital of Iria Flavia, ,some 40 km. 
south of present day Santiago. Already 
there was a story that the saint had been 
di.spatched to the Iberian peninsula to 
have a go at converting the inhabitants, 
and returned to Jerusalem where he .suf­
fered martvTdom. 

With .some angelic help, his followers 
shipped the relics back to Galicia, where 
they remained hidden away until a k)cal 
hermit was directed lo the spot by a di­
vine light. Hence one pr)ssible deriv-ation 
iif -Compcxstela-, ft-om campus stetlae, the 
field of the .star (Ant)ther theorv- links it 
with the Luin word for a burial site.) 

Christian kingdoms of the penin.sula 
were .still very much on the defensive 
following the Moorish take over of Iberia, 
.so it is easy to .see how the gentle.st of 
Christ's disciples bec-ame transkimied in­
to Santiago matamoros, the .sword-
waving .scourge of Islam and Spain's pa 
tron .saint. 

Almost as .soon as the earliest, succes­
sively more grandiose basilicas went up 
by royal decree to house the holy relics, 
the first waives of pilgrims l->egan to trudge 
along the dirt tracks leading from leon. 
Ca.stile and Navarre as a spontanetius act 
of religious fervour. Tlie migi-iition was 
well underway in 951, when the bishop 
of Le Piry, in south westem France, got 
his name down on the parchments as 
the first dignitary of consequence to cmss 
the PsTenees expressly for the purpo.se 
of paying homage at the shrine of St. 
James. 

IIK-c.ii K yc-ars ot the 12ih t cnuin . 
the multinational mix could have in­
cluded Franks, .Normans, Scots, Basques, 
Saxons, Bretons, ComLshmen, Sicilians, 
Cretans and Biilgars, identificxl as pilgrims 
by the scallop shells they carried. 
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-To that place ct)me the poor, the rich, 
criminals, kiiights, princes, governors, the 
blind, the crippled, the well to do, the 
nobility, the heroes, the dignitaries, bi­
shops, abbots; some arriving barefoot, 
others completely destitute of means, and 
still others weighed dowii by iron they 
bear as a sign of peniteiice.-

-Some, like the Greeks, carry a cross in 
their ii;u-ids, others distribute their remain 
ing possessions among the poor; others 
come with offerings of lead or iron to be 
u.scd in the construclion of the basilica 
dedicated to the Apostle, and .some of 
them carry iron chains and manacles 
slung over their shoulders, from w hich, 
as likewLse from the tvTant's prison, the>' 
were delivered bv' the grac e of the Apos 
tie, doing penance and bewailing their 
sin.s.-

Always there was a minority of idle 
wastrels living off the hospitalat>' oftheir 
fellow Christians. The Church was much 
at pains to suppress this itinerant sub­
culture, and as late as the l6th century' 
an abbots' conclave had to be held at 
Roncesvalles to deal witli a wave of moun 
tebanks falsely claiming to have suffered 
captivity in the Mcxorish jails of Turkey 
and Algiers. 

Most real pilgrims c-ame in fulfilment 
of some personal vow in exchange for 
div ine favcxirs received or a miraculous 
recovery from illness. Some made the 
journey in obedience to a lesiinieniar^-
obligation that would deliver a departed 
relative that much sooner out of purga 
torv". -Merit received was tniasferrabie ft'om 
one heavenly account to another, and 
pilgrim.s-forhire plied their trade on be­
half of well-off sinners. 

Others went because the\- had to, as a 
penitential act for their sins and often 
enough for some infringement of worldly 
laws as well. Recently, judges in Belgium 
have rev iv exl tlie pnictice. offering juvenile 
offenders the choice between hoofing it 
for the 1,600 km. (932 miles) from Paris 
to Santiago, or serving out their sentence 
in the rcformatoiv. 

20th C. PILGRIMS 

Don Fmiliano is the parish priest of 
Ciistrojeriz, just the right distance from 
Burgos — about 28 kilometres due west 
acro.ss the bleak Ca.stilian mesetii — to 
make for an easy day's walk and welcome 
stopover in the shadow of the 18th cen-
lup- castle still lording over the hillside 
tow-n. 

-Pilgrims? We're prepared to handle 
20 or 30 of them at a time-, he says. But 
only cKxasionally in summer do you get 
that many all at once. The rest of the year 
is mo.stly a trickle that starts picking up 
along towards the end of April. 

"... All those millions of 
people who have made 
the fourney before you, 
t/jey've left something of 

themselves behind.-

rf*. i'isli 

The today's 
Ilostat of San 

Marcos, in 
Leon, is tfie 

undent 
pilgrim's 

bo.spitat, a huge 
buildittg 

transformed in 
the I970's into a 

lu.xurv hotel 

.Asked how manny appear to be 
making the trek for religious reasoas, Don 
Emiliano drums his fingers for a long 
moment on the rectorv- table. -Maybe one 
in every four it's hard to .say. 1 really 
don't like to ask. But they are all gocxi 
people to begin with. Why else would 
they go on sucli a long joumey? 

-We do what we cari. Tliere's always 
bread, wine, cheese and chorizoto spare 
if they're really hungry', but most go to 
the fonda for a hot meal. Our doctor is 
a good man; he's treated more cases of 
.swollen feet and sunstroke than I can 
keep count, and never charges them a 
thing. 

I'll have Vicente the sacristan show 
you the place we're fixing up: it's an old 
schtxilhouse. Nothing vcrv' fancy, just 
concrete bunks and cold showers, but 
it'll do when you're tired and worn out 

from walking. We don't get too many 
complaints. Once in a while the Gemians 
say they aren't used to the food...-

Vicente takes us round to the hostelry, 
still tangled in the stonemasons' 
scaffolding. -Two million pesetas it's 
co.sting-, he notes proudly. 

Out at the back there is a walled off 
courtyard. -For the animals-, he says. Do 
that maiiy people actually pass through 
on a beast of burden or with one in tow? 

-Last week we had this young 
Frenchwomaji with a donkey. Her little 
girl was travelling with her, you see. And 
then she met this man somewhere back 
along the road. I forget where he said he 
was from. The donkey was for the little 
girl, a fine looking beast it was — the 
donkey, I mean. She had just been 
divorced...-
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Nowadays, not 
that much has 
changed of the 

successive 
landscapes 

through which 
the journey 

unfolds. 

Rather than backtrack to make sure we 
don't go aw ay thinking it was the donkey 
that got the divorce, Vicente decides to 
let ihe stop- trail off as is. 

Just outside of Castrojeriz, there is 
a mined Gothic arch who.se fi 
nely chiselled stonework has survived 
in better condition than the l4th cen 
tury monastery it once supported. The 
niche where the long extinct order of 
Antonines left out baskets of foixi for 
passing pilgrims and the stone font at 
which the\- slaked their thirst are still 
intact. 

It is not always so ea.sy k)r today's pil 
grim to know with such precision that 
he is on the road, the 11th centurv' -Ca­
mino Frances-. For just under half the 
distance from the Î Tenees to Santiago 
tlie traveller has to resign him.self to dcxig 
ing whizzing traffic on the shoulder of 

modem motorways, like the N VI from 
Madrid to La Comfia. 

Time and t(5pc:)graphy offer no guaran 
tees of authenticity regarding the dirt 
tracks that mn parallel to the roads, and 
braid in and out on each side. It's a good 
sign you're on the old path if you find 
yourself up to your ankles in manure. 
Tlie medieval route is too practical in its 
layout to go neglected by farmers still 
living in the towns and villages it con 
nects. 

The road apart, what of the successive 
land.scapes through which the joumey 
unfolds? Really not that much has 
changed if you compare what you see 
now with what was sel down in the Liber 
Sancti Jacobi, a helpfril guidebtxik for 
Santiago bound travellers written about 
1130 by one Aymep- Picaud, a monk at 
the Clunian abbey of Parthenay-le-Vieux. 

If your Latin is up to the job, you may 
leaf through the manu.script in Santiago 
cathedral Icxiking in vain for contempor 
ary sightseeing tips or nuances of indi 
vidual observation. But a pilgrimage in 
the 12th centur>'was not the sort of thing 
anyone did k)r fun, and Picaud wrote a 
practical survival handbook because that 
is what his readers needed 

Prominence is given to the u.sefiji hint 
that might ju.st prove a last minute life 
saver: an out cifthe vvay .spring of drinking 
water, tlie liest way to get across the Ebro, 
and how to orient by natural landmarks 
to keep yourself from gening lo.st in the 
mountains of Lugo. 

Tiiere are some, mo.stly .scathing, asides 
on the characters and cu.stoms of the re­
gion through which he journeyed, and 
cautionary admcjnitions alxiut contem 
[Xirarv' tourist traps. It was handy indeed 
to know exactly where you were most 
likely to be devoured by wolves, mas 
sacred by highwaymen, or fleeced out of 
your last .sou by a cunning innkeeper. 

Picaud seems to have carried a partic­
ular gmdge against Navarre, whose in-
habitancs are lambasted for their impiety 
iind bizarre, unspecified sexual |-)ractices; 
and liked Galicia best of all — ju.st as 
many modem pilgrims reptirt — though 
taking note of its priniitiveness. 

Picaud was very thorough about setting 
down the gcxid and bad points of every 
su ip along the way, -.so that the pilgrims 
w ht) journev' lo Santiago are forewarned 
by these remarks of the provision that 
must be made for expenses along the 
way.-

There follows the monk's itinerarv-, 
exactly the same one the pilgrim 
follows today. F^tella, -a fertile land, with 
gcxxl bread, most excellent wine, meat 
;uid fish, a .souae of every type of delight-; 
LogrofSo, Najera, Santo Domingo, Villa 
franca, Burgos, FromLsta, Carrion and Sa-
hagiin, -prodigious in every kind of 
goods, where is found the meadow 
of whicli it is .said the champions of 
God s glor>' stuck their lances into the 
ground which did thereupon burst into 
flower-. 

And .so on, to the royal court of Leon, 
then Astorga, Rabanal, the barren Monte 
Irago, Ponfemida, the valley of Valarce to 
O Cebreiro, where Galicia begins. 

That night at O Cebreiro, Juan, a 62 
year-old shepherd from Vich in Catalonia, 
rolled a cigarette and confessed that he 
had been guilty- of -cheating- along the 
way. 

-Dcxtor's orders-, he said. -I can't man 
age all the 40 kilometre .stretches like 
these hot blcxxled youngsters here-, in­
dicating his companion Jaume, who looks 
to be a tender 45 if he's a day. -I walk as 
far as I can, then ring for a taxi to fetch 
me to the next village and wait for Jauine 
to catch up.-
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That being the case, why push on at 
the cost of .so much effort and ix)ssible 
risk lo his health? Jaume answers. -Be­
cause once he's made up his mind, that's 
it. Tlie priest in our IOV\TI tried to talk 
him into going co Lourdes after his oper 
ation — he had a kidney removed — 
but I think he's had the idea in his head 
for years and was just Icxiking for a good 
excu.se to do it.-

Both agree ihai the most memorable 
part of their joumey was the enijiiy stretch 
of tableland between Burgos and Cas 
irojeriz. -No i-)eople, no animals, not ev en 
birds out there. Just the open sky and 
this incredible .stillness ail day long. It 
gives you a feeling of inner 
peace like nothing you've ever 
experienced before.-

Juan excuses himself to 
make a call to his family back 
in Vich, and Jaume takes ad 
vantage of his friend's absence 
to adcl. -He sold one of his 
cows to pay tor this trip. 

•Do you knc-)W what he likes 
best about the whole thing? 
Just stopping to talk with the 
other shepherds and field 
liands he meets along tlie way. 
He loves it. It's a ilinny thing, 
I guess. City folk like you and 
I could chat for hours, and still 
not be communicating the 
way thev' do.-

A SPIRITUAL 
EXPERIENCE 

From the Liber Sancti Jaco 
hi: "... once you are past the 
mounlain of rebrc-im. you 
have come to the land of the 
Galicians; an agreeable land abundant 
in forests, rivers, meadows, prolific apple 
orchards, excelleni fruii and ciystalline 
.springs, though cities, towns and culti­
vated fields are hardly to lie seen in this 
region. Wlieat bread and wine are un­
common, rye bread and cider abundant, 
as are canle, milk, honey and cx-ean tisli, 
both large and small, It is a land rich in 
silver and gold, fine cloth and frirs, and 
Saracen treasure. Our Gaulish people are 
well received by the Galicians. who are, 
however, an irascible race much given 
lo pointless quairels.-

Midway between Cebreiro and Santia­
go, the Camino Frances passes through 
Leboreiro, a village of fewer than a 
hundred people that appears to have 
changed not the .slightest in the hii iliou 
sand years. 

In front of the humble Romanesque 
church is the ancient pilgrims' hospital, 
which still shows the coat of arms of the 
house of Lllioa, its medieval benefactors. 
Black clraped women in their eighties still 
avert their eyes from strangers as they 

lead haltered cows down Lehoi-eiro's sin 
gle street. 

For the next few- hundred yards, you 
are walking along a stone paved track 
about two metres wide antJ time rolls 
back even frirther. This is the origina! 
Roman highway, only slightly the worse 
for wear, that people have been tramping 
for something like two thou.sand ye;us. 

You come to a single arclied foot­
bridge over a stream. Tlie bridge looks 
new. .Mthough it appears perfectly sound 
in photographs, the original Roman built 
sti-ucture was demolished in 1984, fol 
lowing a study by civil engineers .sent 
from Madrid with a view to n-iaking the 

Last year over 2,000 people 
young and old, male and 

female, of almost any 
nationality you might care 

to name, made the 
pilgrimage. 

pilgrims" path lo Santiago more -access 
ible- to modem travellers. 

It's hard to sa>' how much more of this 
.sort of thing is likely to recur Tlie Gali 
cian regional govemment was just 
handed 180.000 million pesetas by the 
.MinLscrj- of Cuhure, a good part of which 
is destined for the -restoration- of the 
road and its principal monuments. 

Some of the ideas put forward sound 
good, such as rehabilitating .secticms of 
the road that have since become impa.s.sa-
ble — though w+ial c-an be done at Laba-
coUa, where the path is buried under the 
tarmac of Santiago's airpon remains co be 
seen - or fixing up the medieval pilgrims' 
hospitals like Lalxireiro's. 

In Sc'uitiago, you have to go nnind the 
back of the world famous Hostal de los 
Reyes Catdlicocs, entering through the 
age into die bleak, white-tiled inner hub, 
reeking of disinfectant, to find the piutili 
oned alcove where pilgrims are fed safel>' 
out of .sight of the paying gue-sLs. 

Bob, an Au.stralian in his lale 20s, tack 
les the formidable fried fish staring up 
lioni liis ])l.i[e. uhik ' j iuo .iml l-clu.ntlo, 
who have come ali the way from Brazil, 
wait their tum in the cafeteria line. 

Says liob, -You can say tliat I'm here 
because I lie lieve in romanticism as a kind 
of intellectual game to help you get 
through life. In that .sense, the pilgrimage 

has lieen a .sjiiritual cycperience. 
Just by forcing you to walk until 
you forget tliat you're walking 
and about everything else. You 
have to cope with ilie dial 
lenges. Hunger, thirst, and get 
ting to where you're going -
nothing el.se matters.-

"Experiences arc gcxKl and 
bad, and you leani a lot fron-i 
botli. Tlie lorry drivers who 
make like they're trying to mn 
you off the road are not .so dif 
ferent from the wolves or the 
roblx're you had to tleal with 
before. Galicia is wonderfril. 
Old people who look like 
they've grown right out of the 
carth. Ttie people here are fan-
ta.stic.-

Joao, whtj has just come in, 
is quick to agree with tliat. -But 
I shouldn't be the one to jutige, 
the Galicians .speak ilie same 
language, practically, that we 
do (Portuguese and Galiciai). 
You can tell, though, that they'll 

go out of thefr way to help you without 
being asked. Especially when the\' know 
you're doing the pilgrimage-

Joao says that he and his friend Eduardo 
don't plan to stay- long in Santiago, the\' 
are on chefr way to vLsk friends in ilie nc:>rtli 
of Portugal and maybe Icxik for work. 

-Bui tlierc's a s{icx-ial niirss tor pilgrims on 
SiiUirckiŷ  and I'll prcAxtbtv* .stay for that. You 
have to .separate the pilgrimage from the 
s-v-mbolism it's wiajiped in, but it does make 
it riclier .somehow to follow the uaditicn. 

-No, I couldn't liegin to tell you what it 
means, not even for me, personally. Only 
that the spiritual energ\' is something you 
experience long before you get to .Santia­
go. All tho.se millkms of ]X'()plc- win 1111\ .• 
made the joumey before you, they've left 
something of themselves behind. 

•It's when you're absolutely alone and 
you know that you're not alone. Tliey're 
a part of ihe road and after a while you 
are, too.-

Note: This article has keen prtfvicicisly |->iih 
lished in Lookout Mugazim: 
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SANTIAGO 
DE 
COMPOSTELA 

PILGRIM'S 
PROGRESS 

There was a time in 
the Middle Ages 
'wfaen aU roads led to 
Santiago de 
Compostela. The 
-discovery- in the 9C 
of the tomb of the 
Apostle St. James 
—Santiago— was to 
send repercussions 
throughout the 
Christian world and 
to transform a 
remote comer of 
Galicia into a place 
of pilgrimage for 
tens of thousands 
from all over Europe. 

Text: Hawys Pritchard 
Photos: TURESPANA 

I 
^ • ^ t a 11 iheir wake, liiey brought 
prosperity, new altitudes and, most en-
duringly of all, the Romanesque style of 
architecture whose evolution in Spain 
can be traced along the Camino de San­
tiago — St. James' Way — as the pil­
grimage route is known, from the Pyre­
nees wesRvards to Galicia, Sceptics will 
enjoy the fact that the discovery of che 
Apostle's remains by a pious hermit led 
by a star (Campus Stellae — field of 
stars — is the origin of the suffix -de 
Composcela-) came at the ideal psycho­
logical moment for the Christians in 
their long-drawn-out efforts to reconquer 
Muslim Spain. The Christian victory at 
the batde of Clavijo in 844 was attributed 
to the miraculous intervention of Saint 
James, mounted on a white charger, an 
event which eamed him his title of 
Santiago Matamoros — St. James the 
Moor-slayer. This apparent proof that 
God was on their side agaiust the Infidel 
was given still further credibility by the 
discovery coup, of which news travelled 
fast, not only north into Europe, but 
also south to che Muslim kingdoms of 
Al-Andalus. 
IN THE STEPS OE ST. JAMES 

Saint James was a fisherman (hence 
his scallop-shell emblem), the brother 
of John, and is believed to have 
preached in Spain in che IC, though che 
Oxford Dictionary of the Christian 
Church puts someching of a damper on 

Tbe 
cathedral 
The twin 
towers of its 
soaring 
Baroque 
facade etched 
in silhouetted 
detaa against 
the sky. The 
patches of 
ochre lichen 
on tiie stone 
are a product 
of the 
Galician 
clinuite. 

this by stating that -the cradicion of che 
early Church according to which the 
Aposdes did not leave Jerusalem dll after 
his death... is against che authencicicy of 
this story...- . The Galician tourist author­
ity is not so scepcicaJ. I followed a route 
this summer signposted the -Rida Ja-
cobina dei Mar-, up che southem arm 
of the Ria de Arasa estuary in che Rias 
Bajas, as far as present-day Padron, once 
Iria Flavia, where not only was the mi­
raculous discovery made but where 
James is also believed Co fiave landed 

20 



A 

on his evangelizing mission centuries 
before. 

Driving cfirough che Galician coun 
tryside, there were moments when one 
could imagine that he would have felt 
quite at home. In the microclimate of 
the Rias Bajas, palms, maize and vines 
grow side by side, often, because of the 
traditional pattern of land inheritance, 
in tiny holdings. Though agriculture is 
rapidly being mechanized and locals zip 
about on motorcycles and diminutive 
iraaors, there are still timeless sights 

— fat, conical liaystacks, ancient wooden 
carts laden with cut maize being pulled 
by oxen, .stocky, black-clad women car­
rying heavy loads on their heads yet 
moving with the grace of ballet dancers. 
The juxtaposition of sights like these 
with hand-painted roadside signs offer 
ing -ostrasy Albarifio- (oysters and the 
best of the local white wines) — food 
fit for the gods — are what so seduce 
afxiut this part of Spain. It seems poor 
yet rich at the same time, depres,sed 
yet hugely humorous, a phenomenon 

which engenders a kind of bittersweet 
atmosphere which it shares with other 
Celtic Fringe areas, particularly Ireland 
and Wales. 

The Icxal building material, granite, 
is a contributing factor. It is ever present, 
even in the rural landscafie. The vines, 
grown high to protea them from the 
wet in this rainy area, are supported on 
granite posts. The curious raised gran 
aries, like outsized kennels on legs, 
known as horreos; are also made of gran 
ite, as are the many roadside cruceiros. 
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tutrrow picturescpw streets known here as the nias, retain a delightful passe charm. 
Some of them are beautifully porticoed. 

or cmci fixes. It is a material which 
changes drastically according to the 
weather — grey and bleak when wet, it 
kxiks golden and benign in the sun 
shine. 

The -Ruta Marina- passes tlirough 
Gambados, where it is market day (the 
stalls sell potted plants, huge flesh-
coloured corsets, da>- glo bikinis...), Vil-
lanueva de Arasa, "Villagarcia... then Pad­
ron, probably best known today as the 
birth place of Galicia's beloved 19C poe 
less, Ro.salia de Gtstro, and as the source 
of pimientos de Padron, ciny, delicious 
green peppers which are a feature of 
spring and summer eating in Galicia and 
other parts of Spain. From here on, we 
join the main road to Santiago, and 
exhaust fumes triumph over the sinell 
of the eucalyptus trees which has pre­
dominated up to now. One faces the 
fact that one is approaching the city 
which is not only a major university 
town and administrative centre, but also 
a huge tourist attraction. 

And this is, after all, what Santiago de 
Compostela has been for centuries. 
Though today's tourists arrive by coach 
and car, festooned with cameras, haver­
sacks and transistor radios, they are no 
more assorted a bunch in terms of prov­
enance (allowing for a wider catchment 
area) or reasons for visiting the city than 
the pilgrims of liundreds of years ago. 
Tlie ho,spices, inns and churches which 
sprang up all along the ancient route 
were, essentially, tourist facilities. Pil­
grims tiavelled in groups so as to feel 
better protected again.si the various per­
ils tliat travelling alone implied — surely 
one of the huge .selling-points of today's 

Santiago remains a place 
of pilgrimage for countless 
thousands. In the 15C, it 
was elevated to the same 

rank as the Holy Places in 
Palestine. 

package tours — their .scallop-shell 
badges guaranteeing them admission 
and respectfril treatment. Wliile many 
must have visited the shrine for purely 
devotional reasons — as they still do 
today — it should not be forgotten that 
some were criminals complying with a 
judicial sentence, while others were 
simply along for the ride, like Chaucer's 
much-married Wife of Bath, In The Can­
terbury Tales (1387) we are told that 
she was .something ofa professional pil­
grim, having been -in Galicia at Se-ynt 
Jame- among other shrines before set 
ting off for C^terbury, more than likely 
on the lookout for her next husband. 

SANTIAGO IN CLOSEUP 

To arrive in Santiago by car in mid 
August in the late 20C, one either has to 
have enough faith to move mouncains 
or to know where to park. Foreign vis­
itors would do well to capitalize on the 
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Even if one is limited to a fleeting visit to Santiago's tourist highlights, one realizes that they are Just one aspect 
of a city that is many things to marty Jfeople. 

fact that the Spanish like to drive door 
to door. If you are prepared to walk a 
little, it is not too difficult to park on 
the outskirts. Otherwise, the best bets 
are the city's two mulli-stoiy car-parks, 
one in tlie Plaza de Gdicia and die other 
— mc:>re convenient still — In the Ave­
nida Juan XXTII. Leading off from Juan 
XXIII, the flagged Calle San Francisco 
takes you directly into the frxral point of 
the whole cit>', the Plazii de lispaha, pop-
ulariy known as tlic Plaza del Obiadoiro, 
on which the cathedral stands. 

To step inco the Plaza del Obradoiro 
is to feel diminished. Its proportions 
are rase, and are best taken in gradually. 
To your right as you enter from San 
Francisco is the Hostai Reyes Catolicos, 
originally built as a pilgrims' hospice 
by the Catholic Monarchs, Ferdinand and 
Isabella, in the late 15C, and tcx.lay a 
luxury hotel. Walk along in front of it as 
far as the stone balustrade from which 
you can look down on che higgledy-
piggled)' mssec rooftops and winding 

streets of everyday Santiago below and 
the green countryside beyond. Now turn 
round. Facing you is the cachedral, the 
twin towers of its .soaring Baroque fa^-ade 
etched in silhouetted detail against the 
sky. Saint James in his pilgrim's hat and 
robes looks down from a great height 
at today's tourists iiiilling about below, 
their bright summer clothes and the flags 
flying in front of the Reyes Catolicos 
the only patches of vivid colour in the 
subtle granite hues of the plazj. To the 
left of the cathedral stands the 18C Arch 
bishop's Palace, still known as the 
Paiacio de Gelmirezakcr the influential 
12C bishop who mastenuinded the 

ne local building material, 
granite, is ever-present, even 
in the rural landscape. It is 
a material which changes 

drastically according to the 
weather. 

building of the aitliedral. Parts of the 
present palace .still date from his time. 
Tile building on your right, facing the 
aithedntl, is the 18C Palacio de Rajoy. 
originally built as a .seminary and now 
tlie .seat of regional :ind kxal government. 
Flanking che fourdi side of che square is 
the 17C Colegio de San feronimo, today 
the Chancellery of Santiago University. 

Ijoungiiig figures playing guitars, shape­
less bundles of minimal luggage beside 
them, l->eneath the arcades of the Rajoy 
Palace; vendors of cheap louri.si trinkets; 
a student tuna — a group of songsters 
in their iradiUonal academic robes and 
bright trailing ribbons; a boozy-faced fig­
ure in red and black Galician regional 
garb playing die gaita (the local equival 
ent of bagpipes)... these people, or their 
ancestors, iiave been here for centuries. 

ROMANESQUE GENRIS 

Now for the cathedral. Tliough die 
building itself cbtes back to the 12C, its 
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A Guide to Galician Tapas 
As one would exj-XLti from 

an area of Spain with such 
a long sea-faring tradition, 
Galicia's tapas tend to be 
fishy, but not always... 

Pidpo a la gaUega, or 
pulpo a feira: Boiled octo­
pus dressed with olive oil 
and paprika, sprinkled vrith 
sea-salt and served hot on a 
wooden plate. 

Empanada: Large fiat 
pie made with yeast dough 
and a large variety of fillings, 
including squid, mussels, 
cockles, scallops or meat. 
Served in little squares as 
tapas. 

Vieira: Scallop baked in 
its shell with onion, ham 
and breadcrumb topping. 

Salpic6n de mefiUo-
tws: Poached mussels with 

dre.ssing or chopped hard-
boiled egg, onion, gherkin, 
red pepper, oil and vi­
negar. 

Pimientos de Padr&n: 
Tiny green peppers fried in 
very hoi oil and sprinkled 
with sea-salt Eaten with the 

fingers. Deliciously sweet 
and juicy in general, the 
very occasional one is as hex 
as a chili and can bring a 
tear to the eye. 

iTiese are the classics 
which you will find in all 
the bars in the old quarter 

of Santiago, in constant 
demand by locals, stu­
dents and tourists. Sub-
marlno, Rtia Franco, 49, 
with its engaging hand-
painted submarine sign, 
does an excellent satpicon 
de mejillones; served with 
local Ribeiro wine in white 
china bowls. The bar of 
the Restaurante Victoria 
a linle frirdier along the 
same street offers all the clas­
sics and some extras, such 
as champiflones cd ajillo 
(mushrooms with garlic) 
and Suso, in the parallel 
Fua del Villar does good 
cToquetas. For coffee and a 
shce of tarta de Santiago 
to finish off with, head for 
the Derby cafe in Calle 
Huerfanas — a must for lov­
ers of period decor. 

Bars and restaurants show their window-displays 
of typical Galician food, veritable still-lifes of crabs, 

oysters, octojiiis... 

exterior was considerably altered in the 
17-lBC. The Obradoiro facade is in the 
Baroque style, its intricate detail com 
pounded sUll frirther by patches of ocfire 
lichen, product of the Galician climate. 
Imposing in its own right, this fagade 
conceals a universally acknowledged 
masterpiece of 12C sculpture. Maestro 
Mateo's POrtico de la Gloria. This three-
arched portico represents the ChrLslian 
Church and its rivals, but one need know 
nothing of iconography or artistic peri-
cxls to recognize its genius. Its coundess 
figures, many larger than life, lean to­
wards each other, gesticulate and smile 
in a way which sdrs us even today and 
must have thrilled its contemporary pub­
lic. At the foot of the central column 
representing tiie Tree of Je.s.se is a deeply 
indented hand-print, eroded over the 
cencuries, to which few can resist making 
thefr own Lnfinicesimal contribution. The 
kneeling figure below is said to be a 
self-portrait of Maceo, and ic is traditio­
nal to bump foreheads with him in the 

hope that some of his enduring genius 
mbs off. 

The interior of the cathedral is simple 
and vast, a pilgrimage church par excel 
lence, its spatial organization designed 
especially to allow huge crowds to cfrcu-
fate freely without detracting from the 
solemnity oftheir surroundings. The signs 
above the confessionals along the walls 
•Pro Linguis Germanica et Hungaricct-, 
-Pro Linguis Itala et Gcdlica- remind us 
that they slill cater to the faithfiil from all 
over the wodd. In tlie half-light of the 
cathedral's austere interior, the High Altar 
looks almost oriental in its glittering rich 
ness, the seated figure of the patton saint 
at its cenu-e. There are constant queues 
around the altar, one leading up to the 
figure of Santiago, whose robes the faith­
ful may couch, and one to the crypt be­
neath, where the casket containing the 
.saint's remains is displayed. One could 
spend the whole day exploring the 
cathedral, but those with limited time 
will need to be selective. 

THE RUAS 

Emerging once more onto the plaza 
and tuming left, one is very quickly back 
to a more human scale. A little flagged 
alley leads to the Plaza Fonseca, a tiny 
square -with bars and restaurants which 
have open-air terrazas in summer, and 
thence into the web of narrow pictu­
resque streets known here as the rti-as. 
Though lined with souvenir shops, bars 
and restaurants, the riias retain a de­
lightful passe charm. The Rua Franco, 
for example, straight on from die plaza 
Foaseca, is full of bars and restaurants, 
each with its refrigerated window-display 
of typical Galician food, veritable still-
lifes of crabs, oysters, octopus, cuts of 
meat and, almost invariably, a tarta de 
Santiago almond cake with the saint's 
broadsword emblem traced in icing sug­
ar on top. -Hay camas- (Rooms availa­
ble), announce signs in many of these 
wandows, and looking upwards to see 
where the offered accommodation could 
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Santiago is not only Galicia's regional capital, bid also a university city of 
ancient tradition which receives an annual rejiwenating shot with its 

intake of new sttuients. 

possibly be, one realizes that there are 
further chamis above eye-level... 
geranium-laden balconies, old fron street 
lamps, white-painted glazed miradores, 
and always, in the distance, a dome, a 
.spfre or a terra coita roofec-ape. 

Rua Franco emerges into Porta Faxei 
ras, from which one tums left into the 
Calle de Bautizados. Tliis is a good .stteet 
for fcxxJ shopping and for photographers 
with an eye for piauresque urlwi cietail. 
It still has lovely old fashioned shop 
fronts, one of my favourites being the 
Casa de los Quesos, the House of 
Cheeses. The window display featured 
local honey, smoked .sarcJines and an 
array of Galicia's creamy, breast-shaped 
cheeses known as queso de tetilla. Furlh 
er up the street past a good pastry shop, 
a shop selling Basque berets and, ap 
parently, a sleeping cat, ancl another -se-
lea grocer's-, one tums left into Riia 
Nuera, a beautifully proportioned por­
ticoed street containing a little 12C 
church with the lovely name of Santi 
Maria Salome. Then first left and first 
right into die .split-level Plaza de fa Quin 
tana with its elegant 17C houses, the 
Casa de la Pama and the Casa de los 
Canonigos, and the east dcxjr of the 
cathedial, the Puerta del Perdon. 

Up from the Plaza de la Quintana is 
the part of the old town known as the 
Azabacheria, while down is the Plaza 
de las Platen'as. These take their respec­
tive names from the jet and silver crafts 
men who traditionally worked in these 
streets around the cathedral, and je-
vvcleiy and other ornaments made of 
jet and silver, often in combination, are 
typical mementoes of Sanciagode Com 
poscela, rather up market from che ubiq­
uitous key rings and toy gaitason sale 
in the cathedral square. 

Even if one is limited to a fleeting 
visit to Sanciago's tourist highlights, one 
realizes that they are just one aspea of a 
city that is many things to many people. 
A mufti level cit>' in all senses, various 
factors contribute to derating it above 
the merely monumencal, albeit richly en­
dowed. Not only is it Galicia's regional 
capital, and as such seat of its govem­
ment and parliament, but also a univer­
sity city of ancient tradition which re 
ceives an annual rejuvenating shot with 
its intake of new .students. Meanwhile, 
Santiago de Compostela remaias a place 
of pilgrimage for countless thousands. 
In the 15C, it was elerated to the same 
rank as the Holy Places in Palestine by 
Pope Sixtus rv. In August 1989, it was 
visited by Pope John Paul II, and viewers 
of Spanish TV. news saw modem cfay 
pilgrims in bermuda shorts and cutaway 
ve.sLs mounting the cathedral's steps on 
their bare knees. Plus ga change... 
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HOSTAL DE LOS REYES CATOLICOS 

Five stars 
for five 
centuries 
A stay at this hotel, lo­
cated on one side of the 
magnificent Obradoiro 
Square, offers an ex­
cuse to submerge one­
self in unique surround­
ings, alive with history. 

Text: 
Perrott Phillips 
Photos: 
TLIRESPANA 

I awoke in wiiat looked 
like a wing of the Prado 
Mu.seum. From my four 
poster bed, I could see 

aniic|iic' furniture, line lapes 
tries and lime darkened paint 
ings of kings ancl noblemen. 

The I lo.stai ck- ios Rev c-.s Ca 
Kilicos. in Santiago, is no or 
linarv hole! Ii vv:is built in 
iSDl un the e.xpies.s orders of 
Ferdinand and Isabella as a 
reftige for pcKir pilgrims and 
convened lo .shameless lirxurv' 
M vears ago 

I'ndi iiihiediv one of the 

iiicxst magnificent hotels in the 
world, the Hostal includes 
four arcaded patios with play 
iiig fountains, a miLseum. an 
an galler\̂  and a church within 
its walls. 

The Ho.stal has become .so 
much a pan of Spanish historv', 
religious tradition, ancl inter 
naiional loiirism ihai ii is dif 
ficult to imagine the .shtxrk 
with whicli tile city cjf Santiago 
leamed the news in 1486 that 
the building had been com 
missioned by l-erdinand and 
Isabella. 

To .s;iy thai the townsfolk 
weren't e.x:ictly keen on the 
idea wciuld be an underslale 
meni. .Somehow, they had ihc' 
nasty feeling thai it would cost 
them money. 'Ilicy were rigiii. 
To put it bluntly, the mo 
narchs were broke ancl to fi 
nance the building taxes vvi-re 
levied both on the cirv' and 
on gcKxIs like wine. meat, 
cloth and fish. 

To play safe, the monarchs 
made rvvo financ ial c-,stimaie.s 
— one for the hospital and 
one for the completion of the 
w"ir again.st the .VUxirs in Gr.ui 
ada. which they feared might 
bankrupt them. As it lumecl 
out. the conquest of Granada 

in 1492 was easier 
tluui tlicy Iiad im 
agincxi. freeint^ a large 
sum of money fc )r the 
lic^jike. wliicii .ilsi) a' 
ceived extra frinds 
from t;Lxes c MI tlie v.ui 
c|iiisluxl area. 

Ferdinand and l.s;i 
bella hurled them 
selves into the new 
projeci vvith tlieir ens 
lomary enthusiasm. 
'I'hcy placed Hernaii 
do de la Vega as 
overseer and a|i 
pointed the briliiani 
Enric|ue F.gas as ar 
chitect. 

No detail of the 
building was ICK) 
small to escajie the 
attention of the two 
moii;irclis. wiic > b )m 
barded de la Vega 
and Fgas with sug 
gestions. Tliey acl 
vised (or maybe in 
terferecl would be- a 
better woal) on c;û  
ing and gilding, ihe 
preci.sc jiosiiion of 
the royal arms, ihe 

type of stone to be u.stxl, the 
Icxation of the fireplaces, the 
consimction ofwinckAv frames 
and even the number of .steps 
leading u|i to ihe patios. 

Ilie people of Siinliago, 
however, saw the [iroject in a 
less enthusiastic light. The 
farmers who owned the land 
on which ihe ho.spic e was to 
Ix" built resented being turfed 
out. Tiiere were endless argu 
ments over conipen.siiion, 
with some townsfolk .seeing 
it iis an opportunity to inflate 
the value of their pnijierty. 
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The Hostal has 
become 

a part of 
Spanish history, 

religious 
tradition atul 
ititerttatiottal 

tourism. 

Another row blew up when 
the mayor leamecl that he was 
expected to jirovide free licKtrd 
ancl lodging for the hordes of 
workmen. In the great tradition 
of lixal dignitaies, he pleades 
pressure of work- and forgot 
tiie vviiole thing. 

Despite reclining financial 
problems, the ho.spice was 
ic-.idv' for its first pilgrim in I5()9, 
thougli it was not completed 
until two years later; fast work 
by mediev-al standards. 

The peo|ile were .stunned 
at its magnificence, 'llie Plate 
resciue fa(,ade was etched as 
finely as silver The stained 
glass windows glowed bri I 
liantly. The patios were su­
premely elegant. Even the 32 
gargov les on the facade excit 
eel interest as the tovxnsfolk 
tried to recognize the features 
of anyone they knew. 

A MODEL HOSPICE 

But endless lawsuits 
mainly ov er com[XMi.sation 

- proved a drain on the lios 
pice's rc;source.s. Bv' 1535, funds 
were .so low that the hospice 
had to abandon its care for 
healthy pilgrims and concen 
trate solely on treating tlie .sick 

Fortunately, tlie medical fa 
cilities at the iiospice were far 
more efficient than its financial 
arrangemeiiLs, and often years 
iiheaci < )f their time. 'Iliere were 
strict niles concemiiig anti.s<?p 
sis, sanitation, tlie storage of 
medicinc-s aid ihe separaiion 
of cxxilagioiis piiicius. Tlie mcxi 
ical director and his wife con 
trolled a large .sulT. who were 
uncier coastant suixrvision aid 
in.spectioii. Tlie hosjiital phar 
maci.st was forliiddeii to make 
up prescriptions without the 
dcKior checking ihe contents 
first. Tlie surgeons had to dLs 
play -up to date- ranges of in 
stnimeiiLs aid nurses were not 
allowed to leave patients in the 
care of unqualified suifr". Some 
of the regulations would do 
credit to a modem hospiutl. All 
ihe w.uer had lo Ix" lioiled, the 

wards ventilated and iierfumed 
aid iiatieiiLs providcxl witli a 
linle liell to summon help. -All 
ckxiors-, .siiid one mle, -should 
treat patients well ancl nev er ui 
ter a liamifril word-. 

l or no \L-.irs. the hospital 
|in)gressed in lime with iii.stor\'. 
Tlien, in 1953. the sick were 
nxned to a nicxlem, nx)ni\' clin 
ic and on July 25 of Holy Year 
1954, the Hostal de los Reyes 
Catciliccxs opened its ckxirs to a 
glittering religious prcxession. 
Among the first guests was Car 
dinal Konc-.illi, the Patriarch of 
\ en ice wlio later l")ecome Pc:̂ x' 
John XXIll. Since then, the 
-new pilgrims- have included 
King Juan Qirlos and Queen 
Sofia, ilie King aid Qucx'n of 
Belgium. l*rince Philip of Great 
Britain, Don Juan de Borbcin 
(&ther of the Spanish king). 
Princess Irene of Holland, Pres 
idem Peri'in of Argentina, the 
composer Joaquin Rcxlrigo and 
the late, great guitarist, Andres 
Segovia, who had his own, pri 
vale practice nxmi. 

Tile Hostal wliicli was rcxent-
ly addcxl to the .suite< iwiied P.ir 
ador network, has jiLst under 
gone a facelift costing 500 
million pesetas, which involved 
renewaig all tlie liatlircxiins aid 
reducing ilie nunilier of rcK)ms 
fiom 157 to 142, creating .sp.ice 
for more luxury .suites. 

But in all tliis mcxlemization, 
tlie original frinction of tlie IIos 
tal has not lieen tcirgotteii, Bt 
kiw, tlie Rĉ 'es Cat()lico«.still lias 
to provide snsienaiice tor ge 
nuine pilgrims. 

To cjualily, you have to arrive 
by bicycle, on fcxit or on lior 
seback, with confimiation that 
you iiave pas.seci lhn)ugii var 
ious points on the old pilgrim 
route through northem Spain. 
Amiecl with a final certificate 
called a Compistelana, i.ssucxl 
by the cathedral, the pilgrim 
can then claim three meals a 
day for tliree cbys in the staff 
c^teen, but no Icxlging. 

A fascinating iraditic MI ... and 
a direct link with the .Middle 
.\L;es 
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3 Idlazabal 
BASQUE CQUNTRY'S .EESE 

F or centuries and 
generation after 
generation, IDIAZABAL 

CHEESE is made in the 
Basque Country with latxa 
sheep's pure miik, a special 
ovine breed that is raised on 
the country's mountains, 
following an entirely 
handmade process. 
Idiazabal cheese. Genuine 
flavour. Unique. 

IDIAZABAL 
nlagaTantiadelaT>enominaci6nde Orig&i 

De(MEN QUESO IDIAZABAL 



SPANISH CHEESE 
A C R O S S T H E B O A R D Text: Enrlc Canut 

Photos: Enrlc Canut and ICEX 
Still Life: Anna Loscher 
Stvlim; Menchu Aitune 

As Spain reveals more and more of its true self to the rest of the 
world, all those old tourist-brochure cliches are coming to be rec­
ognized as just that. There is a grain of truth in every cliche, and 
of course Spain is a sunny country which grows a lot of oranges 
and loves bullfighting and flamenco. It is that, and plenty more. 





T 

Tlie lia.sque 
Country is the 
origiiud home 
of the affatde. 

long-fleeced 
ovcja lacha, the 

classic milk-
yielding breed 
of sheip which, 
grazed on the 
evergreen local 

pastures, gives a 
milk tvhich is at 

once refined 
and rich. 

he Iberian Peninsula, Europe's 
westernmost extreme, with its 
varied terrain and climate and 
wealth of natural resources has 

been a magnet for explorers and colo­
nizers throughout its long lii.story, and 
all have left their cultural imprint, of 
which oranges, bullfighting ancl flamen­
co are ju.st a tiny part. Spain's wine, olive 
oil, fiesh prcKluce and preserves have 
lieeii apprcx iatcxl aid exported lor many 
centuries, yet only now is our cui.sine 
coming to be known and understocxl 
beyond our shores. And who would 
Itxik to .Spain for cheese? Even the ex 
perts .seem to have little idea ĉ f the vast 
range of tntdiiiunal cheeses .still made 
here. In iLs worldwide catalogue of 
cheeses, the Intematioiial Dairy Produce 
Federation (FIL) decribes over a thou 
sand. oiiK one of w hich — \kinchego 
in Spanish. It is certainly the be.st known, 
not least for being Don Quijote's fa-
voiiiilc-, i)ul liieie aie in lad cner a 
hundred difiereni types of cheese in 
Spain, made from cow'.s, sheep's or 
goat's milk, either .separately or in com-
biiiaiion and in many cases with the 
iiiosi fascinating regional variations. 

CHEESES W r r a A PAST 

Archaeological ancl dcxumentan' ev 
idence w hich has come down to us from 
the beginnings of time shows that the 
earliest inhabitants of the Iberian Pe 
iiinsula were limners aid livestcxk breed 
ers. Tlie Roman historian .Stralio, in Book 
III of his Geography wh'ich deals with 
liieria, mentions King Ger\on, tradition 
ally asstxiated with what is now Cadiz. 
His were the herds which gave milk so 
rich that it prcxiuced no whey. There 
have ;ilso been archaeologic"al finds of 
ancient perforated pottery vessels clearly 
once used for cheese making, later, the 
Carthaginians ancl Romans, the nomadic 
I ndo European tribes of central Europe, 
iinci most durably the Arabs were all to 
superimpose their own particular cul­
tural strata on the original agrarian cui 
ture of Spain's first imiabitants. 

Among tlieir contributions were 
breeds of livestcxk from north Africa 
ancl central Europe which, cro,s.sed with 
the Peninsula's native bieed.s, were to 
prcxluce new strains: the pedigree of 
breeds c )f sheep, cow and goat charac 
teri.stic of certain regions of .Spain tcxlay 
can be traced back to this pericxJ. 

Wien the Catholic Monarchs, Ferdi­
nand ancl I.sabella, finally succeeded in 
ousting the Arabs from Spain at the end 
of the 15C, the newly unified nation 
undervveni :i proc ess of territorial ancl 
legal organization which was to provide 
the basis for its long term scxial stmc-
ture. Es.sentially a mral society, ba.sed 
on agriculture and livestcx'k rearing. 
Spain's was a subsistence economy, pro 
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duciiig a few exiiortables such as cereal, 
wool, wine and cheese. Not until well 
into the I9C did Spain's fcxxl prtxluction 
begin lo refiect tiie advances achieved 
by the IndiLSlrial Revolution. Only then 
did ma.ss prtxluction and. consequently, 
the concept of the mass-market come 
into being in the fcxxl .sector Indu.strial-
.scale butter and cheese manufacturing 
began in .Spain at that time, to be foh 
lowed after the tum of the centiiiy by 
proce.s.sed (condensed, drieci, jiasteu 
rized and .sterilized) milk and yogurt 
after the turn of the ceiiturv-. Albeit with 
something of a time lag, the effects of 
the .second Industrial Revolution on 
fotxl prcxluction in general, and dair>' 
prcxlucts in particular, were eventually 
felt in Spain. Today it seems cleverly to 
hav e embraced modem tcxhiiolog>- vvith-
out allowing the general trend towards 
honiogeneiry to make too many inroads 
into its traditional approach and pro­
ducts. 

All things considered, this is hardly 
suqirising. Spain is tlie third largest coim 
tr)' in Europe, including Russia; the se­
cond most mountainous, after .Switzer­
land, with an average altitude of over 
600 metres (1,968 ft.); its tenain is 

IV ///; ail (ii vrage altitude of 
over (^00 metres (1,96H f t ' ) 
Sj)aill's terrain is e.xlreiiwly 

retried with iiiij)usiiig 
iiioiiiitaiii ranges, deep 
remote valleys and cast 

platcaii.x with fertile jjlains 
and (lcj)re.ssi<)iis. 

extremely varied, with imposing moun 
tain ranges, deep, remote valleys, vast 
plateaiLx with fertile plains and depres 
sions and over five thousand kilometres 
of craggv- coastline where the Pen in.su la's 
several peripheral mountain chains 
slope down to the sea. This is matched 
by climatic conditions which vary from 
subarid to alpine, passing through the 
Continental and the Mediterranean in 
varv'ing degrees of intensity on the way. 
In con.sequence, Spain is a patchwork 
of subcultures ancl ways of life which 
niakes it difilculi to label anything as 
-typically .Spanish-. Take cheese, for ex­
ample... 

THE CHEESES OF NORTHERN 
SPAIN 

The cheese map of Spain can be di 
vided into three main areas each em 
bracing cheeses of cc^mnioii. though by 
no means identical, characteri.stics. Tlie 
first big arĉ a is broadly contained within 
the t tp third of the Peninsula, extending 
from Galicia on the Atlantic coast, over 
to Catalonia on the Mediterranean. In 
other word.s, over a thousand kilometres 
of high, steeply sloped mountain ranges 
punctuated by valleys, gorges, high pla­
teaux ancl their fcxithills. 

'Hiis is cow iind sheep counu^•. Galicia 
produces fr)ur r>pes of cheese, all made 
from the rich, fatty milk of the 
charmingly named rubui gallega, or Ga­
lician blonde. They are soft, moi.st 
cheeses, one of them — San Simon — 
smoked with birch wcxxl. 

Tlie Cordillera Cantabrica nmge forms 
a narrow, jagged backbone, whcxse rocky 
northem aid southem slopes have been 
made habitable only by generations of 
determined farming. Yet each little nook 
and cranny of this c-liallengiiig laidscape 
pniduces its own, highly individual 
cheese. Tliere are ov er 40 of them, either 
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In the last few years, the first tentative moves have been made 
in exporting certain types, chiefly sheep and goat cheeses and exports are expected 

to increase considerably within the near future. 

one milk chee.ses or made from a mix 
ture of milks as availability a id the sea-
.sons decree. Ccpious rainfall, hot moun 
tain sun, salt winds w-hich blow inland 
from the nearby cxean and a chalky sub 
soil all combine to give the lush, flower 
strewn pasture which provides the raw 
material for the rich milk which, in turn, 
has made skilled cheese craftsmen of 
the kxal inhabit^ints. The cheeses range 
in size ftoni great six kilo ones (13 lbs.) 
to tiny ones which fit into the palm of 
your hand; .some are made by acid coag 
ulatioii, others enzymatic (using natural 
.setting agents) or a mixture of the two; 
the)' come tiotli blue aid white aid with 
intemal or extemal mould; peppered, 
smoked, washed and with various outer 
dressings. Tliere is even one, from La 
/\rniada (Lecin), made with colo.strum, 
or first milk. 

One of the nicxst impressive features 
of this mouiirainous landscape is the 
soaring rcxky outcrop known as the 

Picos de Europa — the Peaks of Eurcpe. 
Contained within a perimeter of barely 
100 kilometres (62 miles), ii.s landscape 
.swoips and .soars by as much as 2,000 
metres (6,568 ft.). "Tliis cheese-lover's 
Shangri la, boasting ten different varie­
ties, is the home of one of Spain's De 
nomination of Origin cheeses, Cabrales, 
which tiikes its name from a little area 
which contains a cluster of villages. Ca 
brales are cylindrical, medium sized (2 
4 kg., or 4.5 9 lbs.) cheeses, made from 
mixed cow's, goat's and ewe s milk. 
Their particular characteristic is that they 
are matured for at lea.st two montbs in 
caves, where they develop an internal 
mould like a Stilton. 

Not far away is the area of Cantabria 
known as Uebaia, which produces four 
cheeses covered by an overall Denom 
ination of Quality. These are Quesuco, 
Pick) fresh cheese, a smoked cheese 
from Aliva and the Cabrales like Piccin, 
all exclusively farm made. 

Spain's Cheeses with 
Denomination of Origen (D.O.) 

D.O. Date 

Regulations i n Force 

D.O. Date Minis ter ia l 
Order 

O f f i c i a l State 
Gazene 

Roncal 2607 75 20381 9 04 81 

MahcHi 12 11 80 25 06 85 5-07 85 

Cabrales 9 05 81 — — 

Manchego 2-07-82 21 12-84 5 01 85 

Cantabria — 29 10 85 13 11 85 

Idiazabal 1 10 87 8 10 87 

Liehaiia (Generic D.) — 6 10 87 14 10-87 

Denomination of Origin Cheeses 
1988 Statistics 

Denomination 
of 

Origin 

Number of Head of 
Registered livesiodt 

Liters 
of Milk 
per kg. 

of Cheese 

Cheese 
Produc­

tion 
(kg.) 

Cheese Factories 
Denomination 

of 
Origin 

Number of Head of 
Registered livesiodt 

Liters 
of Milk 
per kg. 

of Cheese 

Cheese 
Produc­

tion 
(kg.) 

Artisan 
Cheese-
makers 

Mas.s-
produc­

tion 

Denomination 
of 

Origin 
Cxms Sheep Goats 

Liters 
of Milk 
per kg. 

of Cheese 

Cheese 
Produc­

tion 
(kg.) 

Artisan 
Cheese-
makers 

Mas.s-
produc­

tion 

Llibralo 1..3i.̂  5pr •i.-iSl 10.00 Kf.O" 

Canubria 2,ro — — 213.841 — 6 

Ijchaii.1 .̂ 3 777 •11,0-3 r 
Mahi'fl 6,6H8 -112 — • > 233>.-i-9 1.30 

Mancticjjo — f i M j i l — •1.60 l.x%3^ 26 29 

liliazaiial - 22.0S0 — • 3SO,000 86 — 

Roncal .«.000 6.93 395,000 10 1 

\.\T!0N.y.T0™.V IO,9"-i M4,-i95 s.rs 6.0fil.!̂ 9 403 
Source; INDO (Naiicmal lasiiiute of Denomination of Origin) 

On the eastern, sea facing slopes of 
the Cordillera Cantabrica lies Cantabria 
itself, home of another D.O. cheese 
— que.so de Nata de Cantabria, or Can 
tabrian cream cheese. As its name sug 
gests, this is a very sinooth, elastic, soft, 
fatt>' cheese. Made in small family run 
factories, it is remini.scent of a Port-
Salut. 

Between the Cordillera Caitabrica and 
the PyTenees, the natural border be 
tween Spain and France, lies the Basciue 
Country, who.se untamed landscape has 
played its part in keeping alive ancient 
and highly kxal traditions traceable back 
to die first indo^Eurt^ean cultures which 
.swept across Europe from the Urals to 
Spain. Tills is the original home of the 
ateible, long fleeced ov<pa lacha, tlie clas­
sic milk yielding breccf of sheep which, 
grazed on the evergreen kxal pastures, 
gives a milk which is at once refined 
and rich. Tliis milk, in conjunction vvith 
natural sheep's rennet and centuries <ild 
techniques provide the basics for anoth­
er of Spain's D.O. chee.ses — Idiazabal, 
which comes both smoked aid un 
smoked. 

In tlie Pytenees tliem.selves is tlie Nav 
arrese valley of Roncal of ancient sheep 
breeding tradition where, hi.storically, 
the u.se of mountain (lastures in summer 
and transhumance, the migration of 
flocks to pastures new in winter, were 
demcx^ratically organized (.see Spain 
Gourmetour No. 10). The Itxal cheese, 
Ronc~al, a genuine long cured ewe's milk 
cheese, was the first in Spain to be 
awarded D.O. .status. Tiie ancestral skills 
of this uplaid region, extending over 
as far as Caralonia pnxiuce several Icxal 
.specialities using both ewe's and goat's 
milk. One panicular, highly individual 
gem is known as queso de tupf. Made 
from drained ewe's milk curds ferment 
ed with marc or ani.seed licjueur it is 
extremely hard to come by. 

THE CHEESES OF THE INTERIOR 
OF SPAIN 

The second main area of .Spain's 
cheese map is the interior, composed 
principally of the two great upland pla 
teaax of Castile-Leon aid Castile La Man 
clia. This is a vast area who.se climate is 
be.st described as extreme contincnral, 
which is to say freezing in winter and 
blLsteringly hot in summer, and where 
the average altkude is around 700 meu-es 
(2.300 ft.). Breeds of .sheep like the 
churra, the castellana and the man 
chega have acclimatized perfectly to 



The Picos de Europa —a cheese-lover's Shangri la, boasting 
ten differettt varieties— is the home 

of otie of Spain 's best D. O. cheeses, Cabrales. 

these extreme conditions so that they 
not only survive but give a ricli, fatty', 
cliaiacteri.stically flavoured milk nour 
i.shed by the vegetation available on the 
mcKirs, .scrubland and fallow areas, par 
ticularly the nniiiy aromatic wild hedis 
.so characteristic of this .sort of terrain in 
Spain. Tlie be.st sheep's milk cheeses in 
the country come from this region. Tliey 
are pressed cheeses, compact and hard. 
;ind originally intended ;is a storable pn) 
duct which could be used for bartering 
at livestock markets. Thev- were also 
made in such a way as to jirovide dura 
ble food for the shepherds who accom 
panied the flocks on their long annual 
migrations in .search of fresh pasture. 
The ,southea.stern part of this area is 
made up ofa naturally delimited region 
known Ironi time imniemorial as la Man 
cha, .source of Spain's best known 
cheese, Maichego (.See next article). 
Miinchego has been a D.O. cheese since 
1985 and is made exclusively of raw 
milk from manchegaewcs by tiaditioiial 
methods and cured for a minimum of 
60 days. Its outward apjiearaiic e is veiy 
readily recognizable, albeit similar to 
other cheeses from southern and central 
Sp;iin. .Maichego cheeses ;ire cvlindrical, 
each weighing an)und three kilos (6 ' / . 
\bs.), the top and Ixxtom imjirinted vviili 
a characteristic flower aid the sides with 
the zigzag impression left by the 
esparto grass binder — nowadiiys, the 
.same imjiression is made vvith pla.>iic 
moulds. 

Spain's central phitcau, or inesera, wus 
where the historic Honrado Concejo de 
lo .Mesia (see Spain Gounnetour No. 
13) operated for over six centuries. This 
as.scxiation of Castile's big live.stcxk 
breeders was ftiunded in 1273 by Al-
fonso X, The Wi.se. a.s a .sort of union ft)r 
the various regional guilds. Its frinc lion 
w-as to organize how best to use the 
winter pastures of Extieniadura and An 
dalusia in southern Spain a id the 
summer ones in the mountainous north 
and north east, to .safeguard the iiitric aic' 
network of tracks followed by the fltxks 
during their long migratory joiirnevs 
(Madrid's main north .south ihorougii 
tare, the Paseo de la Castellana, was orig 
inally one oftlie.se), and to collec t the 
taxes payable to the Crown. 

The organization develcped into a 
powerfril live.sicxk breeders' lobby be­
fore gradually declining and disappear 
ing in 1836.' Part of the legacy it left 
behind was the merino sheep, a strain 
which had evolved over the centuries 
into a .sturdy, resilient animal capable 
of walking great distances and the source 
of the best wool in the wodd. Once 
exclusively Spanish, the merino breed 
spread throughout Eunipe and Oceania 
in the 18C at a time when other wool 
prtxlucing breeds were al.so being ini 
proved and advances in the textile in 
dustry were anyway making wcxil less 



important. Although it seemed that the 
merino was dcximed to decline, it 
turned out to have other qualities which 
were to mainrain it in its position among 
the top breeds. In addition to its excel-
lent fleece it also gives good meat and, 
although in small quantity, milk. The 
milk is used for the best and most ex­
pensive farm made sheep's milk cheeses 
in Spain, known as tortus (literally 
-cakes-) from El Casar, La Serena, IJOS 
Pedroches and the Alcudia valley. They 
are made with a vegetable rennet which 
gives a smcxither curd and a proteolytic 
capacitv which softens the cheese so 
that it flattens into a torta.. 

THE CHEESES OF THE 
MEDITERRANEAN 
COAST 

The third of the great 
cheese families occupies the 
Mediterranean coast, from Ca­
talonia down to the Straits of 
Gibraltar. This long, narrow 
stretch is made up of coastal 
mountain chains mnning pa 
rallel to the coast, sometimes 
with gentle fertile, seaward 
slopes and sometimes ending 
abruptly at the sea's edge in 
.steep cliffs and rcxrky out 
crops. In brief, the ideal hab-
irat for goats. 

Goats are sprightly, inde 
pendent creatures which 
thrive on dust, rock, hot sun 
and dry conditions. They 
make the most of the sparse 
mounrain pasture, uncultivat­
ed Mediterranean vegeration 
and, as a luxury, the by 
products of fmit and vegerable orchards 
and vineyards. On the strength of this, 
they yield immensely rich and strongly-
flavoured milk which, until just thirty 
years ago, was in the main dmnk just as 
it was. Any surplus was used for various 
types of fresh, soft cheeses, salted or 
unsalted, which, in the form of fritters, 
bLscuits, souffles, stuffings, or simply 
fried, baked or raw, played a key role in 
the Icxral everyday peasant diet. The fact 
that the Meditemincan was the route by 
which so many foreign explorers and 
invaders approached Spain is evident 
in the excellent and eclectic cuisine of 
this coastal belt. 

The use of vcjgerable rennets (extracts 
of thistle and fig) almost cerrainly dates 
back to the Romans, while salting as a 
preserving method smacks more of 
Greek influence and the use of cloth or 
canvas for moulding cheeses is clearly 
an Arab contribution. 

Within this general Mediterranean 
area lies the Lsland of Menorca, the most 
north easterly of the Balearic Islands. In 
this context, it con.stitutes the exception 

that proves the mle. This is where 
the famous Mahon comes from, ano 
ther of Spain's D.O. chee.ses which 
is made, curiously, of cow's milk. The 
simple explanation for this inftially 
surprising fact is that the island was 
held by the British for a large part of 
the 18C. The English gradually substi 
tuted selected milk cows for the native 
herds of sheep and goats, and the tradi 
tional cheese continued to be made, 
though now using cow's milk. This is 
the Mahc'm that is still with us today, 
with its characteristic round-edged trun­
cated pyramid shape achieved ny press­
ing the curd in a fogassa or cotton 

BALEARIC 
ISLANDS 

CHEESE FROM NORTHERN SPAIN 

CHEESE FROM CENTRAL SPAIN (MESETA) 

CHEESE FROM THE MEDITERRANEAN COAST 

CHEESE WITH DENOMINATION OF ORIGIN 

The cheese map of Spain 
can be divided into three 

main areas each embracing 
cheeses of common, though 

no means identical, 
characteristics. 

by 

cloth knotted so as to form a hernieti 
cally clo.sed bag. 

TTiroughout Andalusia in .southem 
Spain, the influence of the two adjacent 
areas, the Mediterranean ancl the central 
plateaux, is obvious in its goat cheeses, 
shaped into cylinders with the same sort 
of plastic moulds imirating the old 
esparto-grass binder u.sed for Man­
chego. 

THE CANARY ISLANDS 

An enclave worthy of attention in their 
own right, the Canary Islands not far 

off the coast of Africa are great cheese 
producers and consumers. Each island 
nas its own particular chee.se, though 
they are all cjuite similar, traditionally 
eaten just as it is or used in regional 
dishes like the delicious local green 
sauce, or mojo verde, made of fresh 
goat's cheese, olive oil and coriander 
and served with fish or the islands' tvp 
ical papas arrugadas (literally -wrinkled 
potatoes-) — poratcxis boiled in their 
skins in very .salty water 

In the Canaries, one can see c|uite 
clearly the way in which cultural mix 
and successive occupiers have left tlieir 
mark. Goat's milk is obrained in the 

main from the canariobreed, 
the end prtxlixt of interlirecxJ-
ing African, Maltese and Span­
ish goats, which has adapted 
to thrive in tough, arid, even 
desert conditions. All eight lo 
cal cheeses ae made from the 
milk of this low yield breed. 
They are cylindrical in shape, 

MAHON moulded in palm leaf balds 
similar to, though thicker 
than, the esparto grass bands 
used, in other times, in the 
centre and south of the main 
land. However, the Canary 
cheeses are bigger in size ancj 
.some ae smoked outside and 
share certain characteristics 
— such as the use of animal 
rennet only — with cheeses 
from northem Spain. 

This then, in broad outline, 
is the cheese map of Spain, 
in all its ecological and cui 
tural variety, unrivalled even 
by those countries tradition­
ally asscxiated with cheese 
the world over such as Hol 

land, Germany and Denmark. Spain has 
over a hundred traditional t^pes of 
cheese, produced in quantities which 
amount to some 200,000 metric tons a 
yc?ar. Of these, ten per cent are entirely 
artesan made and five per cent have an 
officially recognized denomination of 
either quality or origin. Most of the over­
all prexJuction (over 60%) is accounted 
for by mixed milk cheeses (cow's, goat's 
and ewe's) of medium size and a shape 
similar to the typical Manchego, now 
something of a Spanish archetype. 

In the main, all this cheese has tradi­
tionally been for Icxal consumption. But 
in the last few years, the first tenrative 
moves have been made in exporting 
certain types, chiefly sheep and goat 
cheeses, and exports are expected to 
increase considerably within the near 
fijture. HLstory and geography have com 
bined to keep Spain's authentically tra 
dirional cheeses thriving. At a time when 
the developed nations are .starting to 
realize that bland is not beautiful after 
all, there's a whole world market wailing 
to be conquered. 
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OF LA MANCHA 

Text: John Reeder 
Piiotos; P. Sancho-Mata 

hat first Strikes you about 
La Mancha is its size — not 
for nothing is it the largest 
officially delimited 'wine­
making region (Denomina 
cion de Origen) in the 
'world, 'with around half a 

million hectares of land Linder vine. Mile 
upon mile of flal table land, veritable 
seas of vines stretching as far as the eye 
can see, the land of Don Quixote and 
Sancho Panza, an austere and impressive 
landscape dotted with farmsteads and 
small ochre towns and villages, Manza­
nares and Tomelloso, Socuellamos and 
Villarobledo, all redolent of the smell of 
'wine-making. 



Time was when a witiery in La Mancha meant a long white-washed otdbtdlding 
and rows of huge clay tvine-Jars. 

Now you are more likely to be confronted... 

a Mancha occupies 
the greater part of 
the .southern half of 
Spain's .seemingly 
unending high cen­
tral Castilian pla 

teau, a steppe with long hot 
dry .summers, cold continen 
tal winters aid relatively low 
rainfall, the word Mancha it­
self coming from the Arabic 
word .Manxa meaning dry­
lands. This relatively harsh 
but predictably' .stable climate 
means that bad years for 
grape growing are almost un 
heard of in La Mancha — ev­
en' year the indigenous long 

acclimatised white and bkck 
grape varieties, the Airen and 
the Cencibel, ripened under 
the summer sun, will pro­
duce fine, high yields; everŷ  
year the literally millions of 
vines which cover La Mancha, 
hugging closely to the .soil to 
prt̂ itecc themselves from the 
burning sun, will provide an 
abundant harvest of grapes, 
the raw material for the re­
gion's wines. 

In this largely agricultural 
region of Spain the chalky, 
sandy soils also support ce 
real production, sheep rear­
ing and olive groves. Don 

QuixcXe's windmills, perchcxJ 
high above the plain on rocky 
outcrops, now alas mostly 
abandoned, are not just pic­
turesque relics but the rem­
nants of a highly efficient 
preindustrial technology for 
tlie grinding of wheat in a ma­
jor cereal producing area 
where rivers weren't — and 
aren't — abundant. Small 
flocks of .sheep .straggle across 
the stubbie, sheep who.se 
modest appearance belies 
their fame, for the milk from 
these sheep is used to make 
one of .Spain's — and Eu 
rope's — great cured cheeses, 

the famous Queso Man 
chego. 

As befits a forming region 
there are no really laige ciries 
in La Manclia but a great maiy 
small biLstling agricultural 
towns, towns like La Solana, 
San Clemente or Daimiel. 

A typical wine town on the 
main Madrid-Sevilla road is 
Maizanares, which apart from 
being home to one of the laig 
est viticultural and wine pro­
ducing co-cperatives in the 
area with a production figure 
of 200.000 hectolitres of wine 
a year, and which makes a 
fruity first year red wine 
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with a spotlessly clean modem installation containing gleaming arrays 
of stainless steel fermentation tanks 

and rows of the latest French or German horizontal presses. 

called Yuntero, is also where 
Vinicola de Casrilla, the pio­
neers in the introduction of 
the newr'oenology into La 
Maicha aound a decade ago, 
have their winery. Time was 
when a winery^ in La Manclia 
meant a long white w âshed 
outbuilding aid rows of huge 
clay wine-jars. Now you are 
more likely to be confronted 
wkh a spotlessly clean mod­
em installation containing 
gleaming arrays of stainless 
steel fermentaiion tanks and 
rows of the latest French or 
German horizontal presses, 
What has been perhaps lost 

in picturesqueness has been 
more chan compensated for 
by the gain in the quality of 
the new wines produced, 
fresh, delicately fruity first ye­
ar varietal whites and fine 
young or mature complex re­
sena reds. 

A LIGHTER 
AND FRESHER WINE 

Thanks to massive capital 
investment in the most mod­
em plant installations availa­
ble at the end of the 1970s 
and the beginnings of the 

19.S0s, and the importing of 
some of the finest young 
oenologists from the Rioja 
and Andalusia, Vinicola de 
Castilla became the leading 
pioneers in the making of a 
new style lighter, fresher Man­
cha wine. Together with oth­
er innovators in the Mancha 
Denominacion de Origen, 
such as the Riojan oenologist 
Angel Anacho ac hLs small win­
ery. Bodegas Saviron, or Ro­
driguez and Berger, a larger 
winery encouraged to mod­
ernize by cheir principal Brit­
ish importers, Grants of St. 
James, Vinicola de Camilla led 

the way in changing old cus­
toms. Firstly, for instance, they 
persuaded grape growers to 
harvest thefr grapes much ear­
lier and thus keep down the 
alcohol content. Whereas of 
old in La Mancha the grape 
harvest — the vendimia — 
would not get into flill swing 
until the end of September, 
now the vineyards are full of 
pickers by the last week of 
August C>areful picking, des-
talking and pressing, che 
use of scientifically .selected 
yeasts, strialy controlled cold 
fermentation in huge stain­
less sceel vats, all these facK ns 
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have gone cowards tiie mak­
ing ofa new .style of wine: a 
[lagnint, crisp, young wfiite var 
ieta! wine completely in ac 
cord with nicidem consumer 
]ireferences, wines such as Vm-
icola de Castilla's Sefiorio de 
Giiadiaiieja, Saviron's Campo 
,\lmaina or the Manjavacas 
Co opei-aiive's 7,Ligam')ii. 

'Iliese new style wliites will 
clearly play an important role 
in (he fliture of La Mancha, 
an area with an overwhelm­
ing predominance of while 
grapes. 'Hie region's wine 
makers are aw'are of this and 
are anxious to respond to the 
new patterns of consumer 
preferences both on the 
liomeSpanLsh market a id on 
iiiternaiional export markets. 
The newer wine drinkc-r^ of 
the 1970s and eiirly 80s cut 
iheirteerhon uncompliciiied 
cheaper wines but are now 
seen to be moving on. Cur­
rent consumer trends seem 
to point to a new, more de­
manding, mure sophisticated 
wine drinking public, drink 
ing jicdiaps le.ss quantity but 

DENOMINATION OF ORIGIN 
LA MANCHA 

La Mancha is the largest officially 
delimited wine-making region 

in the world, with around 
half a million hectares of land 

under vine. 

cxpcxting higher quality from 
their wines. Recent figures for 
the British market for instaice 
show an increase of over a 
third in the total value tjf the 
liigher quality Spanish wines 
exported CO firitain during 
1988 togedier witii significait-
ly a conesf:)onding liill of near­
ly 10% in the total volume of 
ull Spanish wines imported 
into Bri rain. It is to chis ex-
(landing market for medium 
jiriced higher quality wines 
that La Mancha's new young 
varietal whites are directed. 

CENCIBEL 
AND AIREN VINES 

Over 80% of die vines plant­
ed in La Mancha are of 
ilie white variety Airen, 

Bod. Coop, Ntro. Padii- Jeais del Pcrdon P.O. Bo.x 83. 2 0 Mjjadabtida - Madnd - Tit: ^l-«7 16 1.1 - Fax: m 17 61 We look for Agents all over the world. 
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which, iis we have seen, when 
c^efrilk hanested and vin-
ificd, iircxiluces a fine, fresh 
young wiiite wine. Tlie black 
variety, the Cencibel, although 
&r less abuncUmt than the 
white Afren, with considerably 
lower yields per vine, has, in 
my opinion, even greater pos­
sibilities. Ceiicibel is tlie la 
Maicliii version of Spain's prin-
ci[Xii ihciroughbrcvi hbck gnifx-
vaiiety known as Tempranillo 
in the Rioja, Ull de Llebre in 
Giuiloiiia aid Tinto lino in the 
Ribera del Duero, the v"iriety 
which lends personality and 
breeding to tlie excellent cask-
aged resenas of the Rioja, to 
the opulent rich red wines of 
tiie Fenedes, and to the ele­
gantly' .'imctured claret ayled 
ic\l.s ol' \ e,i.;a Sicili.i. 

liing neglected however in 
la Ma lie ha it is only recencly 
that the full po.s.sibilities of 
Cencibel in die making of a 
high ciuality red wine have 
been explored. In the small 
wine town of Villarrobledo, 
the third generation &mily 
winery of Torres Filoso origi­
nally founded just after the 
world war, specializes in cask-
aged Cencibel varietal red 
wines. Taking a leaf from the 
Ricija wine men's book Torres 
Filoso ages his reserva Jtian 
Jo,se wines in American oak 
barrels before bottling. The 
1982 I te.sted, with an alco­
holic .stren^h of around 1296, 
was a velvety smooth wine 
witli a pleasing touch of oak­
iness. and a distinctly varietal 
bouquet. The u.se of the oak 
cask plus bottle aging for re­
serva reels is becoming more 
and more widespread in La 
Manclia. Oilier distinctive Cen­
cibel varietal reservas I tasted 
were a particularly fine 1982 
at Vinicola de Castilla, a woody 
but well lialaiced 1981 Estola 
from Bodegas Aytiso which 
had spent 18 months in oak 
cask, and the cleai, well-made 
Don Fadrique '84 from Bode­
gas Santos Aguado. As a 
counter balance to t l ic^ red 
resena varietals, maiy bode­
gas are also experimenting 
Willi young, first year, beaujo-
lais nouveau style ftuitier var-
ietiil Cenciliel leds. Both the 
Cuevas del Granero 1988 red 
from the winery of the same 
name and tlie V'inicola de Cas 

cilia's Castillo de 
Alhambra lyHW 
seemed co me to 
be e.vceliently 
made examples 
of the aromatic 
frtiity younger 
styie of red wine. 

CARE, 
TECHNOLOGY 
AND 
CLEANLINESS 

.̂ Umagro is the 
old univeisity cen-
U'e of La Mancha. 
A .sjilendid peace 
ful white town of 
Renaissance houses, with a i 
ei^gint green shuttered .square, 
and die oldest working tlieatre 
in Euaipe, it was here tliat I 
had amuiged to meet one of 
la M:tncha's most experienced 
aid most successfri! winemen. 

When I asked him what was 
the secret of his impeccably 
made white wines, he replied 
with three words: Care. 'Tech­
nology and Cleanliness. As 
die.se tlaee key conce|it.s re 
volutionize winemaking In 
tliis, Europe's lagest wine 
prcxiucing region, perhaps La 
iVlancha's new wine makers as 
relative newrameis in che field 
of high c]uality fine wines can 
take heart from tiie result of a 
recent tasting of Spanish wines 
in London. One of Englaid's 
most important wine journals. 
Wine, held a massive compet­
itive tasting of wines from all 
over Spain this last autumn. In 
what is probably tJie most pres­
tigious category, vintage red 
wines, the top rating was won 
not iTy a Gran Resena from 
the Rioja Alta or a fine vinrage 
fixim Penedes or tlie Rilx?ia del 
Duero, but by a wine from a 
wine producing area which 
iiad only been officially rec­
ognized as a Denoniinacidn 
cie Origen six tnĉ intlis previoiis-
ly: Toro. Yet another case of 
the wealth of fine wines Spain 
produces. With its stall I e 
micro climate, dioroughlired 
grape varieties and massive 
han'ests which would permit 
the selection of only the fine.si 
grapes for special vintages, 
might not La Nkincha in the 
not tcx) di.siani future provide 
a similar surprise? 

Stainless steel fermentation 
tanks clad in cement and whitewashed to retain 

the flavour of earlier times. 
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Gourmets Club IV Show 
Madrid 25th, 26th, 27th, and 28th of May, 1990 

II Spanish Chefs Championship 

A s in other years, the 

I V Show wi l l be 

the meeting point 

for the best gastronomic 

products from Spain and 

abroad, high-qualit)' goods 

produced by both craft and 

industrial techniques. 

I'hc Gourmets Club IV Show 

has found it necessary to 

double the area needed to 

house the exhibition. It wi l l 

be held simultaneously in che 

Convention Hall and in "La 

Masia" of the Corporation o f 

Madrid, both o f which are to 

be found in the enclosure of 

the Casa de Campo. 

At the same time, the final of 

the I I Spanish Chefs 

Championship wil l be held, 

the winner of which wi l l 

represent Spain at the World 

Chefs Championship, the 

Bocuse D 'Or trophy (January 

1991, Lyon). 

95 % OF 
PROFESSIONAL 
VISITORS 

In 1989, 130 exhibitors 

participated and 10,452 people 

visited the Show, 95 % of 

which were professionals 

(owners and managers of the 

best restaurants, hotels, bars 

and gstronomic shops in 

Spain, as well as purchasing 

managers from the big 

supermarkets and chains of 

select food stores.) 

SELECTION OF 
PRODUCTS TO BE 
EXHIBITED 

As in former editions, the 

Organizing Committee wil l 

maintain a rigorous quality 

control of the products to be 

exhibited. 

Products to be exhibited: 

— Wines, spirits and liquors. 

— Sweets, chocolates, biscuits, 

etc. 

— Condiments, spices, oils 

and vinegars. 

— Aperitives and beers. 

— Cheeses and perishable 

products. 

— Preserves, vegetables, fish 

and meat. 

— Smoked products, caviar, 

etc. 

— Pork products. 

— Pares, foie-gras and duck 

and goose products. 

— Tableware (dinner services, 

glassware, tablecloths, trolleys, 

a.nd accessories). 

— Various (kitchen utensils, 

gastronomic publications, 

computers, etc.) 
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L A M A N C H A Manchego is unquestionably 

Spain's best-known cheese, 

both at home and abroad. 

Though an excellent cheese 

in its own right, one cannot 

lielp suspect that, on an in-SOURCE OF 

SPANISH 
CLASSICS 

Enric Canut 
Photos: 

p. Sancho-Mata 

Miguel de Cervantes' clas 
sic work, often des-

crihed as the first modem 
novel, was written in 1605. 
This was a period when li 
vesiock breeding in Castile, 
controlled by the Honrculo 
Concejo de la Mesta guild 
(see SPAIN GOIJRMETOIIR 
No. 13), constituted a key sec­
tor of the Spanish economy, 
providing as it did the basis 
of the flourishing merino wool trade with the rest 
of Europe. It is hardly surprising, then, that sheep, 
shepherds and cheese should feature prominently 
in the adventures of Don Quijote de la Mancha and 
his faithhil sidekick, .Sancho Panza. 

but sheep breeding in la Mancha dated back nuuiy 
centuries |-)efore this pericxl of economic protagonism. 
Tills area of central Spain had loeen inhabited since 
the Iron and Bronze Ages (1700 BC), and archaeo 
logical remaias which have come down to us — 
bones, sheep's wool, cheese moulds and perforated 
vessels for draining curds — reveal that it was a .sheep 
breeding antl cheesemaking area even then. By Greek 
and Roman times, writers and historians such as Di 
tKlonis and, later. Columella were leaving written 
records of Spain's livestock rearing and t)f the fad 
tliat the kxaJ cheese, particularly from the Campus 

temational level at least, it 

owes its fame as much to li­

terature as to its intrinsic qû -

ities. It takes its name from 

La Mancha, the ban̂ n, ele­

vated Castil'ian plateau which 

provided the scenario for tfie 

chivalric adventures of tfie 

Knight of the Ruehil Coun­

tenance, better known to us 

all as Don Quixote. 

Espartarius, as the Romans called La Mancha, was 
particularly appreciated by the conquerors. 

Tlie Muslims established them.selves in this vast 
:irid area of the Iberian Peninsula in the 9C. The\' 
remained unousted for two hundred years and left ;in 
enduring legacy here, not least its very name which 
deriv-es from the Arabic rnanyd, mĉ aning -watedess-, 
which evolved by stages (.Manglu .\\\d .MancUi) into 
its present ft)rm of-Mancha- by the I3C. 

PASTURES NEW 

The etymology of the name la Mancha clearly 
refleas the area's outstanding characteristics, out­
.standing even for an invading ft)rce accu.stomed to 
the arid conditions of North Africa. la Mancha is an 
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elevated plateau, between 650 and 800 metres ( 2,000 
2,500 ft.) above sea level, 300 km, (185 miles) long 
from east to west and some 200 km. (125 miles) 
wide 'Iliis amounts lo an area of some 35,000 square 
km. (13,500 square miles) of i-olling plains and low 
hills who.se extreme continenutl climate makes for 
bitterly cold winters arid long, hc>i summers. In com 
bination with .scant, seasonal rainfall and temĵ eraturcs 
which can vary as much as 50 degrees C. (almost 
110" F.) within one day, this means thac living con­
ditions in La Mancha are tolerable only to hardened 
natives and the local manchega breed of sheep. The 
fact that major rivers — the Tagus and the Guadiana 
— flow through la Mancha on thefr way from the 
sumiunding mountains to the .Atlantic has done no 
ihing to alleviate the area's unsurprisingly ascetic 
lifestyle and attitudes of which Manchego cheese 
could be seen as something of a symbol. 

This vast area of central Spain was a disputed 
frontier zone during the long ]->ush pull struggle 
betw een the Muslim kingdoms of the .south ancl the 
Chri,stian kingdoms of the north of the Peninsula, 
not least for its sought-after winter pastures. 

Only by adopting the technique of transhumance 
— moving the flocks from pasture to pasture — 
could sheep-breeding flourish in this testing physical 
envinmment. Tlnis it was that the first .sheep-
hieedcis' guilds, or mestas, came into being to or 
ganize the migration of che fltxks and their protec­
tion by knights and members of the religious-militarv' 
orders frc^m .Saracen raids. It was a situation in which 
the very basis of the local economy — sheep — had 
to be sum:>unded by the accoutrements of war. 

In the 12C, Altbn.so VI took Toledo from the Mus­
lims, pushing them back as far as Andalusia. Relative 
peace and .stability ensued, and in 1273 Alfonso X, 
The Wise, ratified the Uonrado Ĉ oncefo de la Me.'ila 
as the olficial overall body incorporating the various 
original sheep-breeders' guilds. From then on it was 
to con.stitute one of the Crown's political and eco­
nomic pillars, providing, among other thing.s, con­
sistent and rational control of wool production. 

Matwhego is 
defined as a 
pressed atid 

uttcoobad 
cheese, made 
by ettzymatic 

coagtdation. It 
can be made 
from either 

raw or 
pasteurized 
milk Some 
15% of tbe 

total 
productioti is 

forfarm-
ntade cheeses, 
while tbe rest 
is prodiwed 
industrially. 

FROM WOOL TO CHEESE 

Cheese was made during litis pericxl, chough only 
on a small family, or at most, local st:ale. The population 
increase in the 17C saw much fomier pa.saire-land 
being given over to cereal crops and a change in the 
whcile pattern of farming in Castile. Among the long 
term effects of this phenomenon was tlie gradual de­
cline in importance and political influence of the Mesta 
until it was finally abolished in 1836. Another was that 
che former sheq̂  breeders of la .Marxba took up cereal-
farming in parallel, still rearing sheep buC now, instead 
of travelling the country in search of fresh pasttire, 
gnizing tliem on .stubble or fallow fields and supple­
menting their feed w ith barley', oats and vetch. 

Transhuiiiai ict: l>ecame unnecessarv' witli this shift 
CO mixed, relatively large scale farming, and che pat 
teni changed hirther with the emergence of an in 
tensified, more .specialized approach to livestock 
breeding. Tlie importance of wool waned in favour 
of meat and cheese, ancl breeding priorities changed 
accordingly, the tnanchega breed of sheep gaining 
.swav. 
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Living 
conditions in 

La .Mancha 
are tolerable 

only to 
hardened 

ttatives and 
the local 

manchego 
breed of 

sheep. 

The first .studies of Manchego cheese appeared in 
the late \9th and early 20th centuries, the Conde de 
Retamoso, an influential figure in the development 
of Spanish agriculture, laying the technological foun-
tfations ft)r its friture manufacture and characteristics. 
In our own century, S|-)ecializati(jn and rationalization 
in stock breeding and, most importantly, the intro 
duction of irrigation into the cultivation of ftxider 
cTops have been the decisive forces in transforming it 
from a side-line into a main line aaivity. A flourishing 
cheese industry has developed in consequence, and 
La Mancha lx)asts some of the biggest cheese faaories 
in Spain. Meanwhile, however, artesan-.scale Man­

chego is still made in the many small and medium-
sized intensively-farmed holdings which .still thrive. 

Since 1984, Manchego cheese has been covered 
by a Denominacion de Origen (D.O.). whose terms 
.stipulate that it must be made entirely of manchega 
sheep's milk and cured ft)r at least 60 days. According 
to official figures, there are almo,st half a million 
head of this breed producing an annual total of 
around 7.5 millitMi litres of dense (17% dry extract), 
rich (over 6% fat content) milk which is low in 
acidity and highly aromatic. 

FARM AND FACTORY 

.Some 15% of overall production figtires Ls accounted 
for by farm made cheeses, while die rest is produced 
indtLStrially. Manchego cheeses are still made in the 
traditional, highly characteri.sdc cylindrical shape, the 
top and lx)ttom .stamped with tlie .so-called jhr , or 
flower, design and the circumference with the zig zag 
partem tradititmally left by the espano-grass binder 
though nowadays imitated lyy a plastic mould Medium 
to-long cured dieeses, diey weigh around 3 kilos (6.6 
lbs.). The manufacturing method .still adheres very 
closely lo the traditional one, diough vegetable rennet 
has now been substituted ft)r animal and modem 
stainless .steel and plastic machinery and utensils have 
taken over from partery, wocxi and espartograss. 

Manchego is defined as a pressed, uncooked curd 
cheese, made by enzymatic coagulation. It ain be 
made from either raw or pasteurized milk w+iich is 
coagulated for between 45 and 60 minutes until it 
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QUESEROS 
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forms a hard, ccjmpact curd and then chopped up 
finely to the size of grains of rice. This mass is then 
drained, compressed and then moulded and sub­
jected to heavy pre.ssure until all whey has been 
expelled and it takes on its final shape. It is then 
usually salted in a strong brine for a miLximum of 48 
hours. Ic is left to mature in a cool (8-12 degress C. 
or 50" F.), humid (80 85%) aimo.sphere, being 
turned over periodically until it is ready for eating. 

On the outside, Manchegos can be odire yellcjw, in 
the case of washed or oiled dieeses, or blackish green, 
in the case of bnislied dieeses which retain the mould 
typical of cellar niaturing. Inside, they are close-grained, 
compact and ratlier inelastic witli tiny regular holes pro 
duced lyy fermentation. Ranging in cok)ur from off-wiiite 
to pale yellow, Mancliegos have a ven,' definite, cx)mplex 
flavoiu', siiglitly piquant and salty, and buttery c* even 
oily on the palate. "Tlie kjng. strong aftertaste .smacks very 
cieariy of sheep's milk Milumgli iinagitKiiive ivstaiu:i 
teurs, [lanictilarly in Madrid liave incorpcroted Manch^:) 
dieese into tliier cooking — in .sauc^, .stuffings and 
vc^etalile dLshes, lor example (see Recipes) — it Ls a 
cheese liest appreciated just as ic is. For me, it is tlie 
[TerfecT aperitif with a gotxl diilled fino sheiry wlilch 
allows you to appreciate tlie fiill range of its flavour. It Ls 
also liard to b^ the delicious simplicity of Manchego 
eaten witli fresh cnLstv- bread and a gkiss of red wine 
(sometliing with not too much alcohol but plenty of 
bod>' and a toudi of wtxxl like a D.O. Rioja ValdepeiTas 
or La Mandia wine). Or to finish off a meal, it juxtqx^ses 
well with tlie sweemess and texture of fiuit .such as 
grapes, fresh figs, peadies and apples w — a typical 
Spanish ambinaiicin, this — membrillo, or quince paiie. 

Most of Spain's Manchego cheese is taken up by 
the dĉ mestic market though it is exported to various 
European countries and to the United States. The 
Queso Matwhego D.O.'s Regufatory Council stipulates 
that all registered manufacturers, both artesan and 
industrial, must attach casein labels bearing the le­
gend -Manchego — Espafia- and a ccxle number on 
the outside of their cheeses to protect diis Spanish 
classic from adulteration or imitation. 'Wliile applaud 
ing these .sefeguards, one can not help feeling that, 
widi its characteristic shape and unmistakable flavour, 
a genuine Manchego is unmistakable. Once tasted, 
never forgotten. 

According lo 
official 

figures titi 
annual total 
of around 
7.5 miliiott 

litres of 
dense, rich 

milk is 
used for 

the 
elaboration 

of manchego 
cheese. 
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Matu:hego Cheese Salad 
(Ensalaila al queso 

manchego) 

Senvs 6 
1 large Iciiuce 
2(X) gr. cured Manchego cheese 
2 onions 
2 small cucumbers 
6 H)niaH)cs 
3 hard-boiled eggs 
parsley 
1/2 I. mayonnaise 

Wash and dry the lettuce and 
arrange the leaves concentri 
cally on a circular serving dish. 
Slice the tomatoes and arrange 
in a circle on top of the lettuce, 
then top with a layer of peeled, 
finely sliced cucumber. Cut the 
cheese into fine strips and place 
in the centre of the salad then 
cover the lot with mayonnaise 
and .sprinkle vvith chopped on­
ion and parsley. /Arrange the 
quartered eggs around the edge 
and .serse immediately. 

Manchego Cheese Sauce 
(Salsa de queso manclwgo) 

100 gr. .Vlanchcgo cheese 
1 egg yolks 
2 dl. olive oil 
parsley, basil, .salt and pepper 

Grate the cheese finely, hav 
ing first removed che rind. Chop 
the parsley and basil and niLx in 
with tlie cheese. Place tlie mix 
ture in a bain marie and. stirring 
continuously, gradually add the 
beaten egg yolks and the olive 

Recipes 
oil. Allow to cook gently, still 
stirring, until the mixture 
thickers to the desired consis 
tency. Check the seasoning. 
This sauce is delicious with ve 
getables or salads. 

Atd)ergines tvitb Cheese 
(Berenienas con gueso) 

Sen'es 6 
6 plump aubergines 
2-'(0 gr. medium cured 

Manchego cheese 
3 glasses white wine 
6 tablcsp<x)ns olive oil 

Cut tile unpeeled aubergines 
in half lengthwise. Score the sur 
face of tlie flesh, .sprinkle vvith 
salt and .sa a.side for lialf an hour 

Place in an ovenprcxif dish 
with the flesh side up, rxiur pn 
a little oil and CCXJK in a 
medium to hot oven, basting 
them from time to time with 
their own juice. About halfway 
through the ccx iking time, pour 
on llie wine. Tlic auherj;ines are 
done when they are golden 
brown and the flesh has col-
fapsed Fill tlie cavity with finely 
chopped .Manchego and retum 
to die oven until it has melted 
Ser\'e hex directly from the dish. 

Cheese atul Bacon Cake 
(Pastel de que.v) y bacon ) 

Sen es 6 
150 gr bread 
1 2 I. milk 

^ eggs 
100 gr. mature .Manchego chee.se 
-i slices hacoii 
sah and black (XTIIXT 

l̂ eliĉ at the oven to 200 de 
grees C. (400 F.). Cut the bread 
into little cubes and place in a 
baking dish. Beat the eggs in a 
txwl, adding the milk, grated 
cheese and a little .salt and 
pepper Mix well, then pour 
over the bread and leave for 15 
minutes ,so that it absorbs the 
mixture. Arrange the hacon sli 
ces on top then place the dish 
in the oven for 30-40 minutes 
until llle bacon is done and tlie 
cake is puffv' and golden. 

Fried Cheese 
(Queso frito) 

Tills ancient traditional recipe 
crops up all over Sparn and is 
still eiten today in some regions. 
Here is one versitin, taken from 
Antonio Aragones Subero's 
Gastrxmomia en Guadalajara 

-In olden limes, the shep­
herds of Bemiches used to gel 
together during Lent to eat 
fried or spread cheese. Tliey 
would first toast bread dipped 
in oil in the embers of a gtxxi 
fire. In a little frying pan, they 
Would heat up pork dripping 
or olive oil. drop in a slice of 
bread and when it was brown, 
take it out and remove the pan 
from the heat ITiey would men 
drop in slices of aged cheese, 
stirring until it melted and 

would then spread it on the 
ready-toasted bread. Some 
limes they niLxed the melted 
cheese with honey, calling the 
mixture quesomiel. 

Another version of fried 
cheese is made by dipping it 
in l̂ eaten egg before &\ing. Salt 
and garlic or fresh herbs are 
al.so .sometimes added 

Imperial Cheese Mould 
(Tarta imperial de queso) 

Sen'es 6 
10 eggs 
1 I. single cream 
4(K) gr. sugar 
300 gr cured Manchego 

cheese, grated 

Put lialf the .sugar into a .sauce 
pail and heat gently, .stirring a in 
tinucxtsly, until it caramelizes. Use 
this to coot die iaside of a mould 
and .sa aside. Break the eggs into 
a bowi and add die remaining 
.sugar, the grated cheese and die 
cTCiim. Beat vigorouslŷ  and jxiur 
the mLxture into die nxiuld PLice 
the mould in a liain marie and 
hake in die oven for 20 minutes. 
•Sen e chilled 

Note: The recipes are from the 
biKik La Mancha y el Queso Man-
cl.K'go. and are reprixiuced with 
the kind permission of the pub 
lisher. the Agricultural OITicc of 
the Ca.siille ta Mancha Regional 
Council. 
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No Spanish re.staurant is without 
them. They're white, tender, deli 
ciou.s. and highly esteemed hy 
German and French gourmets. 

Ancl they have practic-ally no calories! Yes, 
we're referring to white a.sparagus, a culinary^ 
delieacy that has been .savoured by epicu­
rean palates since the dawn of civiliz.ation. 
Long prized in Kuropc. the .star vegetable 
ot Spain's northern province of Navarre 
jiromises to rake root in hautes cuisines 
Liround the world. 

Few gourmet glories have tickled fine pal­
ates for thou.sands of years. Culti\ated since 
time immemorial, asparagus is lielie\ed to 
originate in the eastem area of the Mediter 
r.iiican basin, in what is now Greece and 
Turkey. 'Ilie ancient Egyptians considered 
asparagus a fcxxl for gcxls and the Greeks 
are credited with introducing the delic-acy 
to the Roman.s, who .soon incor|xirated as 
paiagus as a must on any feast. 

ROMAN APHRODISIAC 
AND PASSION OF LOUIS XFV 

Tlie subtly flavoured vegetable was Ix; 
lie\ed to have aphnxlisiac properties bv 
botii the Romans and Arabs. In an early 
historical reference, Apicius, a lamed Roniari 
epicure of die Fir.st Century, extolled the 
erotic powers of asparagus prepared as fol 
lows: Fry previously Ixiiled asparagus in 
l.ucl. adding egg yolks and hot peppers. 
One wonders if this recipe bears any rela 
lion Ul the Spaiish .saying -Go fry asparagus-, 
wiiich usuallv means a torallv u.seless activ 
ity. 

Galen, a 2nd Cenlury Greek physician 
and philiLSopher who was the sujirenie au 
thoriry in medicine for centuries, claimed 
asparagus had more edifying medicinal 
propenies. some of wiiich'modern medi 
cine has corroborated. Pliny the Elder of 
l.sl Century Rome had already termed as-
[lar.igus prcKligla remris. loosely iraruslaied 
as g(Kid fiir digestion-. 

Throughout die Middle Agc-s asp:uagus, 
along with (Xher v egetables and Romaii de 
ilcacies. fell into .soiry oblivion. I lowever ilie 
famed plant was triumphantly rediscovered 
as an c\c|uisiie delicacy fit for the ari.sicx'ratic 
rabies of the French court of Louis XIV, I.e 
RoiSolein 163H 1715). France's most exuav 
again monarch was rejKirted to be one of 
liie first liuropean as|xiragiLs bull's, devtHiring 
how ls of i ieamed white asparagus before 
meal.s. To keep up with demand, the r(iv;il 
kitchens of Louis WC beg:ui their own ex­
clusive garden cultivation. 

Asparagus beds proliferated :iiid the pire 
fened royal vegetable was soon in vogue 
diroiighoLit Fnuice and later the rest of Eii 
riype. French writer ;uid man (if ietiers Kemxid 
le Boxier de Fontanelle, wiio lived to die 
ri(ie old age of 1(10 minus a few weeks i IfiS-
l~S^). attributed his longevity to his passjc m 
for ;i.sjiai-.igus a lu flamundc (with melted 
butler and chofiixxl hard boiled eggs). 

DANGEROUS TEMPTATION 

Nevenheles.s, the epicurean springtime 
feast of white a.sparagus fell into di.srepuie 
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To obtain white asparagtis, tbe 
plant must not receive any sutdight, 
so it is buried tvell below tbe 
surface atui stttall mouttds are 
careftdly tttade where tbe shoots 
will appear in the spring. 

in Victorian days iind the early 2(Xh Cenuirv. 
Due to it's suggestive shape.' the vegetable 
was considered obscene in polite .stxaety. 
Sigmund Freud, the fadier of p.sychoanalvsis. 
intrcxluced the concept of phallic syml'xils 
;uid clearly asparagus was an all Kxi obvious 
example. \ o decent young woman or re 
spected lady would be caught dead eating 
juicy large white asparagus in public. And 
conversely, only women of kxise morals 
enjoyed the succulent vegetable, therebv 



flaunting their easy virtue. Once again, as­
paragus was thought to have aphrodisiac 
powers, hence a -ckingcroiis- temptation for 
innocent young women. 

Tlirougliout this century white asparagus 
has made a glorious comeback and has rcc 
overed its place of honor among fine 
gourmet foods. However, it'.s ertKic prestige 
dies hard. Zsa Zsa Gatxir, cine or Holly 
vvocxJ's most famous vamps, confessed be 
iiig an insatialile asparagus buff ;ind claimed 
that -power, wealth, and as]iaragus were 
the mcist powerful aphrodisiacs-. 

DIET AND HEALTH 

\Xliile we will leave claims of aphrcxlisiac 
powers for the reader to decide for him or 

herself, recent scientific .studies in the Mnited 
Slates supiTort evidence that asparagus may 
help prevent certain types of cancer Its high 
liber contem has !ieen pinpointed as one 
lacior, but other unidentified prtiperties may 
also be present. Dcxitirs now emphasize 
the need for diets rich in filler, and asparagus 
is an ideal source chat helps regulate intes 
linal functions. 

Asfiaragus aLso lias diuretic properties rec­
ognized by ancient civilizations, making it 
beneficial for kidney function and a valualile 
aid to dieters. Recent studies have found 
that an asparagus extract aLso has a benefi 
cial action on the heart muscle, confirming 
the c .̂servatioiis of the Greek physician Gal­
en. The vegetable also has a slight sedative 
or relaxing eflfect making il an ideal ftxxl to 
calm tense nenes. Rich in copper, phos­
phorous and essential amino acid.s, aspa 

lagus is not only delicious but healthy and 
nutritious. 

Weight watchers, rejoice! Tiiere are few 
gourmet delights that are not fattening and 
asparagus is one of them. With only 20 ca­
lories per 100 grams and containing practi­
cally no fat or sugar, a.sparagus is an unlim­
ited filling vegerahle. You can stuff yourself 
and not gain weight... just be careful vvith 
the mayonnaise and sauces! But take hean, 
for true asparagus connoisseurs insist that 
the vegetables .subtle flavour is besl .sa-
voiircxl at rtxim teiiiper.itLire au naturel with 
out any sauces. 

Navane ex|X2rts claim fresh white asjiaragus 
is best served slightly wann, after it lias been 
allc.mtxl to ccxil a little from ccxjking. Tlie 
smcKXli velvety flavor melts in your nmuth 
vvidi a long lasting delicate aftertaste. -Like 
lish, it ilu- prcxluct is really fresh, you don't 
need aiiytliing else-, affimis a pcpiilar .saying. 

Not only arc asparagus extra low in calo­
ries, but can be, and should he, eaten w ith 
your fingers, according to the most rigorous 
dining etiquette, which makes it an ev-en 
more succulent moudiful. 

Each sprout is harvested 
itulividtialfy, atui necessarify by 
hattd. The farmer — who must 
acttmlly guess where there might be 
a ftdl grown sprout — carefully 
uticovers the asparagus atul cuts 
them at a standard length. 

Asparagus can be u-sed in everything from 
hors cl'cK'uvTes, entrees, to main courses. 
Canned asparagus make ideal hors 
d'ociivTcs any time of year, and dress up 
the mo.si ordinary .salad. In Spain, canned 
asparagus has long been a favcxirite first 
dish, especially for fe.stive occasions, or an 
ea.sy tasty entree to prepare for unexpected 
dinner guests. No Spanish restaurant menu 
is without them. Thick while asparagus from 
Navarre is a deluxe delicate,s,sen fcxxJ in 
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The "Consejo Regulador de la Oenominacidn Espedfica 
ESPARRAGO DE NAVARRA" Board of Control for the 
Specific Denomination "ASPARAGUS OF NAVARRE", 

established in 1987, guarantees the origin of tfie 
production and the quality of its elaboration. 

Germany where it is a must on any Christ 
inas table. In Fiance, green and purple 
tipjied asparagus are as popular as the white, 
and are less expensive as well. 

As a first disli, asparagus is usually seived 
widi mayonnaise, a vinaigrette .sauce, or hoi-
landaisc sauce, although true gourmets in­
sist thac au naturel is the best. Asparagus au 
gratin is another favourite, or chopped and 
served in omelettes, or in a cream .soup. In 
main courses, asparagus add the gourmet 
touch. (See recipes.) 

C IJLI'IVAI ION AND PRODUCTION 
IN NAVARRE 

Cultivation of asparagus was introduced 
in the northem region of Navarre in die 
early days of Spain's Arab occupation wiiich 
began in the 8th centtiry. vjĉ idespread pro­
duction began about 50 to 60 years ago 
and is now conceniraied around tiie fertile 
and muddy Ebro ili ver banks and its tribu­
taries ihroughout an area of 8,000 to 10,000 
hecrares cwering 130 townships. 

'I'he vegetable is also grown in Andalusia 
and Extremadura in the south and a slim 
green vfariety known as Iriguero is also cul­
tivated throughout .Spain. But che northern 
wiiite Navarre vtaiety i.s considered to have 
ihe best quality. White asparagus with ihe 
Noble Label of Specific Denomination is 
regulated by a Control Board of Asparagus 
of Navarre since 1987 and guarantees the 
origin and equality of elaboration. 

'rtiis year Navarre is expected tt) produce 
approximately 24,000 tons of asparagus, 
roughly about one third of Spain's entire 
estimated preaduction. Last year, considered 
a poor yield season due to unfavourable 
weather, Navarre prtxluccd 20,400 tons, fol­
lowed by Andalusia (19,000 tons) and Ex-
iremadura (14,300 tons). In Navarre over 
95% of prcxessed asparagus is of the white 
variety. Exp<Jrts acctiunt for about half of 
prcxluction. 

The asparagus plant belongs to the Lili­
aceous family (Lilaceae) which consists of 
some 150 varieties. Only A<paragus offici­
nalis is ctilrivaled for consumption. It is a 
hardy plant in temperate climates that lives 
for 6 or 7 years. [I thrives best in Icxise, 
deep, sandy sciil that is well drained and 
can be grown on both irrigated and unirri-
gated land. It can be found growing wild 
along the roadsides of Navarre. 

The asparagas plant has large fieshy roots 
and an underground fleshy stem system 
shaped like a claw which is termed RhI 
zome. Small buds appc-or on the Rhizome 
and in the spring, these buds slicKii up as 
sprouts which become the edible pan of 
the plant. Temperatures during this pericxi 
(-^pri\ to June) should be between 12 and 
20 degrees C. with a minimum temperature 
no lower than — i degree C. If the shoots 
:ire allowed to flower, they develop into a 
plant with fem like foilage that grows to 
about 0.5 to 1.5 meters (18 to 54 inches). 
In Navarre, a.sparagus connoisseurs claim 
the best asparagus is the first of the sexson. 
A popular .saying insists; 
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Canneries have very strict qtudity cotttrols 
and sprouts are careftdly selected by hattd at several stages 

of production. 

•Las de abril para mi 
Los de mayo para mi amo 
las (Ic jiinit) para ninguno-

(April's harvest for me May's han'est for 
the landowner . June's harvest for no one). 

THE SECRET OF WHITE 
ASPARAGUS 

Many years of experimenraiion and in 
ve.siigation have developed today's while 
as|iaragus of Navarre. Two years of cultiva 
lion are necessary befrire the plant is ready 
frir market prcxluction, and then only half a 
season is harvested. One plant may yield 
from just 2 or 3 sprouts to eventually a 
hundred per season. 

To obtain wiiite asparagics, the plant must 
not receive any sunlight while the lender 
sprouts are shooting up from the Rhizome. 
Ihe asparagus rcxits and Rhizome are bur 
ied well below the .surface (about 0.5 me­
ters or 18 in.) and small mounds are care 
hilly made where the shcxits will appear in 
the spring. From a distance, asparagus beds 
appear lo be rtivv after row of mounded 
earth. The loosely packed earth covering 
the asparagus shcxiis noi only protects the 
spn lilts from sunlight, which vvould tum 
the lips green, but supplies needed mois 
lure and prcxection from overnighi frosts. 

Many connoisseurs insist 
that canned asparagus are 
actually better than fresh. 

That may be because 
canneries process the shoots 
in less than 24 hours after 

han.est 

HARVESTING BY HAND 

Each sprout is harvested individually, and 
necessarily by hand. The fanner must actu 
ally guess where there might be a frill grown 
sprout jast below the covered surface. Tiiere 
will usually be a liny tell rale crack or fi.ssure 
in the mound indicating a subtle m.ovement 
of earth caused by a ripe sprout ju.si below. 
The farmer then cerefully uncovers ihe as 
paragus, without cutting odier sprouts, and 
cuts il at a srandard length. 

However, there may be no sign ofa sralk 
coming up and by the next day, the aspara 
gus tip may have broken through the sur 
race. Once this happens, daylight imme 
diately triggers the production of chio 
rophyll and the lip tums purpli.sh, and later 
green. These asparagus will be of lesser 
commercial quality and mu.si be .separated 
by the farmer 

Vvliite asparagas harvesting continues to 
be practically medieval invtilving back break 
ing labor Early in the morning, .sometimes 
at the break of day, farmers can be .seen in 
the misty fields, rectangular baskets in hand, 
patiently uncovering the mounded earth, 
plant by plant. TTie work mu.si be done 
daily, .sometimes even twice a day, rain or 
shine. Even rainy daylight is enough to tum 
the asparagus tips green if they emerge. 

One local famier commented that even 
during the three day festivities in mid May 
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of Saint Isidro, patron saint of famiers, the 
a.sparagus mu.st be collected. -It's quite a 
.^^ctacle... workers stniggle to the fields 
with hangovers, soine have to stop and lie 
tkivvn, others are holding their headaches 
with one hand and cligging for asparagus 
with the other... Because the aspantgus must 
l ie CI ilk-c'lcd-. 

vxiiite asparagus may be sold fresh, usu­
ally in bundles of 1/2, 1, and 2 kilos (1, 2 
and 4 lbs.), and will last several days in the 
refrigerator. However, most of Navarre's pro­
duction is sold directly to nearby prcx-essing 
factories. Over half of the factory prcxluction 
is sold in Spain anci the rest is exported, 
mainly to Germany and France, tratiitiona! 
asparagus addicts. 

BETTER THAN FRESH 

-Asparagus is difllculi to ccK>k perfectly-, 
explains Ricardo Armendariz, General Se 
cretary of Agrucon, a vegetable canning in­
dustry federation based in Pampkjna, Na­
varre. If the stalks are overcooked, they 
become nuisliy and turn brownish. If they 
are undercooked, they are too fibrous or 
stringy to eat and may have a slightly bitter 
afteitaste. -In Navarre, tlie Cimning inclustries 
know ht>w to ccxik asparagus exactly right 
and have .specialized machinery ju.sl for as­
paragus-, he says, 

Inideed, many connoisseurs insist that 
canned asparagus is actually better than 
fresh. -That may be because canneries 

In Navarre, tbe canning ittdustries know bow to cook 
asparagus exactly right 

attd have specialized machinery Just for them. 

J . i l 
THE FINEST QUALITY 
iPARAGUS f ROM SPAIN 

1AR. S. A. 



prcxess the shoots in less than 24 hours 
after han-esi, and usually within hours-, 
explains Jose Luis Martu, executive secretary 
of Asparagus of Navarre, the regulating 
board for the specific Denomination. 
-Canneries, of course, also have much 
stricier quality controls for their products-, 
adds Mr. /\rmendariz. -Sprouts are ciirefijlly 
selected by hand in several .srages of 
prexJuction and laboratory controls 
supervi.se all .stages of processing-, Mr. .Maflu 
affirms. 

ROBOT PEELING 

.Asparagus .selection begins in the 
fieldduring harvesting. Pickers separate 
perfect white sraiks from purple or green 
tipped ones. Once delivered to the 
canneries, die asparagus begin processing 
immediaiely or are stored, even frir a few 
hours, in large refrigerated rooms. 

Processing begins with washing and 
peeling that is generally done by hand, and 
more recendy by special peeling machines, 
such as one in Conservas V. Garcia. 
Asparagus sprouts are held vertically by a 
roliot machine, ^itiile being rinsed 
continually, the stalks are rotated twice 
wliile small special blades make twelve 
peels per sprout. -We feel the machine gives 
as good or better quality than hand peeling 
which lends to square olTthe .stalk-, claims 
Adrianus Suijkerbuijk, a Dutch engineer at 
V. Garcia and inventor of the machine in 
use. 

However, Nicolas F. de Barrena, owner 
of Conservas Barco, S. A., claims that no 
machine can duplicate the perfection of 
hand peeling. -But machinery is inevitable... 
we too are investigating the po.ssibility 
because every year it is harder and harder 
to gel gocxl peelers and the cost per kilo is 
rising .steadily-. 

Next, die peeled asparagus is washed, 
scalded and then selected again by hand. 
IVrfckt uspjr.iyus stLilks aic cul to uni[iifru 
lengths, usually from 17 cm. to 22 cm. (6.8 
to 8 inches). On conveyor belts, pickers 
classify' the asparagus according to caliber, 
color, and general condition. The categories 
approved by the Specific Denomination 
Board inclucJe -Extra-, - I - , and -II- for fresh 
asparagus, which includes frozen asparagus. 
Within these categories, the asparagus may 
be while, green, or while with green or 
puqile tips. Only asparagus of-Extra- .ind 
•First- categories are protected by die 
Specific Denomination for preserving. The 
highest prices go for extra thick totally white 
asparagus, most of which is consumed 
within .Spain, especially in expensive 
resraurants. Within the different categories, 
the asparagus is also classified by its caliber 
or thickne.ss: extra thick (over 19 mm. or 
0,76 inches in diameter), very thick (14-19 
mm. or 0.56-0.76 inches), diick (11-14 mm. 
or 0.44-0.76 inches), standard (9 11 mm. 
or 0.36 0.44 inches), and thin (under 9 mm. 
or 0.36 inches). Crtxiked, and defective 
pieces (hollow sraiks, stained stalks, spiny 
or flowered tips) are weeded out. 

Although a matrhine could theoretically 
distinguish size and caliber, it is still color 
blind. Nor could a machine detea defects 

ASPARAGUS PRODUCTION IN SPAIN 

Year Area in hectares 
Tons (in thousands) 

Year Area in hectares 
Total In Spain Navarre 

1979 13.961 48,249 25,976 

1980 14,740 50,686 29,412 

1981 14,687 51,335 28,874 

1982 15,617 49,619 25.874 

1983 17,261 55,863 28,757 

1984 18,997 54,672 24,001 

1985 18,799 69150 25,055 

1986 19,730 67,700 24.620 

1987 20,732 73,900 24,963 

1988 22,050 72,250 20,400 

1989 (estimated) — — 24,000 

Source: AGRUCON. 

SPAIN'S ASPARAGUS EXPORTS 
T O N S ( i n t h o u s a n d s ) 

Source; AGRUCON. 

NUTRITIONAL VALUE OF ASPARAGUS 
(Per 1 0 0 grs . ) 

Calories 

Water 

Protein (grs.) 

Fat (grs.) 

Fiber (grs.) 

Ash (grs.) 

Calcium (mg.) 

Phosphoms (mg.) 

Iron (mg.; 

Sodium (mg.) 

Potassium (mg.) 

Vit A (l.u.) 

Thiam. or Bl. (mg.) 

Riboflav. or B2 (mg.) 

Niacine (mg.) 

Vi t C (mg.) 

Fresh, raw 

21 

91.7-93 

2.2-2.5 
0.2 

0.7 

0.6-0.7 

21-22 

62 

0.9-1.0 

240-278 

900-1,000 

016-0.18 

019-0.20 

1.4-1.5 

33 

Fresh, cooked 

20 

92.5-93.6 
2.2-2.4 

0.2 

0.7-0.8 

04-1.3 

19-21 

50-53 

0.6-1.0 

1 

183 

900-1,000 

0.13-0.16 

017-0.18 

1,2-11.4 

23-26 

Canned 

18 

92.3-93.6 
1.9-2.1 

0.3-0.5 

0.5-0.8 
1.3-1.5 

1&-18 

41-43 

1.0-1.7 

236-*10 

130-140 

80-600 

0.05-0.07 

0.06-0.1 

0.7-0.9 

15 

Source: The Heinz Handbook of Nutrition. Composition of Foods. 
Raw. Processed. Prepared. Agricuhurai Handbook no. 8. 

Year E.E.C. Others Total 

1983 6,925 373 7,375 

1984 7,793 736 8,635 

1985 10811 753 11,823 

1986 7,123 546 7.985 

1987 10,352 135 11,217 

1988 9,007 130 9137 

1989 (estimated) — — 11-12,000 
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such as hollow stalks or unsightly siains 
due to disease. 

Nothing is disc;irded in the .selection. 
Broken tips are canned separately in cans 
or jars of asparagus tips. Broken or left over 
stalks are also chopped and canned 
separately, and broken pieces of lips and 
stalks can be sold for asparagus cream 
.soups. Even the peelings are sold for 
livestcK'k. Cows are .said to increase 
excellent milk production when fed 
asparagus peelings. 

CANNING AND QUALITY 
CONTROLS 

Next, the asparagus may be scalded again 
and ulirafrozen for exports or ctxiked in 
dry vapor, drained, weighed individually, 
and canned before sterilization in sealed 
cans or glass jars in large vats. Pressure, 
temperature, and time are controlled by 
computers. Frozen asparagus are just 
beginning to gain popularity, especially for 
exports. 

Laboratory conuols are carricxl out by the 
canning laaories themselves, but are also 
chc\:kcHl by industry federations such lis 
Agnicon, Asjiaragus of Navarre (Control Ekxird 
and Consebro, which maintains a huge 
laboratory AICV (Asscx-iation for the 
Inve.stigation of Canned Vegetables) in the 
heart of asparagus country in San Adrian in 
Navarre. 

From faaory laboratories to outside 
controls, asparagus of Nav.uTe ;ire giiaranieed 
to be the very best. Quality controls include 

QtMlity cotttrols ittcbtde — among 
others — ttet weights, color, 
fibrosity, caliber, clarity of 

packaging water, defects and acidity. 

net weights, color, fibrosity (the perfect 
asparagus cannot be stringy or tough), 
caliber (diickness), clarity of packaging 
water, defects, and acidity. Microbiology is 
strictly supervised to assure perfect 
.sterilization. Finally the type of contiiner 
and sealing is al.so checked. Glass jars must 
be sealed correctly and cans are checked 
for rusting or corrosion and metallic 
conramination due to defective seams. 
-Strangely enough, many consumers 
preferred the old unvarnished ĉ ans-, 
explains chemist Jesus Maria Ayecliu, 
laboratory direaor of Conservas Barco. Tlie 
inside of the can appeared slightly 
blackened due to a chemical reaction 
benveen the asparagus and tin. -Although 
hiamlcss, this gave a slight flavor that some 
cxinsumers came lo like. Bui others, aianried 
by the dark color of the can would think 
the prixJuci !iad become contaminated and 
would throw it away-, he said. -Today, all 
cans are varnished to avoid any chemical 
reaction with tin-, adds Maria Jose Autor 
Martinez, laboratory director of AICV. 

Our asparagus of Na\arre is about -10% 
more exjx-nsive in Europe than oriental 
impoits-, confes,ses Mr. Aniiendari/. of 
Agruccin. Howev^er, Navarre's vvhite 
asp.iiagus is recognized as the best. You 
get what you pay fr)r-, he vvam.s. -Our 
asparagus from Nav.irre Is the preferred one 
for true connoi.sseuis ihroughoul Europe-. 

For those gourmet readers who vv.uii to 
cxpcTinicni witlT white LLS|iar.igiis ijisini/Kiniy 
we suggest some recipes supplied by two of 
\a\ aiTL''s best i-estaiir;ints. 'linen /mivech".' 

I *Don 
fF9DRIQUE TintiP Cencibk 

Cosecha ig8^ 

Oimi 
5j* " \°i%& Vkz^ 

Vinode Crianza en Roble 

L A M A N C H A 

D E N O M I N A C I O N DE O K I C E N 

F1aK«».lii V iirihiicllaOii Pi« 

1K1I1I;C..VS J S.\.\TOS. S.;V 
>jl l - . i . \v*JI I A i W O t S TOl4i lXHIM'A.SAl 

LA MANCHA 
OeNOMlNACION D6 ORIGEN 

BODEGAS 
JULIAN SANTOS, S.A. 

M 
BODEGAS J SANTOS S A 

« [ IV» I t 

OUINTAN.'VR DR tA ORDEN' 
TL•k•̂  !« I1ft4 IN 01 17 

VILLA DE DON FADRIOUE 
Tclcts.: 19 W 36 • 19 51 20 

T«kfa.\: 19 SI 20 

TOLEDO-ESPANA 

VMM s I k o M I A M A M HA (SPAINl 
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Recipes 
RESTAURANTE JOSETXO 
(four forks, one star In the 
Michelin Guide! 
Plaza Principe oe Viana 1 
Pamplona 
Owner: Ricardo Eceolaza 
and family 

-One can e conceive cif Navarre wich 
out asparagus-, afimis Ricardo Eceolaza 
in his chic restaurani In the he-art of 
Hampiona. AI a table with a lac>' tablec 
loth over a blue embroidered under 
cloth. Ntr. Eceolaza explains thai fresh 
boiled a.spar3gus Is one of the most 
clilTicult vegetables to cook correctly. 
Here follows his secret; 

Fresh Boiled Asparagus 
(l-^xirrasos frescos betvidos) 

SerN'cs 4 
1 kilo fresh white a.sparagiis of 

Navarre 
1 large pot of w-aier 
Salt to taste 

Cut off a-iparagus stalks to desired 
length. Peel from just below the dp. 
Wa.sh. I'lac-e asparagus sialks in ahund 
am cold sailed water. The as-paragus 
should !>e alile to -dance- once the wa 
ler begins le boil. Let boil for I ,'2 hour 
and remove from he-ai. Let C(X)1 in the 
boiled w-ater al room temperature. (The 
broth can later be used for cream of 
a-spiiragas .soup.) 

Once the asparagus is cooked, it 
.should be kept uncovered in its broth 
at room temjictature. Asparagus fer 
ments ea.si!y and should he eaten soon 
after il has been cooked llie secret to 
success is to place the a-sparagus in 
abundant cold w^er. Ttie stalks should 
be pcclcxl enough noi lo be stringy 
and lo be eaten comfortably with your 
Pngers. 

Serve slighdy wann. Wliiie asparagus 
connoLsseurs prefer no sauces, but the 
dish can be served with mayonnaise, 
vinaigrette, or with a hollandai.se 
sauce. 

Asparagus 
ami Salmon Gratinee 
(Gratinado tie e^fuirragos 

y salmon) 

This is a recipe created by Kclisa Gar 
cta. a member of die extended family 
owning Josetxo. 
Sen'es one 
2tX) g pet person of salmon 

escalopes (Esc-alopes are taken 
from fillets of salmon cut when 
raw. The escalopes are trimmed if 
desired lo an cjval shape.) 

PitJ/IHtstry JUlnt tritb an.fHiruf.us and .Snrwuy lobster taUs. 

2 thick white a-si-jaragus per person, 
cooked (see above) or canned 

100 g. butter 
1/2 t^ . flcxir per person 
1 tbsp. per person hollandaise 

vit ice 
One parsley .sprig per person 

Split wtiite asparagus .-aalks length 
wise and place in a greased baking 
dish, cut skle up Baste lighll>' with melt 
ed buner and place in a hex oven for a 
few minutes. Remtjve and place aside. 

Cut and trim salmon escalopes. Grill 
undl golden. Pbce ova asparagus. 
Baste with melted butter and sprinkle 
with flour. Place in a hU oven for 2 
minutes. Remos-e and top with a light 
hollandaise sauce. Decorate with pars­
ley. Sen-e Immediately. 

This dish can be served as a starter 
or main course and goes well with a 
Navarre RosS tx white wine. 

RESTAURANTE TUBAL 
(two forks, one star in the 
Micheiin Guide) 

Aspumgw irilh cUtms owl 
/xmched eflfia. 

.WCwrf t-e^labtes with aspitritftus. 

Plaza de Navarra 2 
Tafalla (Pamplona) 
Owner: Achen Jimenez 
Esquiroz 

In Tafalla, south of Pamplona in die 
heart of asparagus aiuntry, couples 
wishing to get married must first make 
a reserv-ation at El Tubal. Then they 
can set the date wHth the priest On a 
biLW .spring week day, .^hen Jimenez 
shares a few of her &vorile asparagus 
recipes. 

lUlMd VegeuMes 
uHtb Asparagus 

(Verdiiras itihadas 
con e^yarragos) 

Serves 4 

One 1/2 kilo can of white asparagus 
8 fresh artichokes 
too g. ftesh peas 
100 g. fresh green beans 
150 g. fresh borage stalks 
150 g. fresh hroud beans (habas) 
16 stalks white asparagus 
50 g. oil 
3 garlic cloN'es, slivered 
1 cup of lighdy cured Serrano ham 

cut in small cubes 
1 tbs. flour 

Cook all vegetables separately to 
avoid over or under cooking Drain, 
and mix together. In a frying pan, lightly 
brown cured ham cubes. Add garlic 
slivers and sautec until golden. Sprinkle 
in flour Add vegetables and sau(ee 
lighdy. Place in serving dish and add 
asparagus on tc^ at the last minute. 

Asparagus wilb Clams 
and PtMcbed Eggs 

(E^Mirragos con almi^as 
V buettis I 

Serves 4 
1 kilo can of white asparagus 
MOO g, fresh djm.s 
3 clove.s garlic, cut in silvers 
4 eggs 
1 tbs. flour 
1 cup olive oil 
4 sprigs parsle>' 

Heat oil in a frying pan and liglilly 
sautee garlic slivers umil golden, Sprin 
kle in flour and add clams. .Stir in licjuid 
from a.sparagus can. Once the clams 
have opened up, remove shells 

In a clay baking dish, place aspara 
gu."!. Add clams with their sauce. Break 
m one raw egg per person (4) over 
mixture and bake in a medium hot 
oven until the egg whites gel. Remove 
from heal and sprinkle with chopped 
fresh parsley. 

For those more adventurous chefs 
of nouvelle cuisine. .•V hen jimcaiez .sug­
gests one of her l̂ vorite recipes; 

PufJ Pastry Filled urltb 
Asparagus attd Norway 

Lobster Tails 
(Hojaldre retleno de ispdrragcs 

V cigalas ) 

Serves 4 
4 squares of puff pastry 
16 asparagus stalks (cooked or 

c-anned) 
300 g. borage stalks { may be 

siiibstituted for another green 
vegetable) 

8 Norw-ay lobsters (cigalas) 
4 garlic cloves, slivered 
1 egg yolk 
2 tbs, buaer 
1 tbs, flour 
4 sprigs parsley 
.Salt and pepper to taste 
Olive oil 

Cut puff p-astiy into 4 rectangular 
.s(|uare.s, about 12 cm.X4 cm. (6 in.X2 
in , approximately). IJru^ with egg 
yoik and bake for 15 min. in a hot 
oven. 

Cook fresh asparagus and borage se­
parately. (Canned asparagus may also 
be used.) After ctx>ki ng, cut off asp-ara 
gus lips which will be used for filling. 
Chop asparagus stalks and puree in an 
electric blender together wtii asparagus 
liquid, butler, and sail and [lepper to 
tasle (Optional: fr^sli asparagus c^ 
be boiled with cme small potato to give 
a tliicker puree.) 

Divide the borage stalks into two 
equal parts Reserve one part for filling 
and repeat the same puree pRxeedure 
with the other half. (Optioiial, 1 potato 
for a iliicker puree). 

In a frying p-an, lighdy brown 2 of 
the slivered garlic cloN-es. Stfr in the 
reserved lialf of the btxage stalks and 
sautee lightly. 

Separately, lightly brown remaining 
.slivered girlie cloves. Add 8 peeled Nor­
way lobster tails and cook until tender. 
Boil the heatk separately. Sprinkle flour 
into the lc:*)ster tails and add enough 
broth fiom the boiled heads to make a 
light white sauce (bechamel). Salt and 
pepper to taste. Remc we from heat and 
add I ths. butter and 2 egg volks, stir­
ring continuoiusly- This will be the fil­
ling for the puff pastry. 

Citl puff paswy open in the middle 
and flU with asparagus tips, NbnMi>' lohŝ  
ter tails, borage stalk mixiure, and be­
chamel sauce. 

Setve the asparagus and borage pu­
rees, one on each side of the puff pav 
uy. Decorate plate with Norway lobster 
heads. 
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pASA VILAC 

A TASTE OF GALICIA 
Text: Leopoldo Gonzalez Espejo 
Photos: Manuel Santos Alguacil 

No-one can visit Gali 
cia without realizing 
how important food 
is there. People just 

hack from their .seaside holi 
days will talk not about the 
weather, but about how the 
mariscos (seafcKid) were this 
year. Habinies press their lists 
of favourite restaurants on first 
time visitors, and only then go 
on to suggest places to visit and 
things to do. When a Galician 
restaurant is near the top of eve 
lybtxly's list, you can be sure 
that there's a gcxjd reason 
for it. 

Santiago de Compostela's 
Ca.sa Vilas is one of these. Its 
eight\'-year reputation is sus­
tained today with style and 
aplomb by Moncho and Paco 
Porto Vilas, grandsons of iLs 
original founders. It vv-as first 
opened in 1915 by Ramon Vi 
las and his wife Ro.sah'a RafSa 
as a little eating house on the 
Caniino Nuevo, a street then 
on the outskirts of town and 
by today pan of the city centre 
anci new named after Galicia's 
illustrious poetess, Rosalia de 
(3a.stro. 

nieir daughter Josefina, Mon­
cho and Pace's mother, is still 
a very aaive member of the 
restaurant's team. Though now 
gelling on in years, she still 
works a full day wielding the 

pots and pans ancl making the 
dishes which, in many cases, 
she first intrtxluced into the re-
penoire. She has a vivid me­
mory and chats nostalgically 
about the old clays when 
Spain's star bullfighters used to 
perform at Santiago's bullring 
near the original (fasa Vilas, and 
fans would crowd in to buy 
their snacks to eat as they 
watched the fight. Casa Vilas 
was also a meeting place in 
those days for academics, botii 
teachers and pupils, from Siui 
tiago's iincient university. B\' to 
day, tliey ha%'e been replaced 
by Figures from the arts, indus­
try and politics. 

What is it that gives a restau 
rant .star status? Gocxi food 
abounds in Galicia, and Sand-
ago itself is frill of coating places, 
from simple to very smart in­
deed, This is, after all, .Spain's 
original tourist bcxim town, the 
pilgrims's goal, with centuries 
of experience in catering to 
clerics, academics and visitors 
from all over the world. TTie 
secret of tlie Vilas' success, 
handed down from mother to 
sons, in this competitive envir 
onnicnt has been to concen 
trate on top quality and good 
preparation. Tiiey have a knack 
of choosing the best from 
among the wide range of kx;al 
products and then, though 

faithful to Giilician tradition, ad 
ding a subtle something to 
their flavour which makes 
them their own. All over Gaii 
cia you will be ofifered cai­
do gallego (a rich soup with 
meat, potatoes and greens), 
empanada (a sort of puff pas­
try or pie with various meal or 
fish fillings), and the octopus, 
fish, shellfish and meat for 
which this pan or the country 
is famous. Here in Casa Vila 
you will l3e presented with 
the classics with a difference 
- supreme quality, subtler .sea 

.soning — to which it owes its 

.status as a place of pilgrimage 
in its own right. 

NOTHING BUT THE BEST 

All that being said, it has to 
be admitted that Santiago is 
something of a restaurateur's 
dream. Not only is it a great 
historical, cultural and religious 
centre, with all ihat implies in 
terms of potential customers, 
both in terms of numbers and 
degree of discemment. It is 
also ideally placed for access 
to the best perwhes (goose bar­
nacles, one of the prime Itxal 
liLxuries) from Cedeira, turbot 
from the Muros estuary, 
Amandi wine, exquisitely de-

Tbe secret 
of Uie 
Vilas' 

success, 
batuted 

doum 
from 

Josefina to 
her sons 
Mottcho 

and Paco, 
has been 

to 
concetttrate 

on top 
qtudity 

and good 
preparation. 
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Recipes 
CoquiUe Saint Jacques 

(Vieira a la Gallega) 

Serves 6 
6 scallops 
1 onion 
breadcrumbs, saffron, oil 
and salt 

Open and clean the seal 
lops and place in their shells 
in the oven for 5 minutes. 
Meanwhile, chop the onion 
finely and fry until soft with a 
few fronds of saffron. Cover 
each scallop with a layer of 
onion, then sprinkle with 
breadcrumbs and retum to 
the oven to brown. 

Stewed Hock of Beef 
(jarrete Guisado) 

Serves 6 
1 beef hock 
400 gr. small potatoes 
1/4 1. white wine 
8 small onions 
1 head garlic 
olive oil and sak 

Cuk the meat into pieces 
and marinate it in white wine 
with the peeled garlic and 

f.t^ T » 

CoquiUe Saint facques. 

salt for6 - 8 hours. Heat a lit­
tle olive oil in a casserole and 
brown the whole onions and 
then the meat. Add the mar­
inade, cover the casserole 
and allow to cook over low 
heat. When the meat is be­
ginning to get tender, add the 
potatoes and place the casse 
role in a slow oven until com 
pletely done. 

Ground Almond Tart 
(Tarta de Santiago) 

Serves 6 
1/2 kg. ground almonds 
350 gr. flour 

Filled pancakes and almond tart, two very 
GaUcian desserts. 

Stewed hock of beef. 

1/4 kg. butter 
1/2 kg. sugar 
8 eggs 
grated rind of 1 lemon 
1/4 I. water 
icing sugar 

Beat the eggs with the 
sugar, butter, flour and water 
undl smooth and light, then 
fold in the ground almonds 
and lemon rind. Pour the mix­
ture into a greased, low-sided 
baking tin and bake at 250' C. 
(482" F.) until set (about an 
hour). Allow to cool, then re­
move from the tin and sprin 
kle with icing sugar. 

Filled Pancakes 
(Filloas rellenas) 

Serves 6 
1 1. meat or chicken stock 
1 I. milk 
500 gr flour 
6 eggs 

Beat the eggs, then add 
the stock and milk. Gradually 
add the flour, and beat tho­
roughly for about 5 minutes. 
Set aside for the mixture to 
rest. Heat a little butter in a 
small frying pan and add 
enough mixture at a time to 
make a thin pancake. Serve 
spread with honey and cream 
and rolled up. Any number 
of sweet fillings could be 
used fri this recipe — custard, 
fruit purees... 

licious and always in shon 
supply, and cheese (Casa Vilxs' 
particular favourites are farm 
tetilla cheese from Arziia or 
Orense, and San Simon). Cat 
ering for a discerning clientele 
has fostered the invention of 
new uses for and combinations 
of classic Icxal ingredients: 
gretos (tumip greens), tradition 
ally served with ham or in 
soup, lurn up as an accompan 
iment to fish; ray and clams 
are served together; beef hcxk 
is made into a rich stew, as is 
that IcKal archetype, the octo 
pus. In the dessert depanmeni, 
perennial Galician classics like 
filloas (feather light pancakes 

— .see Recipe) are served with 
imaginative fillings; then there 
is a .sweet .sausage whose secret 
is known to Josefina alone, and 
the Vilas' version of Tarta de 
Santiago (see Recipes), an al 
iiioiid tan whicli it is claimed 
wa.s inwnic'd tci u.sc up the b;i-
sic supplies which pilgrims 
brought with them on their 
travels. 

Tlie N'ilas brothers have c;ir 
ricxi then IxM (if Gilicia- pilicy 
through tci their wine li.st, tixi. 
gnidualh- lej-ilacing wines from 
Riic'cki. Ricijii and Bier/o with 
Icical top ciiiality wines: white 
Ribeiicis, Alhariilcis ;incl GCKICI 
kxs, red Baminles, /\niaiidis 
ancl Ribeiros, iuid petillant El 
Rosal. After coffee, they reconi 
mend the house aguardientes, 
which they buy from the Ulla 
area of Galicia, and their own 
home-made strawtierry, lemon, 
orange, blackberry and kiwi li 
queurs. 

Unsurprisingly, Casa Vilas' 
fame has spread. In Santiago 
itself, there is now an Anexo 
Vilas, and Moncho and Paco 
have joined the gastronomic cir 
cuit, taking part in .special 
events all over Spain — Astu 
rias, Seville, Cordoba, Madrid 
— and even as far afield as 
Brazil and Argentina. New ideas 
picked up on the way have 
been adapted to conform with 
the Vilas approach to food in 
general and Galician fotxi in 
panicular. In conjunction with 
fi\e other top restaurateurs 
and a journalist, they liave 
founded a society for the pro 
tection of Galician cuisine, 
whose members call them 
selves the Amigos de la Cocina 
Gallega. The fact that the re 
gion's six big names are in 
volved just goes to show that 
even in this day and age 
you can .still be a puri.si and 
flouri.sh. 
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C A N N E D F R U I T 

PEACHES IN WINTER, 
MANDARINS IN SUMMER 

Text: Sonia Ortega 
Slill Life: Antonio de Benito 

St\ lisin: Mencliu Artime 
Phciltis: Fernando Brio nes/Sob re mesa and ICLX 

At this point, when nutritionists have pondered their thousand 
and one wonders, little can be added concerning the virtues of 
fmit and its habitual consumption. However, although greenhouse 
cultivation has produced miracles. Mother Nature still maintains 
her tyranny over -winter and summer fruit. A tyranny which is 
even stricter in those countries where winter frost prevents almost 
all fruit cultivation. Does this then mean it is impossible to enjoy 
peaches in winter or mandarin oranges in August? No, thanks to 
canned and preserved fruit products. 

In Spain, a portion of the best fruit crops of the season are 
reserved precisely for the canning industry, which has converted 
our country into one of the main producers on the world-wide 
market. 

When ni;in learned to cultivate 
the land, hc immediately 
saw that agriculuire is not 
an exact .science. .-Vn excellent 

crop > ear may ca-sily be fr)l lowed hy a 
catastrophic one 'llicse whims of nature, 
combined with rhe survi\al instinct, mot 
ivaied our ancestors to ny and conserve, 
in some w';iy, what the canh — ancl the 
sca — \iekk'd as sn.sicnance Salting, 
brines, vinegar, oil, liqueurs, Iiave been 
inseparable companions of the human 
diet throughout histcny, 

.Sonic'iimes dried, or cant.licd, or pre 
scivcci in lic[ueui> ,̂ fruit 1I;LH always tbniiccl 
pan of this tradition. Since Roman and 
Greek times, w hen fruit ccinsened in ho 
ney wus firsi introduced, the ieclini(.|ucs 
for conscr\iiig fruit have ob\iously 
c'Miivccl. Traditionally, many fruits have 
IKCII put up in homemade fashion by 
families lakiiig advaniage of their own 
crops, Ikii ii w;is nm until ihc XlXth C. 
Indu.strial Revcilution tliai we saw fruits 
jireser\-ed on a 
wide .scale basis, 
with the iiiiroduc-
tion of metal con­
tainers and new 
met he ids. 

In Spain the 
canned fruit Indus 
tn* found an excel 
lent raw material to 
devel(>|x primarily 
aking the Ebro Rh 
er (Navarra and 
/\ragi,'>n ), Lincl in the 
U^ante region (Va 
lcnci;i and .'durcia). 

Sjiaiiisb Ouiiied l-ruit 
ill 1987 

Kxporl> 

Product Tm. Pesetas/ 
Millions 

Mandarin,s Ini.~21 lo.v r 
,-\.| irlL'utS .•^^..'iSl 

Pe-Aclies i^m i . rn 
Cither i T i i i i . i i i -

c 111 cl i 1 in m i.\t c 1 res. ,303 
TtTIAI. , ,. >l.ftl=r 21,.399 

.Siiiircc <]iiMiiiit> Hiirt-.iit .IIKI -Xljiiurkc-t \ | ; i ^ . i / i i i i -

The .Vlediterranean climate in the latter 
region and its rich .subsoil allow for 
a tremendous variet\' <if fruii crops 

oranges, mandarins, peaches. apricoLs, 
strawberries, pears and so fonli with 
successi\c liai-\'esis \'ear round. 

CULTrV'ATED PLAINS 
IN MURCIA 

Tile canned ^t•gelable indtistr)' is one 
of the principle activities in the' Murcia 
plains. The Murcia region is privileged 
w ith Lin a\ei~tge of more than 2,HO0 hours 
of sunlight a year, and in some cases 
w ith more than 3,000. Tliis in.solation is 
what gives the fruit in ihe area its ex-
iivmely high quality and exc[iiisi[e 
fla\c)ur. 

Miircian orchards la>' along a labyrinth 
of luial roads where you find a series of 
difierent crops, traversed by irrigation 
canals, whose structure gc les hack ic i the 

da>s w-iien Arabi­
ans inhabited the 
region. They were 
the creators of 
complex irrigation 
system which suc­
ceeded in solving 
the main problem 
in the area: the 
lack of water. This 
.Scarcity of water re­
sources has system-
tiiically forced a ra 
tional cli.siribLiiii 11-̂  
and careful use 
of the precious 
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element. The first dams built in Spain, 
which date back to the XVTIIth C. are 
found here. The sporadic rainfall converts 
the Segura River — without a doubt the 
vital axis of the Murcian plains — into a 
fountain ĉ f life, but which also brings 
desolation with it at times. Without this 
river the Murcian land, which is among 
the mo.st prcxiuctive in Spain, would be 
nothing more than barren steppes. But 
the low river lands have also lived for 
ceiilurics with ihe ccnisiaiii ilireii of ca-
lastrophic floods. Today, the various con­
trol measures in.stalled around the river 
and its tributaries have considerably trans­
formed the hydrology, converting the 
Scgura into the most completely regulat­
ed and exploited water bed of all the 
laî ge Spanish rivers. 

This environment is where the fruit 
trees grow that provide the raw material 
for the .Murcian food canning indu.stry, 
the most important one in Spain. 

Tlie canneries buy the fruit directly 
from the farmers, at times buying it iti 
advance, but most often the crops are 
bought at han-est auctions. 

The long tradition of these companies 
in the Murcia region liave made tlie sector 
excessively di\ided at times. Although 
the companies range in size from small 
family businesses to large companies, 
ecjuipped with both a large prc^cJuction 
and commercial infrastaidure, the pres­
ent trend tends itiward bigger concen­
trations. 

The Murcian canneries, both large and 
small alike, aiso have king experience in 
exponing trade, to the extent that some 
of the companies have ignored the do­
mestic market and dedic"ated themselves 
exclusively to exporting. Among the 
larger cc^lllpMlies, Cofru,sa is a clear ex­
ample of a company speciafized in for­
eign trade, although ihey also trade 
actively on th domestic market. La Mo-
linera or Coniuna, other big companies 
in the sector, distribute their products 
on a more even keel. But all the ccjm-
panies have one thing in common: 
demanding and maintaining a liigh cjiial-
ity level in ihcir entire line of pro­
ducts. 

CLASSICISTS AND MODERNS 

Peaches, apricots, cherries, pears, and 
strawberries are among ihe fruits that 
have tradilionalSy been used in tanning 
or preserving. 

Fruit salads and cockiaiks, :is well as 
figs — which are sometimes used instead 
of olives as the garnish in martinis in 
West Germany — are some of the newer 
additions to the industry, as well as man­
darin sections. The latter ha\e become 
the highest export fruit in Spain, and in 
fact Spain is the foremost sujiplier of tliis 
product on the world-wide market. 
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In Spain, a portion of the best fruits crops 
of the season are resen<ed for the canning industry, which has converted our country 

in otte of the main producers on the world-tvide ttiarket. 

Mandarins are a typical winter faiit. 
They recjuire a temperate climate free of 
danger from frost, such as found 
all along the .SpLinish Mcxiiteminean coast, 
from Castelkjn to Murcia. 

It is c]uite curious to note that in .spite 
of the importance of mandarins as an 
export product, it is not a fruit (in pre­
served form) traditionally etiten in Spain, 
except as confectioiiner's candied fruii. 
.\lmost 100% of the canned mandarin 
production is exported to West Gemiany, 
the United Kingdom and the United 
States. Spain presently exports 
6 million cases — each cuse 
containing 48 eleven-ounce 
cans — of canned mandarin 
sections, which niakes Spain 
the undeniable leader on the 
world market, after surpassing 
Japan, 

Fruit .salads and cocktails 
are both products with a 
bright future in store. Both of 
them are made with a selec-
don of fruii (peaches, pears, 
cherries, apricots, etc.), with 
the only difference being that 
in cocktails the faiit is diced, 
and in .salads it is cut in ciifier 
ent sized chunks. Spain is also 
a big international supplier 

of canned fniii .salads, e.specially on the 
European market where it holds a 60% 
share. 

Peaches are perhaps the mo.st cla.ssical 
fruit among preserved products. Coming 
from China, it was introduced in Europe 
in the Middle Ages and later carried to 
America by Spaniiirds. Many consider il 
to be the unquesiicmable king of fruits 
— both fresh and in preserved form — 
due to its delectable flavour and smell, 
as well as its attractive velvet like skin. In 
canned form it is especially tasty and 

EVOLUTION OF SPANISH TRADE EXPORTS 
IN CANNED FRUIT (Tm.) 

appealing, and makes a perfect comple­
ment for ice cream, cii.stards, and, natu­
rally, the essential ingredient in the 
famous Peach Melba dessert. 

However, of all the faiit found on the 
.•Vlurcian plain.s, perhaps the most char­
acteristic is the apricot. Sunshine, soil 
and climate combine to produce a bou-
cjuet that would be difncult to outdo. 
Almo.st all of the numerous varieties of 
the aprictx family :ire esp>ecially for eaUng 
in fresh form. The Biilida variety is the 
exception to the rule, given its extraordi­

narily high content of sugar 
and vitamin C, and is cultivat­
ed expressly frir canning. 

280,000-
260,000-

1.011(1-

265,350 
258.023 

2I-S,>(.̂  

1983 1984 1985 1986 

Source: Customs Bureau General Management. 

1987 

NEW TRENDS 

Tlie incorporation of new 
fruits — kiwis, grapefruit and 
orange sections — to the 
range of canned products is 
fcjreseeable in the future. But 
the biggest innovations in this 
industry' probably lie in the 
litjuid or s>Tup with w hich the 
fruit is preseiTed. 

The -light- tendency has al 
so had its affect on the can­
ning industr\-. The use of pre 
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serving liquids with fewer calories is 
replacing the traditional canning sy 
rups. The natural juice of the faiit 
itself, s>'aip sweetened with saccharine 
rather than sugar, water, thinned fruit 
juice, and dietetic products, are among 
the new preserving liquids with which 
canned fruits are prcxressed and mar­
keted. 

As far as the physical presentation of 
the fruit, it varies from one product to 
another. .Mandarins are always canned in 
sections, without seeds or skin, while 
peaches are canned in halves, cubes, or 
e\en whole at times. Wtien canned whole 
they are considered a delicatessen pro 
duel. Apricots are never canned whole, 
as it is difficult to pit them without cuning 
them. 

.As far as packaging is concerned, new 
designs ancJ materials 
are being introduced 
all the time. Metal tins 
or c^ns are still the 
mo.st often used be 
cause of their low cost 
;ind tile quality' of pres-
ervation the container 
offers. Tlie inside of 
the tin may be coated 
with a double layer of 
\aniish, or lacquer, de­
pending on tlie tech­
nique used. Glass con­
tainers are another 
traditional means of 
packaging, but the 
mtist innovative as­
pect is in tran,sparent 
containers made of 
special plastic pre i 
ducts, although Cofm-
s;i is the only com­
pany using them up lo 
now. Along w-iih the attractiveness of be­
ing able to see the product, clear pla.stic 
conminers also offer the advanutge of be­
ing unbreakable. Tiiere are, however, two 
drawbacks: faiit conserved in this type 
of container has an average life-span of 
only ten months; the prcxluct caaies a 
higher price than c~ans, although it gains 
in value with the atiracti\'eiie.ss of the 
packaging. 

Regarding expiradon periods for 
conventional canned products, apricots 
and pears are ilie most sensitive Tiiey 
really should be consumed within tweh e 
months of the packaging date, as 
the\' tend to go soft. Oilier fruits conserve 
their flavour and texture perfectly for 
up to two or three years from the time 
of packiging, or even longer Tests 
have been carried out in special ovens 
or furnaces that simulate the eftecns 
of the passing of time, and it has 
been proved that in some cases fruit may 
last in good condition tor up to rwent\' 
yc':ii-s. 

Demands for quality control and mo­
dernization of techniques in packaging 

The Mediterrattean climate in 
the Levante region and its 

rich sttbsoil allow for a 
tremendous variety of fruit 

crops: mandarines, peaches, 
apricots, figs, pears... 

are increasingly stricter. La Molinera, 
for example, has a ctKiing system that 
regi.sters their entire prcxluction: the 
.specific packing phmt that produces 
each container, the product it contains, 
the day and time of packing, and so 
forth. If any problems with the pro-
duel arise, this .system allows for ex­
tremely rapid deteaion and kxation 
of all other containers in the same 
lot. 

At the .same time, the quality control 
personnel at the factory are continuously 
examining the containers of each lot to 
ensure that everything is up to par. All 
products that are to be exported are sub­
mitted to another control by Spanish au­
thorities. This consi.sts of an exhaustive 
inspection to ensure that all the re­
quired information is properly registered 

on the conrainers: 
net weight, cn.i.ilii\ 
indicated, number of 
pieces, condition of 
fmit (no sfMDts), cor­
rect symp concentra­
tion (Brbc degrees), 
etc. 

CONTINUOUS 
EXPANSION 

The big companies 
making up the sector 
— tor the most part 
kx~;ited in Murcia — 
such as Cofai&i, La Mo­
linera, Jose Hedez, Pe­
rez e Hijos, Manuel 
Gaaido, are highly 

experienced in their field. Almost all 
of them began as small family busines­
ses, gradually growing into large 
companies or holdings, with various 
packing plants equipped with mod­
em machinery. Tliis machinery is 
higlih'S[iecialized, given tliat die handling 
of friiit is quite delicate, and great 
c~are must be taken to avoid damage 
to the producn, especially mandarin sec-
tions. 

Generally .speaking, given that the 
.Murcia plains area is especially abun­
dant in all kinds of fmit crops, com­
panies that specialize in c^ned fhiit pro­
ducts also pack vegetables, such as 
tomatoes, anichokes, peas, and so forth, 
l l i i s is also a way of ensuring their over­
all production and .subsisiance; if 
the liaa'est of a particular crop is 
poor one year, they can always rely on 
one of their other products for compen­
sation. 

These are the advantages of a fenile 
soil and a privileged climate, with fruit 
that possesses all the energ\' of the sun, 
even when presea ed in a can. 

COCKTAILS WITH 
CANNED FRUITS 
Text: Martine Beaulleu 

Fruits of Spain tvith sherry, 
the big Palomino's wine and 

Jerez brandy 

Apricot's Dry Sherry 

Combine in a rail highball glass 
with some ice cubes 1 1/2 pans 
of dry Sherry, a twist of lemon 
peel and some canned apricots 
as you like. Stir and top with Gin­
ger Aie very cold. Serve with nvo 
straws. 

Peach and Love 
Fill a large goblet with canned 
peaches. Fill the shaker wkh a lot 
of ice. Shake together 2 cl. ĉ f red 
Martini and 2 cl. of cold dry Sherty. 
Shake well and pour into the go­
blet over the peaches. 

Mandarine's Pale 
Dry Cocktail 

Combine in a highball glass. Cut 
little pieces of canned mandarines 
and mix it in a bowl with cmshed 
ice. In the glass, 2 cl. of Amonti­
llado (pale cfry sherry) with equal 
part of Dubonnet. Stir with a 
spoon and fill with the bowi's con­
tents. 

Andalusian Cuban Cocktail 
Place in a large bowl some pieces 
of canned pears, two thin slices 
of lemon, three slices of green 
lemon and mix well with a cup of 
cmshed ice. Add a glass of Amon­
tillado with 1 cl. of -Havana Club 
3 years- light dry rum and two 
cups of very colcd water and stir 
well. Serve in goblets. 

Andalusian Cherry 
Brandy Cocktail 

In a mixer with ice, place canned 
cherries without the s->Tup and 
mix. In the shaker with a lot of 
ice, 2 parts of Jerez brandy, 1/2 
part sweet vermouth and die same 
cjuantity- of symp from the canned 
cherries. Serve in a large tumbler 
Add a dash of angostura; stir and 
seâ e with two straws. 
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ERNEST HEMINGWAY, His passion for Spain was im­
mediate and enduring. Unsurprisingly, he became as 
much an aficionado ot the bullfight as any Spaniard, 
and, for years, he attended Pamplona's San Fermin 
Festival. 

SPAI] 

THEY CAME, THEY S A m 
AND WROTE ABOUT IT 

Text: Jesus Torbado Text: Jesus Torbado 
Piotos; EFE, TURESPANA and THE IMAGE BANK 
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Our series oh foreigri visitors to Spain ttirougli the ages wlio 
~1 lave left a written record of their impressions for posterity 
reaches the twentieth century in this issue. Rainer Msuia. Rilke, 
John Dos Passos, Robert Graves, George Orwell and that most 

famous hispanopliile of all, Ernest Hemingway, all found at 
least their spiritual home in Spain, and in some cases have 

found they could not bear to leave. 



It was the Roinaniic 
velk-rs oft le 19th centur\-v\ho 
rcfocusscd the sigiits of Eunipe 
on a nation on which it had 
elTectivciy tumed its liack three 
i viiuirics (iciDa-. "ihis. Jiiguin" 
<i.Mrausm ot Spain was largely 
attributable to what is known 
in Spanish as the leyenda negra 
- the black legend — a si nis 
ler amalgam j of- tmths. half 
imihs and myths concerning 
the Discovert' of .•\nierica. the 
religicjus wars in Europe, the 
Inquisition and so on, much 
of it alarmist propaganda put 
out hy Spain's rivals for power, 
the Nethedands and Britain. 
This was the shroud which the 
Jiomandcs lifted, and Europe 
was enchanted by what wasje-
v'ealed beneath 

At tlw turn of tlje centuty, Spain began 
to attract foreigners in search of 

inspiration, visiting\ iMth tb^ express 
^ &e -cj/ p|ro^4?>^p wl^at f^hey saw. 

\isitmg with the express pur 
pcjseJof- recording what they 
saw They were to play an im 
portant role in popularizing 
Spain for more runof-lhe-inill 
tourists and more imponantly 
in penetrating beyond the pic 
luresque clichcjs to encounter 
the subtleties and conijilexities 
ni the re«/Spain. • 

Thes, at the turn of the cen-̂  
: tur\', Spain began ic > atirai t U 

cigners. in .search of itLspiratton 

RILKE AND 
JOHN DOS PASSOS 

•nologically speaking, 
the tiist malorJiteraiyihisaanQj 

phile of our centurv- was-the 
Au-siro- German poet Raines Ma^ 
na Rilke wiio, as a student in 
1H95, had alread\- shown his 
peiichiuit for things S|ianish 
with a stinnet dedicated to Ve 
la/tjucz. lie ani\ed in Spain in 
1912 and, like so many before 
him aiul since letl in love \v iili 
Tuledo. This iv Toledo.'-- cx 
claimed die author of the Puino 
Elegies, uaerby seduced by the 

ihusia.stically to Madrid u> sec 
oil ler Sli s~~i 3f KI uneco's, 
thcnigli he found that the cap­
ital iLsclf held few othc^ cJiai'ms 
for hini. Wlicin die Casnlian w i -
ter proved too|miJch[ foi| him, 
lie ineaded soutli, first tcj COr 
doba, wliere he enthused 
abbut Jhe Mosque:, i h ^ p $er 
ville, whose HospitaJ c(e Ga-

cit> as a u IK >le :ind panacularly 
bv' die painter inextricably as-
.sociated with it. El Greco.— 

Hi spent four weeks explor 
iiig ilie streets hp had longed 

ricjad impressed him hugely, 
and finally to Ronda; .•Kndalu 
sia's {answer—to Tolede.^le 

, stayed there for _ovcr two 
months, writing in a little hotel 

I room which nasi been pte 
served ju.si as hc left it and is 
now a local tourist aitraiction̂ ^ 
During his .stay in Spam 
cjniy worked on The .Spanish 
Trilog)', but al.so wrote assidu-

; ously to many friends, among 
-them- the FrenQh-|sctil|-itor 
Rodiii, lo uiiom he extolled 
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the virtues of. El Greco and. 
Toletjo.,-/ rnectn to spend sev-

monws \in Spairb-, \he\ 
-awi? km'r~^aried\ in\ 

Toledo,-u'biehexer Es- apou'erjul 
a^actidn /or and \umc.h\ 
both jilLs me iiith wonder and 
^al isj ics mc ulterly-. 

military insurgents was to THE INTERNATIONAL BRIGADES. The Civil War broke out in Spain in 1936, Th s conflict between the Republic ill lu 11 IC Niiiiiaijf i i isuiyciico noa cu 

capture the loyalties and imagination of many literary figures who supported the Republic and actually experienced the suffering of the Spanish 
people at first hand. 

Those foreign travellers tvere to play 
important role in populatizing Spain, 

~pe^ft^tmg]b&))&nd ifhe piciw^^ e\ 
clic^^'to! ef^dpiJ^ntet me motletile^ana 

I l l-French nCivelist3crii!ic"dnd" i 
iellc\.iual Valer̂ ' Larbaiid, tnuis-
lator of Joyce's /-7)s.«s amcing. 

mplexities of\the VehV^pain 

manyj other woirks; inrvelled all 
oyeFfHe woricL hut fev.- conn 

"jroe: "e"to iiiipresj liimins [' 
deeply as ffiain, which he vi ­
sited tnr.ilie tir.si lime in I.'̂ ^Xj. 
He iviLinied for a longer \isit 
two years later (rhis time ac 
cqmpanied • by Swedish 
dkincer) during which he fol 
lowed an itinerary much like 

f a I la. During his trip to' the 
south, he curiuusiy declared 
himself unimpressed by Seville 
yet I fel) it) Ipve j wip jfUiCantie 
w l̂̂ cTl was to serre as his rstuge 
during the First World War. Hc 
spent foû -yê ŝ there in v̂ iriOLis 

gfids-. During ttils period he keprr 
a fe.scinating diary in which he 
makes N'arious obsen-atioiis on 
the Spanish as a people and 
al.so becami? ai great fricind < if 
the writer Gibriel Miro. fiarce-
k'Hu-, he writes, -seems to me lo 

Spain..£¥i 
hing about it fascinated him 

struniiiiing of a guitar, the 
clicking of fingers, a g\ps\''s reci 
,sa.sh... -Him-self (if Poduguese 
descent, he felt a strong spirit 
Lial bond with Spain. He made 
his first visit, to study Spanish 
architecture in 1916, and re 
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ke's, though taking in Gran 
iida, ilaragcfea anca "^arDetoriii, 
whee lie struck up a friendship 
with the 

-2 

composer , 

hotels and lodgings, translatir^ fcg the bigg^ and most modfm 
happily and revelling in its pro- of all theM^iflprr^nean[c/qes/] 
vincrial Med iti^rraneui I i fesu le 
and charms of the Itx-al girls 

.^n[Tarico, Rafiieia, Arat^eli— 
whom he described as -uhirt-
winds oj pleasure-, though he 
dcxiared lliat he! had "npTnten" 

-tiop-of^ taking adtfcmtage of the 
irience. oj 

turned in 3919 wiien he stayed 
for a whole year. TTiis wjts lb 
be the : first of many long .Slavs 
t in |m5ri93p, 196])...], a^d to 
consequence the observations 
containeci in his books - -and 
marry anicies,on Spain are pcf 
haps the ttic^ astute anid pene-

ttkoth: it is btgî er and mhre] (rating i of all trom~6monri tfie 
modem than .̂ tarseille, Genoa, foreign-cximmentators t>f the 
and &-'en Naf)les. I have to giiM.̂ . first (juarter. of - this century. 
Sfiain credit for having crecaed Hocinante (1922 ), which re-
tbe knvtiesi maritime city on the counts the tfavels of two fic-
Mediterraneari-. tit mat characters, Telcmachus 

•John Do.s Pas.sos was proba- - and Lyaeus, around Spain cjuaJ-
ilyjJitj fir.st. North Americaq-tcii |fies—3S—a-geniiine—in-depth 



study of the countiy and its ITL 
habitants. 

HONO; 

Two Englishmen. Gerald Bre 
han ahd Roben Graves, not 
only found their spirimal home 
in Spain hut were to live there-

committed their impressions of Spain Ita tiai " i \ i l \X'ar which broke oiif 

Of all the f oreign travellers to have 

' few have loathed it, most have ' j " P̂=»*" *•? ^̂ 36. This coriflicr 
, y ^ . 1 1 , t between the Republic and the 

It Certainty none have remcitnea miinaiy in.surgenis was to cap-
l< lyallies iuid imagina 

nan's The Spanisli U 
the orij of 

indifferent. 

for so king that they came to 
consider them.selves honorap-
Spani;ird.s Nevertheless, Robert 
Graves, best known for his his 
lorical novels such as /, Clau 
duis, wrote little about Spain 
except for the Veyd poems, 
named afler the MallOrcan vil­
lage where he lived from 1929 
Ull. He later wrote; Thirty jive 
years ago 1 emigrated to Sfiuin, 
which had attracted me since 
childl.Kxid . This is a veiy clear, 
clean language. If only tl.wy 
taught it in ourscixKils instead 

T~r t 

o j German and Trench. Many 
years later I discovered my f n v j 
. ererice (frowned on by others. 
as unsophisticated) jor Spanisi? 
wine over French, andSfkinisfj 
paintinf' orvr Italian. I chose 
Mallorca on ihe recommenda -
tion o j my friend Gertrude 
Sieiii: Mallorca u; a paradise, 
i jyvu know hOw to live there-. ' 
Graves died in Spain in 19S5. 

Gerald Brenan, Don Cerardo. 
to his ••ijidalusian neighbours, 
arrived in the remote moun­
tainous region (5f~]Granad'a~" 
known as Las Alpujamrs in 
1920, later moving to die vil 

nil i ta iy i i 
uife the 1( 
Ion cpf^ lion of ftyrripathizers from all 

-over the wori d, many of whom • 
-actually fought and died on 
Spanish soil. W, H. Auden. Ste 
plieii Spencer. Miles Tomajin 
and CliveTiianspn were ainong 
the many lijerary figures who 

. supportaJ dleliepublicand ac . 

lage of Alhaurin. near Mijas 
(Malaga). He died in 1986, hav­
ing spent the greater pan of 
his life in Ansalu.sia. Unlike 
Graves, Brenah w-as a hispanisi 
threjugh and through, and-his-
works include many which be 
came classics dijring his life- tually e.xpeiiericecJ the ^uffer-
tjme —[' The ^xinislj Labyrinth, ring 6f the Spanish pecpleiat I 
South jrom Granada, Saint first hjind. George OrWell, wiio 
Jiil.m cij tlv Cn.iss. Yet he was fought in the ranks cif theMatx-
no distant sidiolar. He was dio- . ist. Unificadon Workers' Party, 
roughly acceptetJ by his adop- was wounded at the Front and 
tive countnnien, shared their later hounded out of .Spain for 
life and customs antl became, his Trocskyisi ideals, left a vivid ' 
insofar as it is possible tor a account ofihis tragic period ol 
foreigner to do so, an andaluz. Spanish history in \\\s Homage. 
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wtii(:n m tdaws yesthi ou, jhcKit 
tRS~Ti]ten ry |wa rldj ar d~i eai ns 
w^rejwr neji ••abohr k wottaj j 
like Georges .Rernanti.i—ies4 
(,rsiniL-< (jiHI'tiifi'S snu.s III l.iini' 
(translatfi jis |4 ffltary |>/ My \ 
Tifties) and Arthur Koestler's 
Sptoiish T<-:<tanient :iinung llie 
most. outstanding, rhal llie 
•Spanish Civil War $haulcj hak'e 
had -i prtifcjund effecit c^ the 

of neighbouring 
unsuipnsiug: tl:K'c\:\.s-

fohn Dos Passos was probably the first 
North American to fall in love with 

Spain. Ever\)thing about it fascinated 
him: ne strumming of a guitar, the 

clicking of fingers... 
cial case. He cxp I ored th e south n t n'c I i si R i cha rd Wri gh t. H e v i 

ntwel, based on his travels and 
conversations wiUi a close friend, 
a Spani.sh prie.st, is interesting 
for wiiai it captures of die Sjiaii 
ish landscajie; and [leople, 

J I "I I I 

liieraiurc 
iTLlllce is 

of Sfiain in. 1933 fascinated, like 
George, Bonow lx:*fcirc jiim, hy 
its gvpsy culture. He lived as a 
sort of w^indering min.sirci. stud 
ying Ltnd absirliing the iiilkcul 

sic Ls-Andrii \fauro\s'.L-Esj)Oir lure. of.the region as lie WL-III 
(' -s findings were later pub­
lished as Dun (iyfJS}': .'t/ii.K'ntnres 
irilb a I'iddle in Harhaiy. An-

j—p 
STARKIE, WRIGHT 
AND GREENE 

Iris i m j n Walter Siarkie 
lime k':u ler of >;)anish ;il Dub­
lin I ' liA'cTsiiy and founder in 
19^0 bf jhe liFttish- Gotif^il 
Nlackitl..aasiDiriediing_Qta.spe.-

one-

dttlii.'iia and Lti Mancha) ancl 

sited Spain in l9i-4, and his 
observations on the Sjiauish 
people's reaction lo the dicta­
torship aiid to racial differences 
(he encounterei.! lotal accep 
taut^) are contained in his 
travel-nc^e\ P(^an Spain. 

British [Kft eli.si Ciraliam Gree­
ne a vvcidd traveller, revealed 
his knovvlwdge of Spain rela­
tively lale in his impres.sive li embarking on a love affair with 

the ciiiinlry- in whicii he was to ierar\' career. His admiration for 
11 u K ISC- to die 1 n 107(i. " Ca\antes and his kwe of la Man-
• Anothei] exicepiionai figure, "["Chkrljton Qiiijoie tert%'Tofy, are • 
iK-̂ taghj for v^fyjdifferent -re*—celetaked in his Monse/lor Qui-K-

sons^'S(3s4ihe-bkck.American oie. published in I9H2. Thougii 

...AND HINEST HEMINGWAY 

The most famous of this cen 
tur\ '̂s foreign observers qf 
Sjiain has to be Ernest Hem 
tngway, or hrnesltj. as lie liked 

-tp be know. His [ia.s.sitin for 
Spain was immediate and en 
during: in 1923, ju.st a year after 
his first visit, he was exUilliiig 
its virtues as die iiesl counir\' 
in Europe, unspoiled, tough 
and altogether wonderful, lis 
rivers teemed with tniut and 
salmon, its beaches were i.i;i7. 
ziing, its sea gj-een... Elsewhere 
he was to speak ofSpaLfl^SLh^t^ 



ist, llle diy CO d of Mac -
[• d. its Ixiundiess skies. For him, 
I le Sp;uii.sli weie ilie only peo­
ple- Hemingway also grew to 
know their literature (he is ,said 
to have told novglistiPio Bare ija 
on his deathbed that he, rather 
than Hemingway, should have 

the Nnhei Pr'ne). kamed 
to speak excellent Spanish, and 

»eti to write It. In 1956 he was 

Some of these travellers not only found 
their spiritual home in Spain but were 
to live there for so long that they cdrne \ 

to consider themselves honorary 
Spaniards^ 

-1 tlxmghi shut I should never 
return to the coitntfy 1 lurv 
more llxtn any other, except for 
my oivn-. Tliat Gautier before 
him, a man ofa different era,, 
different culture, shoiikl ha\e 

evi 
,•.11 ffidiall^'d^c lared an -American 
Ijorii Spanish writer-. 

He was a man who seemed 
to need-to dice with deadi to 
knowr that he was alive, | a nicxif 
vKiiich appears again and again 
in his novels. Unsurprisingly, he 
became as much an ajiciotuido 
of the bullfight aa any Spaniard, 
e\'en taking to the ring himself 
on occasion He named one of 
his .sc->ns Nicanor in honour of 
one of his bullfighiing heroes, 
Nicancir Villalta.T 

He travelled widely, and • 
there are mementoes of him . 
all] over Spain,! Iike his tistaal 
table in a Madrid restaurant. He 
gave lectures in the Ufiitjgd~ 
States to raise money for am­
bulances for the Republicans 
during the Civil War, on which 
he reported as a w:ir eorres 
pondent. His experiences were 
lc)pn>vide the material for one 
of his best known novels, for . 
Wpom tlje Belt Tolls. Indeed, 
his entire literary' output is 
charged with his fecination for 
Spain: Tlx .Sun Also Rises, The 
Old -Man and the sea (based, 

on a fisherman he had known 
in the Canary Islands), Death 
in the Ajternoon ion bullfight­
ing j, fhe Fifth Column (a play 
Set in besieged Madrid )... His 
love for Spain lasted through­
out his life, and one of.his last 
acTs liefore committing suicide, 

UFanddepressecl, in T96^1jwals 
to send a telegram cancelling 
his usual reservations for Ffam--
plona's San Fermin Festival 
which he had attended for 
years. ' ~f~\ 

Some years before, in 1953, 
he wrote that he-felc^impri 

I Spairi: 

expressed much the same sen 
timeni on his return to I'rance 
says much about Spain's uni 
versal appeal. Of all ihe torcLgn 
travellers to have coiiiinittied 
their impressions cif Spain to 
paper, fev̂ ' have loathed it, 
most ha\e \{)\ed it, some verN-
deept>'. Cenainly none ha% e re 
mained indifferent 

Ncie: eli:ipiers of Tlie four 
-Spain Through Foreign Eyes-
ha\'e been reproduced with the 
kind pemii.ssion of Mediteiru 
nean Magazine. 
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D E M C 3 / V \ I I N A O I C 3 M D E O R I C3 E M 

k source of tradition 
ow food articles with a 

name of origin are. 
All different and all ours, witfi 
Cfiristion name and surnames, 
with date and place ofblrtfi, 
with own style: Name of origin, 
a source of tradition. 

M M n n U a DE AOUCULTURA reSCA Y A L I t M H T A O O * * 
DlRtCC hOH CtdtflJU. DtTOUTK* t UHE N CiHA 

Always 



AIN EXPORTERS 

Main D.O. La 
Mancha Wine 
Exporters 

AYUSO ROIG, FERMLN 
Ancha Miguel Caro, 4 
02600 Villarrobledo (Albacete) 
Tel.: (67) 14 04 58 
Telex: 4925 
Telefax: (967) 14 49 25 

BODEGAS CUEVA DEL 
GRANERO, S. A. 
Ctra. Valencia, 69 
45800 Quintanar de la Orden 
(Toledo) 
Tel.: (25) 18 02 58 
Telex: 48038 DULC 
Telefax; (25) 18 00 08 

CASERIO VIGON, S. A. 
Cini. dc la Atalav.i, s.- n. 
13005 Ciiidad Real 
Tel.: (26) 22 10 20 
Telefax: (26) 21 21 68 

COOPERAnVA NUESmO 
PADRE JESUS DEL PERDON 
PoHgonti Industrial 
i32tXi Manzanares (Ciudad Real) 
Tel.: (26) 61 03 09 

COOPERATWA VIRr.FN DI-
LAS V1N.A.S 
Ctra. de Argamasiila, s/n. 
13700 Tomelloso (Ciudad Real) 
Tels.: (26) 51 08 65 -

51 41 10 
Telefax: (26) 51 08 51 

DISTRIBUIDORA 
BOBADILLA, S. A. 
Ctra. de Argamasllla, s/n. 
13700 Tomelloso (Ciudad Real) 
Tel.: (26) 51 14 04 
Telex: 48854 TOME 
Telefax; (26) 51 50 47 

JULIAN SANTOS 
AGUAIX) Y CIA. 
San Antonio, 4 
45850 Villa de Don Fadrique 
(Toledo) 
Tel.: (25) 19 50 36 
Telex: (25) 19 56 50 

RODRIGUEZ BERGER, S. A. 
Cira dp Argamasllla, .s/n. 
13720 CInro Ca.sas (Ciudad Real) 
Tel: (26) 52 60 41 
Telex: 42313 ROBE 

SAVIN, S. A. 
Paseo del Ummea, s/n. 
20014 San Sebastiin 
(Guipuzcoa) 
Tel.: (43) 42 93 50 
Telex: 36186 SAVIN E 

SOCIEDAD COOPERATIVA 
DEL CAMPO NUESTRA 
SENORA DE MATflAVACAS 
Cai ili no Real, 5 
16630 Mota del Cuervo (Cuenca) 
Tels.: (67) 18 00 25/50 
Telefax: (67) 18 11 20 

TORRES GOMEZ, JOSE LUIS 
Nueva, 9 
02600 Villaitoblcdo (AlUicete) 
Tel.: (67) 14 00 90 
Telefax. (67) 14 34 54 

UDESMAN I I 
Avda. Pablo Iglesias, 3 
16400 TarancxSn (Cuenca) 
Tel.. (66) 11 02 00 
Telex: 48028 CIAI E 
Telefax: (66) 11 12 74 

VMANCO. S. L. 
Galileo, 2 
J3700 Tomelloso (Ciudad Real) 
Tel.: (26) SI M 08 
Telex: 48854 TOME 
Telefax: (26) 51 50 47 

VINICOLA DE CASmiA, S. A. 
Pol. Industrial Manzanares, s/n. 
13200 Manzanares (Ciudad Real) 
Tel.: (26) 61 04 50 
Telex: 26048 VOSA E 
Telefax: (26) 61 05 66 

VmJW Y VINOS. S, A. 
Ctia. de Argamasilla, s/n. 
13700 Tomelloso (Ciudad Real) 
Tel,: (26) 51 14 04 
Telex: 48854 TOME 
Telefax: (26) 51 50 47. 

Main D.O. 
Manchego Cheese 
Ejcporters 

COOPERATIVA QUESERA 
MANCHEGA -LA SANTA 
CRUZ. 
Ctra. San Clemente, s/n. 
16620 Alberca de Zancara 
(Cuenca) 
Tel.: (67) 15 00 36 
Telefax: (67) 15 06 10 

COQUEYA, S. A. 
Ctr3. Bartax, s/n 
Viilarrobledo (Albacete) 02600 
TeL: (67) 14 14 50 
Tele6jx: (67) 14 45 90 

CORCUERA GOMEZ, EUSEBIO 
Santa Lucla,8 
45516 Puebia de Montalhan 
(Toledo) 
Tel.: (25) 75 00 69 
TeleEix: (25) 75 00 69 

FORLASA 
Qra San Clcmenic, s/n. 
02600 Villarrobledo (Albaeete) 
Tel.: (67) 14 17 50 
Telefax: (67) 14 08 31 

GREGORIO DtAZ-
MIGUEL, S. A. 
Qra. Qciinianar, Km. 2 
13600 Alcazar de San Juan 
(Qudad Real) 
Tel.: (26) 54 19 84 
Telefax: (26) 54 46 95 

INDUSTRIAL QUESERA 
CUQUERELLA. S. L. 
Ctrj. 7V)Ied<"i, s i i . 
13420 Malagdn (Ciudad Real) 
Tel.: (26) 80 02 15 
Telefax: (26) 80 13 01 

INDUSTRIAL QUESERA 
MANCHEGA, S. A. 
Pol. Campolfano, c/f., n." 8 
02006 AltMCete 
Tel,: (67) 21 48 12 
Telefax: 21 47 65 

LACTEAS GARCIA 
BAQUERO, S. A. 
Pol. Industrial Alces 
13600 Alcdzar dc San Juan 
(Ciudad Real) 
Tel.: (26) 54 02 59 
Telefax: (26) 54 02 70 

QUESOS ESPERANZA, S. L. 
Real, 120 
45125 Pulgar (Toledo) 
Tel.: (25) 37 42 70 
Telefax: (25) 37 42 70 

RUSnCAS, S. A. 
Antonio Maura. 16 
28014 Madrid 
Tel.: (1) 531 07 07 
relĉ x: 23285 
Telefax: (1) 521 71 48 

.SOCIEDAD COOP. 
GANADEROS DE CIUDAD 
REAL 
Cira. Puertollano, Km. 1 
13002 Ciudad Real 
Tel.: (26) 22 28 61 
Telefax: (26) 25 30 52 

TRANCSFORMACIONES 
AGRICOLAS, S. A. 
Luis Vnfes, 21 
02005 .Albacctc 
Tel.: (67) 21 06 10 
Telefax: (67) 21 06 10 

Main Canned 
Asparagus of 
Navarre Exporters 
BAIAMAR, S. A. 
Qta Sanguesa, s/n. 
31310 Carcastillo (Navarra) 
Tel.: (48) 72 50 00 
Telefax: (48) 72 52 57 

CENTRAL DE VENTAS 
HORTICOIAS DE 
NAVARRA, S. A. (CEVENASA) 
Ctra. San Adrian, .s/n. 
31261 Andosilla (Navaira) 
Tel.: (48) 69 00 69 
Telefax: (48) 69 00 95 
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MAIN EXPORTERS 

COMUNA, S. A. 
Ctra. Saruguda, s/n. 
•il̂ HO LodcisLi ( Kjvarra) 
Tel.: (48) 69 30 25 
Telefax: (48) 69 32 11 

CONSERVAS ANGEL RIA, S. L. 
Galo .^^eda, 42 
31515 Cadresta (Navarra) 
Tel.: (48) 83 61 09 
Telefax: (48) 83 63 00 

CONSERVAS BARCOS, S. A-
Caminci Cementerio, s/n. 
31380 C^wiDSO (Navari j ) 
Tel.; (48) 73 01 09 
Telefax: (48) 73 01 67 

CONSERVAS CAMERA, S. L. 
Ctra. San Adrian, Km. 3 
31515 Cadrelta (Navarra) 
Tel.: (48) 83 61 00 
Telefax: (48) 83 61 00 

CONSERVAS CHISTUS, S. . 
Avda. Celso Muerza, 1 
31570 San Adrian ( Mavarra) 
Tel.; (48) 67 00 00 
Telefax: (48) 67 15 12 

CONSERVAS EBRON, S. / 
Pi>i. .Venal, I 
31570 San Adrian (Navarra) 
Tel.: (48) 67 04 77 
Telefax: (48) 67 03 76 

CONSERVAS 
GUINDUMAR, S. A. 
Marques de Esiella, 29 
31350 Peralta 
(Navarra) 
Tel.: (48) 75 03 26 
Telefax: (48) 75 09 90 

CONSERVAS NAPAL, S. A. 
Avda. de Zaragoza, s/n. 
31514 Valtierra 
(Navarra) 
Tek: (48) 86 71 25/26 
Telefax: (48) R6 73 56 

CONSERVAS V. GARCLA, S. A 
Cvra. de .VUireilUi. s/n, 
31360 Fune.s 
(Navarra) 
Tels.: (48) 75 42 28 - 75 41 79 
Telex: 37809 CTG E 

BRUT NATURB ^ H ^ ^ 

«CAVA FERRETi* founded in 1941 by Ezequiei 
Ferret Olivella and its Cellers founded in 1907 
by Domingo Ferret, nowadays continue be­
longing to the family and they are totally ma­
naged by them. 
Many years of experience and present know­
ledges let us obtain the results that you can 
judge on your own by tasting them. 
The varieties are those original from «£! Pene-
des» (Parrellada, Macabeo and Xarel-lo). 

funcr-r'f'"'' 
: + -1 

i Avda. Catalunya. 1 - Tel. (34-3) 897 80 54 
08739 GUARDIOLA DE F O N T - R U B I - PENEDES {Esparia) 

Telex 52512 HIYM-E. Att. Cavas Ferret 
Apartado 306 - 08720 Viialranca del Penedes (Barcelona) 
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MAIN EXPORTERS 

CONSERVAS VIETER, S. A. 
Vatiillos, 1 
26510 Pradejon (La Rioja) 
Tel.! (41) 15 00 00 
Telefax; (41) 15 02 98 

CONSERVERA STO. CRISTO 
S. COOP. LTDA. 
Ctra. de .Melida, s/n. 
31380 Caparroso (Navarra) 
Tels.: (480 73 02 34/35 
Telefax: (48) 73 02 35 

INDUSTRIAS ALIMENTARIAS 
DE NAVARRA, S. A. 
Extramuros-Peflalfons, s/n. 
31330 Vlllaftanca (Navarra) 
Tel.; (48) 84 51 50 
Telefax: (48) 84 56 86 

SOaEDAD COOP. LTDA. 
AGROPECUARIA DE 
NAVARRA 
PI. de los Fueros, 1 
31010 Pamplona (Navarra) 
Tel.: (48) 23 90 50 
Telefax: (48) 24 45 73 

SONNEN-BASSERMANN 
ESPANA, S. A. 
Avda. Nu î Sra. del Carmen, s/n. 
31550 Rlbaforada (Navarra) 
Tels.: (48) 86 40 00/50 
Telefax- (48) 86 40 79 

TABOADA, S. A. 
Camino de Legarda, s/n. 
31587 Mendavia (Navarra) 
Tel.: (48) 68 50 00 
Telefax: (48) 68 56 15. 

UNION DE FABHICANTES DE 
CONSERVAS (UNFASA) 
Espartosa, s/n. 
31370 Falces (Navarra) 
Tels.: (48) 73 40 00/26 
Telefax: (48) 73 40 25 

Main Canned 
Fruits Exporters 
CONSERVAS 
FERNANDEZ, S. A, 
Diputacidn, s/n. 
30189 La Cnpa (Murcia) 
Tels.: (68) 65 22 55/21 74 
Telex: 67211 
Telefax: (68) 65 33 61 

CONSERVAS MIRA, S. A. 
Angel Giilraci, 1 
30562 Ceuli (Muicia) 
Tel.: (68) 69 03 11 
Telex: 67258 ALEDE 
Telefax; (68) 69 02 86 

CONSERVAS PASCUAL, S. A. 
Cronista Carreres, 11 
46003 Valencia 
Tel.; (6) 351 38 62 
Tclcx; 62646, 62757 
Telefax: (6) 351 80 75 

CONSERVAS SEVILLA, S, A-
Estomino, 1. 410006 Sevilla 
Tel.: (5) 452 41 00 
Telex: 72223 
Telefax: (5) 452 43 21 

CONSERVAS Y FRUTAS, S. A. 
.Sanchez Madrigal, 7 
30004 .Murcm 
Tels.; (68) 21 77 78/95 01 
Telex- (68) 67101 
Telefax: (68) 21 00 16 

DESTILACIONES BORDAS 
CHINCHURRETA, S. A. 
Oni. de Carmona, 30 
41008 SevlUa 
Tel.: (5) 441 90 00 
Telex: 72111. 72811 
Telefax: (5) 441 71 52 

FRANCISCO MARTINEZ 
LOZANO, S. A. 
Cerca, s/n. 
30564 Lorqui (Murcia) 
Tel: (68) 69 00 11 
Telefax: (68) 69 04 36 

FRANCISCO SANCHEZ 
LOPEZ, S. A. 
Avda. Juan Antonio Perea, 3 
30002 Murcia 
Te! • (68) 25 20 50 
Telex: 67130 FSL E 
Telefax: (68) 25 23 94 

HILGENCIO 
HERNANDEZ, S. A. 
Avda. de Valencia, s/n. 
Ban-io de Fatima 
30500 Molina de Segura 
(Murcla) 
Tel.: (68) 61 05 00 
Telex: 67183 MNDY E 
Telefax: (68) 61 67 38 

GARCIA GOMARIZ, JOSE 
M.\RLA 
Ctra Madrid Cartagena, Km. 378 
30500 Molina de Segura (Murcia) 
Tel.: (68) 61 18 00 
Telex: 67015, 67182 
Telefax: (68) 61 67 61 

HERNANDEZ PEREZ 
HERMANOS, S. A. 
Avda. Ciudad Almeria. 34 
30010 Murcia 
Tel.: (68) 25 83 II 
Telex: 67047 MOUN E 
67252 HECO 1-; 
Telefax: (68) 26 74 26 

HERO ESPA^A, S. A. 
A\-da. de Murcia, 1 
30820 Alcantarilfa (Murcia) 
Tel.: (68) 80 00 50 
Telex; 67078 
Telefax: (68) 80 07 27 

HBYMU, S. A. 
OTSL de jaen, s/n. 
0240O Hcliin (Albacete) 
Tel.: (67 ) 30 01 54 
Telefax: (67) 30 03 68 

HUOS DE ANDRES GARCIA 
GUnXAMON, S. A. 
Ctra. de Alguazas. s/n. 
30191 Campos del Rfo (Munrla) 
Tels.- (68) 65 00 35/02 
Telex: 67594 HAGG E 
Teleto; (68) 65 04 89 

HORTIL, S. A. 
Ctra. Valencia Alicante. Km. 202 
46790 leresa (Valencia) 
Tels.: (6) 289 03 00/01 
Telex; 64379 
Telefax: (6 ) 289 02 60 

INDUSTRIAS PRIETO, S. A. 
I. Oalvachcz. 12 
30500 Molina de Segura (Murcia) 
Tels.: (68) 61 42 55/02 50 
Telex: 67048 PRICT E 
Telefax: (68) 61 46 56 

INDUSTRIAS VIDECA, S. A. 
Ctra. Puebia larga, s/n. 
46270 Villanueva de Castelldn 
(Valencia) 
Tel.; (6) 245 04 66/07 83 
Tele-x. 61841 VDC E 
Telefax: (6) 245 07 83 

JOSE HERNANDEZ PEREZ E 
mjos, S. A. 
Gonzalez Adalid, 2 
30001 Murcfa 
Tels.; (68) 21 21 01/37 30 
Telex; 67309 

LAJOYA EXPORT, S. A. 
Marina. 12 
12530 Burriana (Castelldn) 
Tel.: (64) 51 18 04/13 69 
Telefax: (64 ) 51 13 69 

LOPEZ FAIARDO 
HERMANOS, S. L. 
Ctra. dc Murcia, Km. 116 
30430 Cehegin (Murcia) 
Tel.: (68) 74 01 26/27 
Telex; 67706 LFHE E 
Telefax: (68)74 11 92 

MANDARINAS, S. A. 
Ponillo de San Antonio, 6 
30005 Murcia 
Tel.; (68) 25 05 00 
Telex; 67099 VICHV E 
Telefax: (68) 26 60 75 

MANUEL GARRIDO 
FERNANDEZ, S. A. 
Escultor Francisco SalciUo, 12 
30001 Murcia 
Tel.: (68)22 11 40 
Telex: 67134, 67876 
Telefax: (68) 22 06 33 

M.AXIMINO MORENO, S. A. 
Jarama, 2 
30500 Molina de Segura 
Tels.: (68) 61 03 00/09 16 
Telex: 67035 MAXl E 
Telefax: (68) 61 67 90 

PODREL GUILLEN 
GOMARIZ, S. I . 
La Algaida, 54 
30600 Archena (Murcla) 
Tel.; (68) 67 00 92 
Telex: 67918 
Telefax: (68) 67 05 51 

PEREZ ESCAMEZ 
HERMANOS, S. A. 
Avda de Murcna, s/n, 
30180 Sulfas (Murda) 
Tel.: (68) 65 20 11/23 11 
Telex: 67210 ELVl E 
Telefax: (68) 65 21 03 
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QUICK CONVERSION 
In our recipes, quantities are given in meÛ ic 
measurements. The charts on this page show 

approximate equivalents between Imperial or /toerican 
measures, and metric measures. 

FLUID MEASURES 
METRIC/BRITISH STANDARD 

10 MlLLiLimES = 1/3 OUNCE , 
50 MIIlILl*mES = 1 3/4 OUNCES 
100 MILUUTRES = 3 1/2 OUNCES 
250 MIUJUTRES = 8 1/2 OUNCES 
500 MILUUTRES = 17 1/2 OLINCES 
1 UTRE ^ 1 3/4 PINTS 

1 TEASPOON = 5 MILUUTRES 
1 TABLESPCX)N = 18 MILUUTRES 
1 OLINCE = 28 MIIXIUTRES 
1 PINT = 570 MILUUTRES 
1 QUART = 1.14 LITRES 
1 GALLON = 4 1/4 UTRES 

FLUID MEASURES 
METRIC/U.S. STANDARD 

10 MIUJLinUS = 2 TEASPOONS 
50 MILLIUTRE.S = 3 TABLESPOONS 
100 MILUUTRES = 3 1/2 OUNCES 
250 MiLUUTRES = 1 a iP + 1 TABLESTOON 
500 MUULrrRES = 1 PINT + 2 TABLESPOONS 
1 UTRE = 1 QUART + 3 TABLESPOONS 

1 TEASPOON = 5 MILLIUTRES 
1 TABLESPOON = 15 MILUUTRES 
I OUNCE = 30 MILUUTRES 
1 CI-IP = 235 MIUJI.riPFS 
1 PINT = 475 MILULITRES 
1 QUART = 950 MILUUTRES 
1 GAUON ^ 3 3./4 LITRES 

O V E N TEMPERATURE 
TEMFERAITIRE DIAL NUMBER 

VERY SLOW ^ 250F/12OC. ^ 1/4 
SLOW= 300F/150C. = 1 
MODERATE = 350F/180C. = 4 
HOT = 400F/200C. - 6 
VERY HOT = 450F/230C. = 8 

W E I G H T 
METRIC/OUNCES & POUNDS 

10 GRAMS = 1/3 Ol-INCE 
50 GRAMS = 1 3/4 OUNCES 
100 GRAM.S = 3 1/2 OUNCES 
250 GRAMS = 8 3/4 OUNCES 
500 GRAMS = 1 POUND 4- 1 1/2 OLWCES 
I KILO = 2 POUNT)S + 3 1/4 OUNCES 

1/2 OLINCE = 14 GRAMS 
1 OUNCE = 28 GRAMS 
1/4 POUND = 110 GliAMS 
1/2 POUND = 230 GRAMS 
1 POt.M) = 450 GRAMS 

TEMPERATURE 

F. 

SPANISH OLIVES 
Packed with hidden potential 

In our issue n." 15, we published by mistake 
three piiotogniphs on pages 40, 48 and 49 
which, although sent to us by ACEMESA, 

actually belong to the California Olive 
Committee, original owner of the.se 
photographs. 

The Editor 
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I N 

GOUItMElmlR 
SPAIN GOURMETOUR BRINGS YOU THE 

MOST COMPLETE SELECTION OF ARTICLES 

ON SPANISH WINES, GASTRONOMY AND 

TRAVEL, AND LETS YOU KNOW WHERE 

TO BUY GOURMET FOODS AND HANDI­

CRAFTS IN SPAIN. TO APPLY FOR A FREE 

SUBSCRIPTION, FILL IN THE FORM BELOW. 

PLEASE PRINT OR TYPE. 

S e n d t o : 

I N 

GOIRMETOIR 
I C E X - P." <I<- la (:a.«st«sllana, 14 

2 8 0 4 6 M a d r i d - S P A I N 

. " " i l l r 11 « i I I I < • 

Date Signature: 



The Shepherd's Worship 
BARTOLOME ESTEBAN MURILLO 

Phuto: ® Prado Museum 

THE PAINTER 

Bom in Seville in 1618, 
.MLii lIk) began lii.s study of art 
in the studio of Juan Castillo. 
It was there in Seville where 
he later became acquainted 
with the Italian school of 
painting that would greatly 
intliience his own work. 
Htiwever Murillo quickly 
moved from the dark and 
gloomy naturalistic style, into 
what would be his own 
unique spontaneous 
inspirational style of painting. 
Tlie easy style and delicacy he 
uses to illuminate the beauty 
of the -child Virgins- and 
de.scribe the -street children-
suddenly transformed Murillo 
into a successful artist, with 
many rec]ut'sts for copies of 
some of his paintings. 

The glowing grace, 
spontaneity, and inspirational 
quality that flowed frt>m his 

brush establi.shed Murillo and 
his style as the -typical 
Andalasian- painter. 

AlthcJugh best known for his 
paintings of Virgins, Murillo 
also painted serious portraits 
and country scenes. Tiie 
strength and jxiwer in these 
paintings single them out as 
possibly the best of all of his 
work. 

With the Church as his main 
client, Murillo received many 
commissions for altarpieces in 
Andalusian convents, in 1682, 
while painting one in the 
convent of the Capuchinos of 
Qldiz, Munlki fell to his death 
from a scaffold. 

THE PAINTING 

Some of the dark gloomy 
tones of the Italian .schcx)l of 
painting, as in Caravaggio's 

work, are .still evident in -TTie 
Shepherd's Worship-. 
I lowever the Virgin and the 
Child are highlighted again.st 
this background with the 
inspiration and grace that was 
to become the stamp of 
Murillo. Tile uniqueness and 
delicacy of the Child and the 
Virgin are merely enhanced 
by the dark and dreary 
characters and sum^undings. 
The brilliantly cold tones 
seem to evoke almost a 
supematural quality. But just 
as other artists of the time, 
Murillo refleas a strong 
tendency toward realism, 
converting tliis pious work 
into a .simple, realistic, 
everyday event, without the 
overdone theaurical perfection 
of preceding painters. 

The different -periods of 
man's development- are 
clearly reflected in the 
creatitjn of each distinct 

character. There is a keen and 
loving precision in the 
fashioning of each of the 
ixiiniing's chiu-uitci's. 
'fhe hands of the kneeling 
shepherd in the center 
of the painting, and his 
posture focus our attention on 
the central theme of the 
painting: the Virgin and the 
Child. 

Murillo was a master in 
painting the inanimate. Tliis 
painting is a good example of 
the e.xquLsite work he did 
when creating different 
qualities and textures. For 
example, the lamb's WCK)1, the 
fuzz on the shepherd's leatlier 
jerkin, the chickens, the 
basket of eggs, etc., all seem 
so real you feel as if you 
could reach out and totich 
them. 

Joaquin Pacheco 
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To really enjoy what's going on, it's a good idea to get off the beaten 
track now and again. 

There's a special sensation to be found in discovering something a 
little out of the ordinary. 

That's Tio Pepe, the best fino sherry produced in Jerez de la Frontera. 
Just sip it, chilled and dry. 

PmxJired bv GONZALEZ BYASS 
T I O P E P E 

It's the mood. 



N o inhuman robot can 
ever match the skills of human 
eye and hand. 

Today's handicrafts. 
Tomorrow's antiques. 

In these days of mass 
production, robots and high 
technology, it's hard to believe 
that such original hand-crafted 
work is still being produced. 
And it's even harder to believe 
the prices. 

But then Spain is full of 
surprises. 

Many things are made just as 
they were 200 years ago. with 
skills handed down from 
generation to generation. 

You'll find them in the 
Spanish shops today. In years 
to come many of them may find 
their way into Spanish 
museums. 

The choice is endless. Fine, 
delicate lacework and 
hand-embroidered cloth. 
Pottery with powerful shapes 
and colours, varying from 
region to region. Fine 
metaiwork, intricately encrusted 
with gold and silver, a speciality 
of Toledo. Wrought iron, fans, 
clocks, jewellery, ceramics and 
leather suitcases. You'll be 
needing one! 

Spain's handicrafts. 
Tomorrow they may become 
antiques. 

Today they're the biggest 
bargain under the sun. 

Spain. Everything 
under the sun. 
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