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Chestnuts! Lovely hoc roast chestnuts! This cry can be heard on the street 

comers of Moscow these days -- in Russian, of course, though hy rights it 

ought to be in Spanish because the chestnut stalls (a familiar sight to many 

of us, but with the extra appeal of the unusual in that context) are there 

thanks to Spanish enterprise. Spain, and especially Galicia, has long been 

an exporter of chestnuts. As you'll discover, the French no longer have the 

exclusive on marrons glaces; and chesmms go beautifully with Iberico pork 

- yes, diat's right, pork, not just cured ham - choice cuts of which receive 

lave re\iews from Spanish and Japanese gourmets. Read on to find out more! 

This issue also brings you a very specific take on the Canary Islands, a far 

cry from the usual tourist chches: we examine the way in wliich many cut­

ting-edge chefs are rediscovering the islands' local cuisine. The Canaries ha\'e 

been a stopping off point for travelers since long before Columbus' first voy­

age of discovery, and their cuisine bears witness to that fact. That part of 

Spain deserves to be explored anew. 

All good things must come to an end, and this issue sees the end of our sip-

by-sip world tour in the company of international experts who have shared 

their favorite Spanish wines with you over the last three years. And we fo­

cus the spotlight on the last of our unsung heroes. 

There are changes to our team, too. Bettina Kmcken has moved on to new 

things, while Sonia Ortega, coordinator of the magazine since its very first 

issue 20 years ago, uill from now on be devoting her attention to a new gas­

tronomic project thai we'll be presenting next year. 

Cathy Boirac 
Edilor-in-Chief 
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A l l of Andalusia welcomes you wi th a smile - the people, nature and gastronomy...Andalusia, the 
southernmost region of ihe Iberian Peninsula clicrislics the Mediterranean cuisine and offers a rich variety 
of healthy and natural food: f r u i t , vegetables, f i sh , olive o i l , cereals...and exquisite wine: f rom Sherry, Brandv 
and M o n t i l l a to other, not less remarkable varieties frotn Malaga and Huelva. An unl imi ted source o f taste 
and culinary delight, which our region offers for Andalusians, you and all who wish to enjoy them as wel l . 
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Cardenal Mendoza. 
Discover everything it holds inside 

C A R D E N A L MENDOZA. So le ra Gran Reserva 

Brandy de derez 

SANCHEZ ROMATE FINOS. 
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AFTER A BRILLIANT PERFORMANCE DURING THE R^ST FIVE YEARS, MARKED BY 

SPEC1ACULAR ADVANCES IN BOTH N A r i O N A L A N D INTERNATIONAL MARKETS.VINOS 

DE MADRID IS TRAVELLING TOWARDS A N EVEN BRIGHTER FUTURE. BEHIND ITS 

SUCCESS ARE THE EFFORTS OF W I N E PRODUCERS COMMITTED TO QUALITY A N D 

I N N O V A T I O N A N D O U T S T A N D I N G VINES W I T H DEEP H ISTORICAL ROOTS. 

M DRID 
© Consejo Regulador de la Denominacion 

de Origen Vinos de iVladrid 

Bravo Murillo, 101 3" planla, 28020 IVladrid 
Tels.: 91 534 85 11/91534 72 40 

PROMOMADRID 
Desarrollo Internacional de Madrid S.A. 

Inos de Matdrid is now 
go ing t h r o u g h the 

W sweetest period of its 16-

year history. National 
sales, exports and praise 
for its quality have never 

^ ^ ^ ^ before reached such 
heights. This anniversary is not only a 
climax for these wine producers, who 
have always been near the capital city, 
playing a leading role in a long historical 
t radit ion that dates back to the 8th 

SHOWERED WITH AWARDS 

This vast leap has been compensated 
with steady recognition, both from the 
core market - the Autonomous Region 
of Madrid - and the external market, 
winning more than seventy awards at 
national and international competitions 
during the past five years.This has led to 
the emergence of a new generation of 
wines, produced using the most modern 
technologies and capable of expressing 

OVERSEAS DESTINATIONS 

Thanks to this brand name - the best 
publicity campaigns - and, above all, 
the impeccable wo rk carried out by 
the wine producers, the area has seen 
nine years of meteoric growth on the 
expor t market. Germany (29.45%) is 
the main destination for the wines of 
M a d r i d , f o l l o w e d by the U n i t e d 
Kingdom (16.02%) and the Uni ted 
States (13.1 2%), the biggest surprise 

The thousand-year-old vineyards ofVinos de fAadrid boosts ore dominated by the tempranillo and garnacha reds and the malvar and airen whites. 

Century.The 'denominacion' was actually 
created as a result of the care and concern 
of the wine producers, who wanted to 
reclaim their native land, their roots, and 
show their ability to enhance the quality 
of t h e i r wines and improve its 
competitiveness. 

Start ing back in the eighties, wine 
producers of the Autonomous Region of 
Madrid have been making concerted 
efforts to incorporate modern production 
systems and satisfy an ever-increasing and 
more demanding consumer market. Many 
new brands appeared on the market 
around this time (during the 1986 to 1990 
period, sales of botded wine jumped from 
72,000 to 1,600,000 bottles), signed by 
w i n e g r o w e r s and e n t r e p r e n e u r s 
concerned with quality. 

the typical character of the land. 
The appearance of these brands has only 
been possible thanks to refinements to 
company structures, traditionally made 
up of family winemakers, by the entry of 
solid companies of a competitive nature. 
This sector is in the throes of an 
expansion period, and wil l grow even 
farther, beyond the limits it has already 
reached. The Autonomous Region of 
Madrid has 13 million consumers, thanks 
to the six million visitors it welcomes 
every year This fact, together with the 
8,000 hectares of land included in the 
Denominac ion de Or igen are an 
important force, as yet unexploited, not 
to mention the important cachet of the 
Madrid brand itself, which is already 
internationally renowned. 

marke t of the season, where the 
greatest rates of g rowth are being 
achieved. 

In just one year, tota l expo r t sales 
increased by 23%, rising f rom 7,715 
hec to l i t res in 2004 to 9,564 the 
following year. Exports have made the 
Denominac ion de Or igen Vinos de 
Madrid the fastest growing market, 
meaning it now represents 30% of 
to ta l t rade. These processes, whose 
beneficial effects are being f i l tered 
d o w n w a r d s , e n c o u r a g e t h e 
m o d e r n i s a t i o n of Madr id 's w ine 
p roducers and t he i r presence at 
international fairs.This activity receives 
a g r e a t deal o f s u p p o r t f r o m 
PROMOMADRID, a body devoted to 
promot ing Madrid's wines overseas. 



which al lows ou r brands t o be seen 
at the most impor tan t events in the 
wo r l d calendar. 

This t rend has produced even w ider 
recogni t ion, which in tu rn has led to 
the wines being awarded of numerous 
prizes and high scores by gurus such 
as Robert Parker, who awarded three 
Madr id wines over 90 po in ts (G5 
Garnacha Puerta Bonita 2004,Velarde 
Privada 2001 and El Regajal Seleccion 
Especial 2002). O r the case of Michael 
Franz, specia l is t j ou rna l i s t on the 
Washington Post, who highlighted D O 
Vinos de Madrid as one of the fu ture 
m o s t i n t e r e s t i n g e m e r g i n g 
w ineg row ing areas fo r t he U n i t e d 
States. 

To further consolidate and widen Vinos 
de Madr id 's s tand ing a b r o a d , the 
Regulatory Counc i l has establ ished 
some lines of act ion t o concent ra te 
r e s o u r c e s on p r i o r i t y m a r k e t s 
(Germany, che Un i ted K ingdom and 
the Un i ted States) and s t rengthen 
brands through par t i c ipa t ion in the 
most important fairs, building contacts 
wi th the press and organising inverse 
commercial missions, whose objective 
is t o give visitors in situ knowledge of 
t h e v i n e y a r d s and t h e i r w i n e 
p roducers . Lastly, the organ isa t ion 
r e c o m m e n d s p a r t i c i p a t i n g in 
internationally important competit ions. 

The history of the new wines of Madrid 
begins in 1986 vA&i the appro-ral of Madrid's 
specific 'Denominacion' and the division of 
the area into three sub zones - Arganda, 
Navalcamero and San Martin deValdeiglesias 
- each dtsdna and with its own Icmg tradidon 
of wine production. Four years later, the 
Denominacidn de Origen Vinos de Madrid 
was given official recognition, to control and 
protect the grapes and the wines of the 54 
municipal areas in the area lo tlie soiiih of 
the Autonomous Region of Madrid. Finally, 
in 1991, the first botdes of wine labelled 
with the Vinos de Madrid brand appeared 
on the market. 

The first and largest sub zone is Arganda, 
made up of 27 municipal areas to the 
soudieast of the Regon, It is also the largest 
wine producer, as half of ail the vines 
registered with che Regulatory Committee 
are located here. Its classic continental 
climate with abundant sunshine and dry 
soils, which contain a certain quantity of 
humus, acidic pH levels and granite subsoil 
make it an ideal ai-ea for producing quality 
wines. The blanca malvar grape is 
predominant here, which produces pleasant 
wine with a tasty, mild flavour and the tinta 
tempranillo, which produces fresh, fruity, 
young wines, 

Navalearnero, the second of the sub zones, 
comprises 19 towns to the south-centre of 
the pravincG, with dry, non-calcic soils, poor 
in nucriencs.and coarse sand and clay subsoil. 
The appearance of new up-and-coming wine 
producers in this sub zone is contributing 
to the strengthening of Navalcarnero as a 
benchmark for the wines of Madrid, along 
wi th the incorporat ion of the latest 
technology in the production process .With 
a long tradition in the production of rose 
wines using garnarcha, this red is making 
some important advances, especially the 
young wines, which are aged for a short 
time in oak barrels. 

The third of the sub zones, San Martin, in 
spite of being the smallest with fust nine 
municipal areas, is the second most important 

in terms of wine producdon. It accounts for 
35% of the vines registered wi th the 
Regulatory Council, which are predominandy 
of the blanca albilio and tinta garnacha 
varieties. The vines are cultivated on dry 
land on granite, poor in humus and with an 
acid pH, f rom which reds are produced, 
with concentrated aromas and flavours, 
strong overtones of mature fruit, and notes 
of the homeland, full and flavoursome. 

N E W G R A P E S | 

The varieties of grapes authorised by 
the Vinos de Madrid Regulatory Council 
are being cons tan t ly w idened and 
enr iched. To the t rad i t ional malvar, 
albillo, temprani l lo o r garnacha, grapes 
f rom abroad have been added, such as 
the cabernet sauvignon, the merlot and 
the syrah, which have adapted excellendy 
t o the soi ls of the denominac ion . 
Among the white grapes, the malvar is 
outstanding, and the reigning variety of 
the zone, f t matures early and produces 
fresh, aromatic wines. Among the reds, 
the garnacha is particularly outstanding. 
It represents a th i rd of all the vines 
g r o w n and is used t o p r o d u c e 
concen t ra ted , fu l l -bodies reds. The 
temprani l lo variety, w i th its low yields 
and great versatility, is the second most 
impor tant in terms of product ion and 
also plays a leading role. 
Among the new arrivals you wi l l f ind 
the vigorous cabernet sauvignon, a low 
yie ld, constant vine that has become 
strongly established and the mer lo t , 
which is adaptable and is easily grafted 
to o the r var iet ies. The most recent 
variety t o be int roduced is the syrah, 
wh i ch p roduces high qual i ty , ve ry 
aromatic, f ine, complex wines suitable 
for ageing. Other varieties such as the 
v iura, parellada, t o r r o n t ^ s , airen and 
muscate l a pe t i ts grains are also 
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White Tuna, Tuna, Anchovy Fillets... 

...Gourmet, Selection, High Quality, Exclusivity 

When you taste it, there won't be any other t h o u g h t s than 
r e m e m b e r i n g and reviving that moment 

You will never taste anything similar and you will never find the same. 

CONSORCIO 
High Qua l i t y Can Sea foods 

ONSORCIO ESPANOL CONSERVERO, S.A -Santona - SPAIN - Tel: -f34 942 660 086 Fax: -i-34 942 660 098 
export@consorcioec.com www.consorcioec.com 



Fictional foods. 
Virtual wines. 
Digiial gastronomy. 
Imaginar}' journeys. 

Thai's noi what you'll find in 
our magazine.We'll show 
you succulent fruits, tender 
vegetables, astonishing 
wines, delicious dishes and 
fascinating places.Genuine 
sensations, lived and felt in 
a real counirv. 

First, see Spain byte by byte. 
Then try the real thing. 



Castilla-La Mancha 

Foods from 
Casti l la-La Mancha 

(Spain) 

Discover the spirit of Don Quixote • Come discovering the largest wine producing area in the world and take delight in our delicious wines, our serrano and iberico cured 
ham, our olive oil and our world known manchego sheep cheese. 
Come discovering the perfect mixture of high quality controls, modern agrofood industry and tradition. 

Alimmtos dt Castil/a - La Manc/ia 
Inslltuto de PromociSn Exterior 
de Cas!illa-La Mancha 

C/ Rio Gabriel, s/n, 
45071 Toledo (Spain) 
T. +34 925286650 
F. +34 925285655 
ww/w.ipex.es 



4̂  
Paternina 



T h e onl \^ 5 J I b e r i a n H a m i n t h e w o r l d . 

A n d i t is I r o m Sanchez R o m e r o C a r v a j a l . 

Cinco Jotas 
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Fresh meat from Iberico pigs has not been on the market for long, but it is 
already becoming highly appreciated abroad. European countries and, in 
particular Japan, are discovering a taste for these juicy cuts, which are marbled 
with fat that has similar properties to olive oil and is good for your heart. Secreto, 
pluma and paleta are just some of the evocatively named cuts that are beginning 
to cross frontiers. This meat is healthy aird succulent, and has limitless 
gastronomic potential. What more could you ask for from a piece of meat? 

f 
The pleasures of the 

Text 
Raquel Ca.siillo 

Translation 
Synonyme.net 

Photos 
Ciuco Gutierrez/ICEX 
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CUTS FROM THE IBERICO PIG 
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Spain has an enormous wealth of 
words lhai can be used 
inierchangeably to refer to pigs 
-mcin tino. tot/lino, pucrco, ^iitjrro, 
gorrino, chancho, verraco and many 
more. They are difficull words to 
iranslaie, but they all have their 
place in ihc dictionary-. This richness 
of vocabulary demonstrates the 
ini]wrtance that the pig has always 
had in Spain, where its place in the 
culture iran.sccnds the realms of food 
and fanning. 
The Spanish pig has its own name 
-Iberico (IberianV- and is, more 
specifically, 5its scrofa mediterraneus. 
a singular indigenous race that is 
notably different from other pigs. It is 
a descendant of the penin.sula's wild 
boar, and had already heen 
domesticated when the expansit-)nist 
tendencies of the food-loving Romans 
led them to conquer Hispania. 
It is an exclusive animal and unique 
in many ways. One of the most 
important reasons for its uniqueness 
IS the environment in which it lives 
and which has helped to shape the 
animal's appearance: medium-sized 
ears, a long snout to enable it to 
grub around for food, slender legs 

thai allow it to cover long distances 
in the search for vittles and a frame 
that is delicate yet sturdy, capable of 
bearing the extra load as the animals 
pile on weight in the dchesas during 
ihe acorn season (Spain Gtnirmetour 
No. 56). It is hard to imagine this 
pig wiihout the dehesas. The dehesas 
are parcels of land i>'pical of the 
Mediterranean forest; there are 
numerous holm-oaks, cork oaks and 
gall oaks and unique flora and fauna. 
The land is carefully farmed and 
tended ihroughoul the year, and 
these trees and their exceptional frait 
(acoms), together with ihe other 
herbaceous plants in the dchesa, 
play a cracial role in the pig's diet. 
This ecosystem covers 3 million 
hectares / 7.4 million acres in the 
south-west of the peninsula, 
particularly in Exiremadura, 
Andalusia (Huelva, Se\ille, Cordoba 
and Cddiz), Castile-Leon (Avila, 
Salamanca, Segovia and Zamora) and 
Castile-La Mancha (Ciudad Real and 
Toledo). These areas are also home 
to the slaughterhouses and meal 
processing industries that turn the 
animals into fresh and cured meat 
products. 

The keys; 
breeding and diet 
Despite this, the Iberico pig is not 
only unique because of the 
environment where it is raised; the 
major difference from other pigs is 
genetic. In fact, if il is compared to 
the white pig, it can be seen that 
they are two quite different animals. 
The meal of the Iberico pig is darker 
as it has a higher iron and mineral 
content, and the human body can 
absorb these nutrients more 
efficiently than it can absorb those 
from vegetables and legumes. .\s an 
example, the human body can 
absorb 100% of the nutrients from 
the meat of an Iberico pig, but only 
30% of the nutrients in lenuls. But. 
the major difference from other types 
of pigs is that the peculiar genetics of 
the Iberico pig allows a natural 
infiltration of fat into the muscle 
ma.ss, which results in the higher 
percentage of marbled fat in the 
meat. Ltigically, this results in the 
meat being juicier and having more 
flavor - it cannoi be compared to the 
soft, bland meat of a w-hitc pig. And 
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CUTS FROM THE IBERICO PIG 

cn 

most remarkably, the fai composition 
of an Iberico pig, contrary to what 
might be expected, is very health). 
The fatty acids of Sus scrofa 
mediterraneus consist of between 50 
and 55% oleic acid (similar levels to 
those in olive oil), as its genes are 
capable of fixing unsaturated fatly 
acids, something which does nol 
happen in other animal species. The 
Iberico pig has a strong genetic 
tendency to synthesize oleic and 
linoleic acids, and this is enhanced 
by its diet of acorns in the dehesa. 
Producis from this pig are therefore 
good for the heart, as these fatty 
acids favor an increase of high 
density cholesterol (HDL, the so-
called "good " cholesterol) and 
decrease ihe level of low- density 
cholesterol (LDL, or "bad" 
cholesterol). The cholesterol content 
of the meat from an Iberico pig is 
around 42 mg per 100 g (0.001 per 
3.5 oz), which is ver\- similar to that 
of meats generally regarded as being 
healthy, such as turkey, and much 
lower than in beef or, of course, 
meal from a white pig. 
.Acoms are important as they 
promote these healthy qualities, in 

Iberico pigs in the dehesa 

fact they are so important that the 
quantity of acoms in the diet affects 
the classification of the pig. There 
are three classificatitms of pigs 
depending on their diets: montanera, 
recebo and pien.sti. The pigs are 
slaughtered al a minimum age of ten 
months, dt)uble the minimum for 
white pigs, and they fatten up most 
rapidly in the latter stages, when the 
animal doubles in weight in three or 
four months. This doubling of 
weight can be achieved in one of 
three ways. The traditional 
mon(t;ni-rci method consists of 
releasing the animals into the dehesa 

prior to being slaughtered so that, 
for the last three or four months, 
they leed exclusively on acoms and 
fresh plants (this normally happens 
in October and November, 
coinciding wiih the acorn season). 
This is the ideal method. The animal 
is free to roam, it is able to exercise 
and its meal becomes smoother and 
de\'elops more llavor With the 
recebo animal, the pig is released into 
the dehesa as in the montanera 
process, and is free to roam but. at 
limes when there is a shortage of 
acoms -production varies from year 
to year- the fattening process has to 
be completed vvith animal feeds, 
particularly cereals and legumes. 
Finally, animals can be raised on a 
lami and fed on animal feed (pienso) 
and nol released into the dehesa. As 
a result, they do not eat acoms. The 
highest quality prtiduct comes, of 
course, from the monianera method 
of raising the animal, which 
magnifies the qualities ol the meat. 
The other methods, whilst not 
having the same quality, do maintain 
the genetic and organoleptic 
qualities and health benefits of the 
product. 
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The acom is ihe Ibtrico Pig's basic lood. 
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Their meal has an inliniie numtier of gasironomic possibilities. 

The most 
secret meats 
There is a Spanish say-ing "del cerdo, 
hasta los andares" ("from the pig, 
everyihing right down to the 
trotters") as every part of the Iberico 
pig, from the head to the tail, can be 
used. In addition to the delicious 
jamones, paletas (the back and front 
legs respectively) and lomos (cured 
loins) that have made the Iberico pig 
famous in so many markets, the 
animal offers many other cuts of 
meat and fat that have enormous 
interest from a culinary perspective 
(see box pages 28-29). 
The lomt), sdloniillo (tenderloin), 
carrilleras (cheek) and to.s(illtJ.s (ribs) 
have all traditionally been eaien, but 
that is not the case with other cuts, 
some of which are scarce, rare or not 
well-known. Sorpresa (surprise), for 
example, or castafiuelas (castanets), 
are only now slowly appearing in 
Spain thanks to the effons of some 
leading chefs. The boom in demand 
for the meat from the Iberico pig 
arrived with the prcsti (shoulder 
loin), the sorprcsa and the piumti (top 
loin). Red meats, marbled wnih fat, 
that are fragrant and succulent, are 
rubbing elbows today with the best 
producis in the most importani 
restaurants in the countr)' and, little 
by little, also outside our borders. 
Until as recently as only eight years 
ago, all this other meat was used in 
the processed pork indusir)'. Outside 
the areas where the animals are 
raised, mostly Andalusia and 
E.xtremadura (in the south-west of the 
peninsula), where there is a culture 
developed around the Ib^rico pig, 
little was known about these 
succulent, noble meats. Fonunatelv, 

the companies producing products 
from these pigs became aware thai the 
fresh meal also had enomious 
potential in Spain, its natural market, 
and began to sell it. Today it is on ihe 
menu in both traditional and cuiiing-
edge restaurants, and its ever 
increasing popularity has resulted in 
It becoming available in supennarkets 
and food stores. 

On the best tables, 
in the best dishes 
All the great Spanish chefs, those 
masters responsible for putting Spain 
at the forefront of world cuisine, 
attest to the quality of this meat - a 
product that is "unique and sublime, 
as there is no other animal like it," is 
the opinion of Alberto Chicote, Head 
Chef in the kitchens of Nodo and the 
recently opened Pan de Lujo. both of 
which are in Madrid. His original 
cooking style, a fusion of Oriental 
and Mediterranean, is perfect for this 
meat - hamburgers made from pre.'ici 

iberica, secreto cured with salt and 
ginger then delicately filleted and 
served with a vinaigrette of truffles, 
ginger, olive oil and soy sauce, and 
presa baked in the oven wilh limes, 
yuzu and lemon grass are just some 
of the dishes on his menu. As he 
says: "The good thing about the fat 
of an Ib^rico pig is that it is capable 
of transmitting great flavor - the 
flavor of the pig and all the other 
ingredients. It really enhances the 
flavors of things. It is a really creamy 
fat that melts in your mouth, and 
that doesn't happen with the meal 
from a while pig". Basque chef 
Martin Berasategui, who has three 
Michelin stars for his eponyTnous 
restaurant in Lasarte (near San 
Sebastian in the north of Spain) says, 
"this meat is suitable for all types of 
cooking - short, long, in a vacuum, 
roast, it goes with all kinds of 
ingredienis. whether they are acidic, 
sweet or bitter It is a great raw 
material, and is really suitable both 
for traditional cooking and for 
modern cooker)'. The result depends 
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on the creativity of the chef, 
Many chefs opt to cook the meat in a 
vacuum at carefully controlled 
temperatures that vary according lo 
the cut of meal used. This is the 
method used, for example, by 
/\ndoni Luis Aduriz at his Mugarilz 
restaurant in Renieria (also in the 
Basque Couniry). Aduriiz is a chef on 
the cutiing-edge of creative cooking, 
and has impeccable lechnuiue (he 
has two Michelin .stars). He prepares 
the fcirridtrti in a vacuum at 70"C/ 

158°F to bring out the characierisiics 
of the meat, and accompanies it with 
its own juices and cream or a puree. 
He chooses to cook the prcsa by 
browTiing it in the oven. letting it rest 
for five minutes, then slicing it and 
serving it vvith red curry (made vvith 
almonds, highly perfumed red seeds 
from the Amazon and garlic). He 
bathes ihe meat w-ith the cuny and 
serves the dish on a bed of three 
types of spinach: "it is such a noble 
meal that any sub-product becomes a 

star In ibe near future it is gomg to 
be in huge demand because it is 
extraordinar)' - it is a real luxairy-". 
Ricardo Sanz was the first chef to use 
meat from the Iberico pig in a 
Japanese restaurant in Spain. 1 lis 
Madrid-based resiaurani Kabuki, 
considered by the resiaurant guides 
to be the best Japanese restaurant in 
Spain, offers dishes with secrelo, 
presa and ribs. The hrsi two cuts are 
prepared as tataki, the traditional 
Japanese cut, sealed rapidly on a gnll 
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rrom the pig, ever)lhing 
right dou-n to the (rotters" 

to maintain their juiciness and then 
sliced very finely He accompanies 
the meat with ginger root, spring 
onion and ponzu (a traditional 
Japanese sauce) or Maldon salt, extra 
virgin olive oil and soy sauce. He 
marinates the ribs with soy sauce, 
ginger and rice wine, then coats 
ihcm in flour and fries them. 
The cutting-edge cuisine of Dani 
Garcia at the Calima restaurant 
(Marlx-Ua, Malaga) has deep roots in 
traditional Andalusian recipes. He 

makes a confit of the carrillera using 
manteca colord (lard from the Ibirico 
pig with pimfn/i)n, a type of Spanish 
papnka), and accompanies it with 
niigas (a traditional dish of bread 
cmmbs fried with garlic, pimenton 
and bacon, etc.), a chorizo (a t>'pe of 
red sausage) emulsion and raisins. He 
cooks the secrelo and the presa on 
the grill plate, "the best way to respeci 
meat", and always serves them with 
ingredients such as mint, pineapple, 
melon and citrus fruit thai help 
cleanse ilie palaie of the fat from the 
meat, and which perfume the dish by 
providing a sensation of freshness. 
.'\noiher specialisi in this meat is 
Joaquin Felipe, chef at the restauranis 
Europa and Europa Deco (Hotels 
Villa Real and Urban (see pages 30-
39), respectively, both of which are in 
Madrid). Every year he organizes 
celebrations of the Iberico pig from 
the viewpoint of cuiUng-edge cuisine, 
ai which il is possible to try various 
dishes using the less common culs of 
meal. In addition to the secrelo, the 
solomillo (tenderloin) served as a 
carpaccio and meatballs made from 
the presa, he was the firsl to use the 
castaiiuelas, sorpresa, liver and heart, 
and he even makes turron (a sweet 
treat made with almonds and honey) 
using a base of lard from the pig. 
"Each cut." he says, "is treated 
differently The texture of the cheeks 
is maintained by slow cooking in a 
vacuum at 65 or 70°C/ 149 or 158°F; 
or we cook them rapidly in a pressure 
cooker, which gives them a texture 
like butter 1 like to fry the loin lighily 
and then finish it ofl' in the lard from 

the pig - il is a magnificent fat thai 
behaves like olive oii. 'We treat the 
castaiiuelas in the same way as the 
cheeks, and when a secreto is cooked 
on the grill plaie il is tremendously 
powerful, all hough 1 oflen cook it in a 
vacuum .so that it loses some of its fat, 
and then finish it off on the grill plate 
or in the oven. I think that the presa 
is fantastic uncooked, and is also 
really good baked in salt, or with rock 
salt". He has an identical philosophy 
to Dani Garcia in the sense that "the 
more fat there is in the meal, the 
more vegetables you need, and \ ice 
versa. Tropical frails like pawpaw, 
pineapple and oranges go really well 
vvith the Iberico pork, as It̂ ng as the 
proportions are right. The main thing 
is to cook it perfecdy It is so versatile 
- a perfect ten". 

The boom in the 
Japanese market 
Since 1995 cured Ib^rico pork 
products, such as hams, paletas and 
lomos, have been ex-ported vvith 
considerable success, and this 
penetration of international markets 
has continued to increase in recent 
years. The increasing awareness oi 
the quality of ihc indigenous Spanish 
pig has enabled other meat from the 
animal to be recognized in many 
countries. In fact, the creation of the 
Institute for the Overseas Promotion 
of Spanish Meat Producis by ICEX 
(the Spanish Institute for Foreign 
Trade) in July aims to give the meat a 
quality image in the expori mai kci 
(see box page 24). According to its 
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General Direclor, Julio Tapiador, 
"our promotional activity is based on 
establishing sectoral programs, as in 
the case of the Ib<;rico pig". In his 
opinion, "there is a market for this 
meat m many couniries, as the fresh 
meat appeals to all the senses. It has 
an attractive color and aroma, an 
unbeatable taste and fai that is good 
for ihe heart". 
At the momeni. Japan is the most 
promising country for exporting these 

products. The Japanese have a taste 
for meat that is marbled vvith fat 
(such as Kobe beef, a star product in 
Japanese gastronomy) and Japan is a 
market that values -and in fact 
demands and is prepared to pay for-
qiialiiy. The Japanese have become 
real enthusiasts for ihis meat, so it 
isn't strange that exports of meat from 
the Iberico pig have increased 
spectacularly over the last two years. 
Tlie company .'\groibericos Deraza 

O V E R S E A S W E A T P 0 M 0 T 1 0 N 

The Institute for the Overseas Promotion of Spanish Meat Products 
has now been sel up. Given the need to tai<e advantage of synergies In the 
promotion of all types and qualities of meat produced in Spain, as well as of its 
processed goods, the Institute for the Overseas Promotion of Spanish Meat Products 

created at the end of July. 'We have to look after Spain's food and agricultural 
sectors' images abroad, and by extensively promoting a greater range of products, 
that image will be reinforced. We have to earn credibility within the market and that 
will be one of the primary functions of this institiite", claims Julio Tapiador, the 
project's director 
To begin with, the sectors that will make up the institute are Serrano Ham and 
lb6rico Ham, due to the fact that the companies, which up until now had formed the 
Serrano Ham and Real Iberico Consortiums, have joined ihe project. "Thus, the 
short term goal is to ensure that each line of goods, voluntarily selected by the 
industry, fulfils its respective specifications so as to guarantee a quality product to 
the consumer and thus gain their trust", explains Julio Tapiador. Furthermore, various 
meat product associations and companies have already applied to join, "because we 
are also defending the guidelines which will be applied in their fields". 
The Institute for the Overseas Promotion of Spanish Meat Ptoducts has been set up 
with the aim of supporting associations and companies Ihrough their internationalization 
processes. In fact, even thoLtgh the promotional activity undertaken by the institute will 
be dictated by the needs and demands of its associations, those associations 
themselves will focus, above all, on consolidating the place of both their fresh and 
processed products in the European market, as well as on breaking into financialty 
important emerging marî ets sudi as the 
USA. Japan and Mexico, The activities we 
have planned are varied and range \com 
attending specialized trade fairs and other 
such functions to holding meetings wflth 
i!-nporters or organizing sales events, and 
also include activities specifically aimed at 
the sector's media", conclude Julio 
Tapiador, 
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was one of the pioneers. It was 
formed in 1996 to spread the 
consumption of meal from the Iberico 
pig from regional markets into 
national and iniemational markets. 
The company has its own abattoirs 
and slaughters around 1,500 Iberico 
pigs everv' day (in the three categories 
of montanera, recebo and pienso), 
from the production areas of 
Andalusia, Exiremadura and Castile-
La Mancha. Although the main 
market is still Spain, for the past 12 
months it has been exporting to 
European countries such as Holland, 
Germany, France and Pt-)rtugal, which 
are their most importani export 
markets and have their ovm well-
established traditions of enjoying the 
Iberico pig. Ouiside the European 
region, Japan has been a revelation. 
Luis Sanz. the Managing Direclor of 
ihe company, says tliai "when 
opening markets, communication is 
an important task. Il is not just these 
cuts of meat that are not known -
they do not even know about Ib^rico 
pork or its extraordinar)' quality. A 
large part of our success comes down 
to how much we have invested in 
communicating the product. That is 
what we did in Japan two years ago, 
and there is still a long vray to go in 
that project, as new markets need 
time 10 learn aboui the product and 
to appreciate it. and we need ID adapt 
to their tastes and requirements". In 
the case of Japan, local tasies demand 
specific cuts of meat that are 
presented very cleanly "They are very 
demanding. What's more, our 
Japanese client even sent a leading 
representative to Spain for three 
weeks, and they return every few 
months to work with us in our plants 
so that we can adapt to the 
presentation, formats and cuts that 
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are useful for them," confesses Sanz. 
Deraza sells lomos, cabeccros (head 
of the loin), pancetia and mttgros 
(fats), which are used in the 
production of sub-products, such as 
a lype of hamburger Solomillo, 
presa, lomo chuletero (on the bone), 
costillas and secreto (cut to be 
rounder and cleaner) go straight inio 
the Horeca (hotels, restauranis and 
catering) channel and lo large stores. 
The Iberico pork arrives in the land 
of the Rising Sun frozen, but 
European countries prefer filleted 
fresh or vacuum-packed fresh meat, 
although some meat is distributed 
frozen. 
According to Julio Revilla. President 
of the company Consorcio de Jabugo 
from Huelva (,\ndalusia) which has 
been selling fresh Iberico pork 
products since 1987, this is an 
important difference. "In Europe 
people are very demanding, as 
refrigerated products are considered 
to be higher quality But il is a more 
difficult market as, culturally, the 
Anglo-Saxon world dcics nol like fat. 
Its all a question of culture and diet. 
The Japanese, on the other hand, 
recognize the quality of the meat and 
the fat, and marvel at the Iberico 

pork, which they know as the 
Iberico, as the brand of the product." 
Consorcio del Jabugo only sells meat 
Irom bellota and recebo pigs. All 
their products are sold to the 
restaurant sector, except the recebo, 
which is sold in large supermarkets. 
Austria, Gemiany, Switzerland, 
Portugal, Belgium, Japan and South 
Korea (which has a taste for fats and 
panceita), are the preferred 
destinations for their meat. They 
export lomo, presa, carrillera, 
secreio, pluma, aguja (a tamer cut of 
meat from the neck), solomillo and 
chuletero. According to Revilla, "the 
chuleiero is the star product in 
Japan, together with a cut known as 
the kaia roast (the presa, pluma and 
aguja In a single cut) which we only 
sell to them". 
Sanchez Romero Carvajal is another 
company from Jabugo (Andalusia) 
that exports Iberico pork. It sends 
between 40 and 50 ions per year to a 
select market. It is not a massive 
operation, as they only sell 
montanera and recebo animals. 
Production only lakes place during 
four months of the year (from 
December to May. coinciding with 
the acorn season), and all their meal 

(piesa, loin, solomillo, pluma and 
secreto) is sent frozen to importers 
and distributors. Anionio Moreno, 
the direclor of the company, agrees 
on the imporiance of the Japanese 
market "because ihey value 
exclusivity and the eating of high 
quality meal". However, he adds that 
"the Italians also really like the 
Ibiirico pig, which is much easier to 
iniroduce inio the south of Europe 
lhan the north, where the tendency 
is for other types of lean meat". 
Outside Spain the various cuts of ihe 
Iberico pig are known by different 
names. Thrtjughoui most of Europe 
an approximate iranslation of the 
names in English is preferred, 
although in France they accept the 
Spanish names and in Japan they 
accept the Spanish name 
accompanied by the English 
translation. That said, the adjective 
"Iberico" is becoming more common 
as a guarantee of the quality of the 
pmduct. 

Ratfuel Castillo is a journalist 
specializing in gastronomy. 

Recipes page 80, Exporters page 115 
and Photo Credits page 128 
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1. Castanueta 2. Carrillera 3. Lagarto 4. Lomo 5. Pluma 

T HE C U T S 
CASTANUELAS (Castanets) 
Also known as castaDetas. the castafiuelas 
are found in the jaw and are the salivary 
glands of the pig. Each head has two 
(there are also other salivary glands and the 
thyroid gland, but these are nol eaten). 
What is interesting about these parts is 
their glandular texture, which is similar to 
that ol sweetbreads, and their 
corresponding fat. In the areas where the 
pigs are raised, they have always been 
highly valued, but their small size makes 
Ihem difficult lo find. 
Weight 50-60 g / 2 oz, the smallest cut, 
together with the sorpresa 
Location the salivary glands of the pig, in 
the jaw. 
Appearance glands rather tnan muscle, 
with glandular texture and corresponding tat. 
In the kitchen for stews. 
CARRILLERA (Cheek) 
The carrillera is formed from the muscles of 
the lower jaw, which are used for 
movement and chewing. The muscle fibers 
are interlaced, giving a distinctive texture. It 
is one of the least fatty cuts from the pig. 
Weight l 0 0 g / 3 1/2 oz 
Location in the head, the muscles 
attached to the lower jaw. 
Appearance lean red meat with little 
marbling. 
In the kitchen very tender and juicy, 
perfect m slews and long-cooked dishes. 
LAGARTO (Lizard) 
This is a long strip of meat found between 
the chuleta and the lomo next to the spine. 
It Is very succulent, with similar eating 
qualities to the lomo, although it is smaller 
and lighter. 
Weight from 150 to 250 g / 5 1 /2 to 9 oz 
Location next to the spine, between the 
ribs and the loin. 
Appearance long, lean cut, red and juicy. 
In the kitchen for stews, cooked with 
tomato, in a sauce, grilled, etc. 

LOMO (Loin) 
The lomo is one of the noble culs of an 
Iberico pig. It is a large, long muscle joined 
to the spine. It is valued highly for its 
juiciness, texture and flavor, and its fat 
content is sufficient but not excessive. 

Traditionally the lomo was used for cured 
products (such as lomo embuctiado or 
cana de lomo), but it is also magnificent 
fresh. In Spain, the so-called cinta de lomo 
is very popular. 
Weight between 1 and 1.5 kilos / 2 1 /4 lb 
y 3 lb 5 oz 
Location muscle loined to the spine. 
Appearance large, long cylindrical cut, 
red, juicy and low in fat. 
In the kitchen grilled, in breadcrumbs, 
stewed, roasted. It is also sometimes 
marinated. 

PLUMA (Top Loin) 
The pluma is joined to the back of the loin 
and, although it is smaller, it has similar 
qualities. Its name comes fi-om its flat 
triaigular shape, which is similar to a 
feather or a wing. II has a wonderful texture 
and a perfect balance between meat and 
fat. It has only recently started to be eaten 
fresh, as it was, until recently, most 
traditional to include il when making lomo 
embuchado. 
Weight between 80 and 100 g / 3 and 3 
1/2 oz 
Location joined to the back, outside of the 
loin. 
Appearance flat and triangular, simitar to a 
feather or wing. Marbled red meat with a 
good balance of fat. 
In the kitchen juicy when grilled, sauteed 
or roasted. 

PRESA (Shoulder Loin) 
The presa is part of the head of the loin 
and is found at the top of the paletiila. Due 
to the marbling of fat, this is one of the 
most delicious parts of the Iberico pig. The 
presa, or presa de paleta as it is also 
known, consists of layers of muscle 
alternating with layers of fatty muscle, 
which gives it its unique marbling. 
Weight around 500 g / 1 lb 2 oz 
Location at the head of the loin, above the 
paletiila. 

Appearance highly marbled, red meat. 
In the kitchen very tender, juicy and full of 
flavor. As it is versatile, it is delicious grilled, 
barbequed or roasted. Can also be cooked 
in a vacuum. 

S E C R E T O (Fore Loin) 
The secreto is a fan-shap>ed muscle from 
the back, in front of the fat of the loin. It is a 
very fine leaf of muscle, which is very 
difficult to see when the fat is sliced 
through vertically However, when the 
muscle is sliced horizontally, this hidden 
fillet appears, hence its name, "secret". Of 
all the cuts, this is the taUiest, and as a 
result it is full of flavor Together with the 
presa this has been one of the most 
successful cuts over ihe last few years. 
However, there are also two pieces of 
meat, the secreto de papada (dewlap) and 
a cut from the belly (secreto de barrlga). 
which are known as the "falso secreto" 
(false secret) as a result of their similar 
appearance and fat structure, although 
these are not as tender as the true secreto. 

• Secreto 

Weight from 125 to 250 g / 4 1/2 to 9 oz 
Location in the back, in front of the fat of 
the loin. 
Appearance shaped like a fan, marialed 
wilh fat. 
In the kitchen full of flavor delicious when 
grilled, roasted, barbequed or slow-cooked 
in a vacuum. 

• Secreto de papada 
(also called "false secreto") 

Weight 400 g / 14oz 
Location underneath the jaw. in a very 
fatty area. 
Appearance very similar in appearance lo 
the secrelo. it is a lean fillet al^out one 
centimeter thick, marbled with fat. but 
smaller than the secreto or cruceta (about 
half the size). 
In the kitchen the same as the secreto. 

• Secreto de barriga 
(another "false secreto") 

Weight 600 g / 1 lb 5 oz 
Location In the lower part of the animal's 
atxtomen. 
Appearance easy to confuse with the two 
secretos that have already been 
mentioned, although it is thinner and 
longer, being the largest of the three. 
In the kitchen the same as the secreto. 
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SOLOMILLO (Tenderloin) 
This has traditionally been the most 
popular cut for eating fresh, although it 
now shares this distinction wilh other cuts. 
It is found in the interior o! the tomo, in the 
sub-lumbar area. 
Weight 3O0g/10 1/2oz 
Location in the sub-lumt3ar region, from 
the interior part of the loin. 
Appearance lengthy but small muscle, 
tender but with little fat. 
In the kitchen it is exceilent grilled, as it is 
tender and ftjil of flavor, but it Is less juicy 
than the presa due to lis low fat content. 
The solomilllo is most appetizing when it is 
cooked whole and served rare. Can also 
be bart>equed, roasted or as carpaccio. 

SORPRESA (Surprise) 
Often called the third canillera. This is 
found in !he tiead in the eye sockets 
underneath the eye. They are two smalt 
oval balls of flesh which, as they are very 
fibrous, are used in stews. 
Weight 40 g / 1 1/2 oz 
Location in the head, underneath the eyes. 
Appearance two small oval balls of flesh 
with a fibrous consistency 
tn the kitctien perfect for stewrs. Tender 
and lean. 

But the culinary use of the pig is not 
restricted to tbese cuts, as there are other 
parts of the pig that are very popular and 
that have traditionally been used in ihe 

kitchen. These include the lengua (tongue, 
used in stews and for meat products], the 
papacfa (a 5 kg /11 lb piece with a lot of fat 
and characteristic marioling from the dewlap, 
which IS delicious wfiether fresh, cured or 
salted), the pestorejo or carefa (consisting of 
the ear. snout and upper lip), the costillas 
(ribs, 2.5 kg / 5 lb 10 oz of meat and bone 
next to the diaphragm), of which each animal 
has two and which are highly succulent due 
to thar fat content, the gelatinous rabo (tail) 
and, of course, the tocino (back fat), which 
covers the majority of the pig. 
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HOTELS of substance 
We wrap up our lour of the city wilh ihe Urban, Puerla America and Santo Mauro Hotels, all of 

which boast magnificent "hotel" restaurants, meaning that the kitchen caters to hotel guests and 

must not only make the grade in terms of the cuisine it has to offer, but also has to ser\'e up daily 

breakfasts and often put on large-scale dinners. These particular facets fall outside the scope of "in 

hotel" restaurants headed by famous chefs, which we dealt with in our previous report. 



HOTEt & RESTAURANT 

TEXT 
CARLOS TEJERO 

TRANSLATION 
SYNONY.ME.NET 

PHOTOS 
TOMAS ZARZA/ICEX 

The Urban, a hotel 
of textures 
Located in the historical heart of 
Madrid, right next to the Congreso de 
los Diputados (Parliament building), 
the Urban Ftoiel was unveiled to the 
public in November 2004 and soon 
became the city's most trendy hotel. 
This is nol only because it plays host 
to famous models and movie stars, 
but also because of iis restaurant 
(which we vvrill lake a closer look at 

below), its Glass bar -cocktail bar 
oyster bar-, and also its terrace, 
which provides a unique summer 
vantage point from which to enjoy 
the truly spectacular urban skyline of 
the Spanish capital. 
From an architectural standpoint, 
the hotel effortlessly blends steel, 
glass, wood and stone, all of which 
afford it a sophisticated and 
welcoming air, both in its rooms and 
its public areas. The decor has a 
distinctly ethnic flavor and draws 

inspiration from countries such as 
China. Papua New Guinea and 
Morocco. Hotel furniture and 
accessories hav-e been designed by 
prestigious studios of the likes of 
Philippe Siarck. Triadc. Andreu 
World and Concepia. The result is a 
contrasting mix of leather, ebony, 
glass and marble that cannoi fail to 
impress due to both its aesthetic 
boldness and the wamith it 
generates. Pepe Garcia, who is the 
hotel's Head of Communications and 



Hotel Urban 

ensures thai everyihing mns 
smoothly, aptly describes the Urban 
as "a hotel of textures." Pepe 
previously worked as a wine waiter 
in Alain Ducasse's restaurant (Pans) 
and then with Ferran Adria in 
Hacienda Benazuza (Seville), before 
going on to join the Derby Hotels 
group, which owns the Urban 
The hotel is, however, unUkely to 
appeal to lovers of fomialism, 
whether anisiic or other kinds. For 
this very reason, Urbans clientele is 
largely made up of young, 
cosmopolitan and refined 
professionals or senior managers 
who lend to be open-minded and 
who find cultural and aesthetic 
fusion appealing. Each of the 96 
rooms contains a different piece of 
an, ranging from Chinese portraits 
to Hindu figunnes. The cellar also 
showcases an interesting collection 

of Egyptian pieces and reliefs. 
Yet it is nol all an and design, as the 
hotel also places particular emphasis 
on the human factor "We are not 
bothered vvith good looks when 
hiring our employees bui they must 
be special in some way and be able 
lo successfully communicate with 
our kind of customer" Indeed, one 
can detect a certain natural affability 
and friendliness among the hotel's 
young workforce, which takes 15 
different nationalities onboard. 
The good vibes that emanate from 
the hotel also extend to its 
restaurant. The Europa Deed, which 
is able to seat 60, has become one of 
the Spanish capital's most alluring 
hotspois with its creative, 
Mediterranean-flavored menu. The 
architects of the restaurant's success 
are Francisco Patdn, the head waiter, 
and Joaquin de Felipe, who runs the 

kitchen. The two became acquainted 
whilst working within the Catalan 
Paradis group. The latter started oul 
with the chef trainer Luis Irizar 
before completing his training wilh a 
three-year spell working in his 
cousin Juan Pablo's kitchen, the chef 
of Hotel .Arisit-)s' El Chajldn 
restaurant. Yet ihe person who really 
opened his eyes to the culinary 
wcirld was the chef Toni Boiella who. 
towards the end of the eighties, was 
the head of R6fD lor the Paradis 
group. "1 was a decent enough chef, 
but v̂ ery traditional in my approach. 
Thanks to Toni, I lost my fear of 
experimenting by using techniques 
thai were being created and 
developed by other Catalan chefs 
(Adriii vvith his foams and Joan Roca 
with his sous-vide approach)." 
.-Mthough Joaquin enjoys working 
with dilfereni ingredienis. 
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particularly Iberico pork and cod, 
tuna remains his favorite. His firsl 
real contact wilh the fish came 
ihrough his cousin Juan Pablo, who 
had been the first to introduce the 
Spanish capital lo this particular 

Joaquin de Felipe 

variety of fish. "Going back eight or 
len years in Madrid, there were very 
few restaurant menus that included 
tuna. There was also a widespread 
lack of awareness of the fish amongst 
the public, who used to get tuna and 

boniio muddled up or thought that 
boniio vvas some kind of young 
tuna." Nowadays however, tuna is all 
the rage. "Il is immensely versatile 
and can be used in many different 
ways. It's essentially the sea's answer 
to Iberico pork. Any cut is good, 
including the entrails. Tuna can be 
fried, boiled, pickled and even eaten 
raw. It also goes well with many 
other ingredients, such as potatoes, 
rice and so on." 

Puerta America, 
visually stunning 
There is a striking building thai you 
simply cannoi miss as you enter 
Madrid from the airport. The design is 
reminiscent of a giant bird with its 
wings unfuded and the color of the 
facade gradually melds from blue to 
red, and then on to yellow and finally 
orange. A number of the awnings and 
panels of the building are also flecked 
wilh selected fragments from the 
poem Uberte by the French poet Paul 
Eluard (1895-1952). The figure 
Ijehind the stunning constmclion 
itself is French archiieci Jean Nouvel 
(1945). who vvas also responsible for 
Barcelona's daring Tone Aghar 
The building in question is Hotel 
Puerta America, which is owned by 
the Spanish chain Silken and was 
opened to the public in May 2005. 
According to Javier Tobar, the Hoiel 
Manager, "The year 2002 had 
previously seen Silken open the 
Domine Hotel in Bilbao, the design 
of which had been headed by Javier 
Mariscal. Basking in the success of 
ihe project, the chain decided lo 
repeat its winning formula in 
Madrid, alihough this lime il hired a 
different set of 19 internationally 



Pucna .AmfnciJ cafeteria 

The tagade ol Hotel Puena .America 

renowned architects and designers." 
The company invested 75 million 
euros in the three-year project, 
which boasted the collaboration of 
the formentioned Nouvel, as well as 
the likes of Norman Foster Zaha 
Hadid, Araia Isozaki, David 
Chipperfield, Mariscal and Viitorio 
&r Lucchino, to name but a few Each 
floor was designed by a diiferent 
studio, all of which enjoyed, as did 
ihe fa(,-ade's creator, full creative 
freedom and discretion in every 
single aspect of their work. 
Furthermore, the smallest and most 
seemingly insignificant modification 
must be approved beforehand by the 
original artist of the floor in 
question. 

The result is nothing shon of 
spectacular and offers an enthralling 
blend of shapes, lighting, spaces, 
materials and colors; an explosion of 
coherent, logical and simciured 
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creativity, in keeping wilh the style of 
each and every designer. The building 
as a whole cannot fail to impress, and 
even the parking lot, wilh its unique 
color scheme and graphic elemenis, is 
surprisingly original. There is 
currendy no odier building in Madrid 
that is more in demand for 
advertisements and photo shoots, 

Even the name of the restaurant 
' - i i iii '^ ' i i i io t ; ; ; i i - i i ; i ; lot an 

establishment of this kind: Lagrimas 
Negras (Black Tears), which was 
su^ested by Mariscal due to the 
shape of the lamps and the color that 
predominates the restaurants decor. 
It is a spacious and open area that 
draws heavily from minimalism and 

Jose Luis Esicvan, Lagrimas Ncgra.s resiaurant 

has a certain New York cocktail bar 
and Japanese restaurant air Since the 
day it was opened in September 
2005, the resiaurant has enjoyed 
success beyond the wildest 
expeciarions of the hotel. The Head 
of Wines, juan Anionio Herrero, was 
named Sommelier of ihe Year at the 
Madrid fus'iOn food and drink 
summit, just a few months afier the 
restaurant was opened. 
The kitchen is headed by 28-year-
old chef Jose Luis Estevan, who has 
had extensive training in both classic 
restaurants such as Zaiacain 
(Madrid) and el Cenadoi de Salvador 
(Moralzarzal, Madrid), and also in 
more modem eating establishments 
such as La Broche (Madrid) and 
Martin Berasaiegui (Lasarte, 
Guipuzcoa). Yet despite the 
restaurant's modern setting and 
ambience, his "more classical lhan 
modern" style of cooking has been 
most heavily influenced by maestro 
chef Salvador Gal lego. "Here we are 
cooking producis to eat. We want 
people to walk away happy The 
menu includes the name of the 
product (hake, turbol, etc.) so that 
customers can be sure of what 
they're ordering." The restaurant 
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does not prepare complicated dishes 
that require instructions on how to 
-:il .rnc iuUv .;p;-!;v.:i,;:;' 'lif:^^ 
Jose Luis believes that the current 
creative boom of Spanish cuisine is 
as interesting as it is dangerous. He 
warns that "it's one thing to hold 
chefs in high esteem, but quite 
another to turn us inio public 
personalities who are apparently 
qualified to speak about anything we 
like, even though we're quite clearly 
nol. We must try to be more 
humble. Everyihing that arrives in a 
flash will make a similar exit. 
Cooking cannoi be based on the use 
of devices and appliances unless we 
already hav̂ e a solid grounding in the 
art itself. 1 have met many young 
chefs who have mastered new 
culinarv' techniques but don't even 
know how to make someihing as 
simple as a base sauce or sofrilo 
(typical Mediterranean fried onion, 
garlic and tomato base for sauces 
and dishes)." 
Yet the Lagrimas Negras restaurant 
does not shun new techniques 
(foams, alginates), but rather uses 
them "in moderation. We are nol 
looking for the weird and wonderful 
or even to innovate. This restaurant 

only serves up what has already been 
discovered. We base our cooking on 
good products, though the way we 
present them is indeed modem. We 
also try to reinvent classic dishes 
from 30 to 40 years ago, although 
we have made them lighter and 
brought them in line vvith modem 
trends. Obviously the world has 
moved on and so have eating habits, 
but people still appreciate quality 
products that can be seen and 
recognized on the plate," 
Still on the subject of old customs 
and approaches lo cuisine, josi Luis 
goes on to say that "the only real 
praise or criticism ihal you can truly 
rely on comes from customers. If the 
restaurant is good, people vvill keep 
flowing in otherwise they simply 
won't come, even if i l has a great 
icpulation or an amazing location. 
Let's not forget that we are in the 
services industry and our ultimate 
aim is lo satisfy the customer and 
not the chef." According to Jos6 Luis, 
half of the restaurant's success can be 
put down to the fact that "good food 
ceases to be good if it's poody 
served. The waiting staff has a 
cmcial role to play in this regard and 
can oflen sort out many problems 

that may occur in the kitchen, such 
as delays between courses. The chef 
must be in constant communication 
with both the mattre d' and the 
sommelier, and must try not lo ihink 
of him or herself as the center of the 
restaurant. In our case, I have to 
admit that some people only come 
here to eai because of the wine, as 
we have a cellar vvith 450 different 
labels and a fantasric sommelier" 

Santo Mauro, 
classic calm 
The hotel is located in what used to 
be the palace of the Dukes of Santo 
Mauro, which was built by a French 
architect in 1894. The building itself 
has a Parisian stately air to it and can 
be found in one of Madrid's most 
exclusive distncts, which is 
brimming wilh diplomatic 
consulates and embassies. The hotel 
belongs to the Spanish AC Hotels 
chain, which owns 62 
establishments, mainly in Spain but 
also in Italy and Portugal. 
Boasting 51 rooms, the Santo 
Mauro hotel vvas designed 
specihcally for lovers of classic 

SEPTtMBEB llfCEMBnR » > . «P.MN GOI!RMrTOI.'R 37 



S5 
o 

C C 

o 

HOTEL & RESTAURANT 

luxur)' who shy away from older 
ai-id more grandiose establishments. 
Mirrors, chandeliers and marble 
fireplaces Lake center stage with a 
selection of designer furnituie and 
abstract paintings. The hotel also 
has an enonnous and carefully kepi 
garden, which includes an ouiside 
terrace bar and restaurant for the 
summer months. 
The indoor restaurant is located in 
the old library, which still has the 
original oak bookcases and has been 
extended v^iih a number of adjoining 
areas, such as ihe art gallery, now-
used as a private function room. The 
restaurant can cater to a total of forty, 
which is the absolute maximum 
figure for ensuring lop quality 
cuisine. 

Basque chef Carlos Posadas, who 
previously worked for three years as 
I lead Chef at Madrid's emblematic El 
.-\mparo restaurant, has been 
running the kitchen al ihe Sania 
Mauro since March. Although Carlos 
does not follow any typical approach 
to cuisine, he confesses that he has 
always admired French cooking in 
general. " I believe more in the 
kitchen lhan in the chef. We chefs 
simply refine the many different 
ways of cooking that exist in the 
world. I personally like the French 
approach. I could also say that 1 
admire the likes of Michel Bras, 
Michel Guerard, and so on, but chefs 
only refine and add finishing touches 
to ways of cooking that have years of 
history or tradition behind them." 

Hotel Santo Mauio 

As. with Jose Luis Estcvan, Carlos 
encourages professional humility, 
hard work and the importance ol 
having a solid grounding in the 
basics of classic cooking. " I am not a 
researcher. 1 do nol study ingredients 
together with universities in order lo 
give conferences or talks on the 
results, nor do 1 invent new 
techniques or insirumenis. This is 
just not what 1 do. 1 am a chef, not a 
scientist. I use ihe technolog)' 
created by others to prepare, 
combine and balance dishes that 

justify their price on the menu." 
Despite the recent trend of 
considering haute cuisine as a new 
art form, Carlos does not consider 
himself an artist. " I really don'i see 
many similarities between art and 
cooking. Let's not forget that the 
work of chefs centers around the 
stomach. ,-\t the end of the day, 
people are essentially looking for a 
good meal when ihey visiL 
restaurants." 
Yet Carlos does noi consider him.self 
a classic chef. Having said thai, he 
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Carlos Posadas, Hotel Same M.-iurn Hotel Santo Mauro 

goes on to add thai "i l depends 
greatly on what you mean by classic. 
In iis day, puciirt de cabracho 
(scorpion fish cakes) was a great 
innovaiion and went on to become a 
classic dish, but it has since then 
disappeared without a trace. 
Nowadays, simple baked scorpion 
fish seems lo be in vogue, just like it 
was before the fish was turned into 
cakes. What would you call that? 
Classic, modern? 1 am a great fan of 
simplicity and naturalness, 1 don't 
like to provoke as I find provocation 
tedious in the cooking world." 

Carios Tejero is a journalist and 
editorial coordinator DJ Spain 
Gourmetour. 

U S E F U L A D D R E S S E S S 

Hotel Urban 
Carrera de San Jerdnimo, 34 
28014 Madrid 
Tel: (+34)917 877 770 
Fax: (+-34) 917 877 799 
www.derioyhotels. es 
urban@derbyhotels.com 
Category: 5 stars 
Europa Deed restaurant 
Chef: Joaquin de Felipe 
Some dishes on the menu; trio of red 
tuna and squid in sashimi; loin of cod 
wiUi a svifeet sauce and a citms 
emulsion: cheese soup with green 
apple sorbet and tomato jam. 

Hotel Puerta America 
Avenida de America, 41 
2B002 Madrid 
Tel: (+34)917 445 400 
Fax: {+34)917 445 401 
Category; 5 stars 
www. hoteles - silken.com/H PA M/ind ex.php 
Lagrimas Negras restaurant 
Chef; Jose Luis Estevan 
Some dishes on the menu; tuna tartare with 
smetana {sour cream); loin ol hake in a pit-
pil sauce; apple wrap with wainut ice cream. 

Hotel Santo l^auro 
Zurbano, 36 
28010 Madrid 
Tel: [+34)913196 900 
Category: 5 stars 
www. ac-hotels. oonVw/SM A/sm a. htm 
santo-mauro@ac-hotels.com 
Santo Mauro restaurant 
Chef: Carlos Posadas 
Some dishes on the menu; foi© gras and 
quince spiral with licorice bread; glazed 
shot;ldef of lamb with cnjnchy Tuber 
Melanosporum (black truffle) salad; Imperial 
chocolate cake with cafe latte ice-crsam 
and cocoa crunch. 
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He came anti he conqueretd. It was at Hacienda Monasterio 

that his gift and his reputation emerged. His Pingus has 

united the doyens of the wine world with their highest 

praise. He is a credit to the winemaking profession 

through his modesty and non-conformity, and was 

responsible for starting out "garage wines" in Spain. Within 

ten years he has become a pure legend. 
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His fair looks and v\/orldIiness 
may seem exotic in good old 
rural Castile where fiis 
distinctiveness is now 
entrenched. Born in Denmark 44 
years ago, he brought along v^ith 
him experience from vineyards in 
France and California, and now 
embodies the international 
success of Spanish wine. At a 
barrel tasting of his first Pingus, 
wine critic Robert Parker 
proclaimed that it was the best 
young wine he had ever tried. 
Like a littie brother who everyone 
tolerates and who succeeds 
through insight and confidence, 
he is clearly driven and he takes 
on personal projects to heart. 
You really get the feeling that he 
does what he wants because he 
loves what he does, He is a 
good speaker and his Nordic 
accent does not hinder his 
eloquence, mastering a wide-
ranging and persuasive 
vocabular/. During this interview, 
at the Fuente Aceha Windmill 
next to his Qulnttlla de Onesimo 
Winery in Valladolid, he spells 
out his career goals to the sound 
of the river Duero, objectives 
which he will undoubtedly reach 
in the very near future. 

You've become a part of the 
history of Spanish wine in just 
ten years; do you think you 
deserve it? 
1 suppose that over time we end up 
where we're meant to be, and we all 
know thai things don't happen by 
chance. I do my work the best I can 
and ihais all, and the way Em 
perceived doesn't have much to do 
with me. The penetration of Pingus 
into the select wine markets was 
brought aboul by acclaim on behall 
of the most respected experts and 
professional critics, and then by 
curiosity on behalf of wine lovers 
who keep it there because that's what 
ihey want. 1 carry on with my job, 
and feel obliged to do so by diose 
who greet the product with such 
enthusiasm. Obviously 1 feel 
flattered thai 1 might be a part of the 
histor)' of the development and 
excellence of Spanish wine, as it's 
here that I've chosen lo develop the 
professional life lo which Tm 
commilied. 

This profession is all about 
faith... 

You definitely need to believe in 
whai you do. However, in my case 1 
am a winemaker because it's in my 
genes, it rans in the family. It's also a 
trade you have to leam. Some say 
that Tm intuitive and that's fine, 
because a bit of deliberaiion can 
foresee the scope of projects. 
Nevertheless, some members of my 
family were winemakers in France 
and I wanted lo train in the 
historical regions of this country, 
where traditionally your skill is 
honed in and competitiveness is 
required in order to advance ihe 
trade as much as possible. I studied 
agricultural engineering at the 
University of Bordeaux and 
specialised in oenology. .'Klong wilh 
my uncle Peter Vinding, 1 then took 
pan in a project to reintroduce 
Bordeaux while wines at his two 
chateaux, Domaine la Grave and 

Chateau de Landiras, Subsequently I 
later spent some interesting time in 
California working at the Simi de 
Sonoma winery, immersing myself in 
the new passion for American wine. 
Ever since I arrived at Ribera del 
Duero in 1990 to work at Hacienda 
Monasterio, 1 wanted lo put my owm 
slant on the finer points 1 had 
absorbed in the learning process, 
and apply ihem in a region which 
seemed to me unique and with the 
potential to produce great wines. 

What vwas it that made it so 
unique? 

1 found plots of land that could be 
vvorked using basic rules, toUovring 
the doctrine of biodiversity. A perfect 
climate; esiablished Tempranillo or 
Tinta del Pais stock with the 
potential of that of Cabernet 
Sauvignon, Pinot Noir, Merloi, Petit 
Verdot and the Cabernet Franc, a 
variety of reds which I had worked 
with up to that point. All in all, there 
was a range of factors allowing the 
wines to have their own character 
and ihe best conditions to capture 
the quality of the soU. The chance to 
pilot a winemaking project at 
Hacienda Monasterio and the desire 
to distinguish myself from the 
winery allow-ed me to expand on the 
ciualities of the land using my O\J.TI 

winemaking rules. 

But soon you started your own 
project... 

1 have aiwa)'s cherished the idea of 
managing my own small projeci, 
something along the lines of what 
ihey had started to call "garage 
wines". These are small undertakings, 
limited in scope and following very 
exacting criteria. I happened to get 
hold of an exceptional plot of c[uiie 
old vineyard which 1 had come across 
in La Horra, on the outskirts of the 
Burgos and Valladolid provinces, i l 
was like a revelation: although there 
were only five hectares, there was 
Slock of up to 70 years old of ihe best 
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Tempranillo possible. The youngest 
ones were only 50. We carefully 
selected one grape at a lime, and in 
1995 1 produced my first 
experimei-iial wine (less than 3,000 
liters) w-hich I called Pingus, as thai 
was how I was affectionately known 
as a child. WTien 1 retired il from the 
barrel, I was sure that the wiwe was 
differeni and the following year 1 look 
it to Bordeaux where it caused a real 
stir, with ihe critic Robert Parker 
going on 10 av\'ard it the highest 
marks ever given to a Spanish w-ine. 

What's the exact set-up of the 
vineyard? 

There are four well-positioned plots, 
and it's close lo Roa (Burgos), on the 
oLitskiris of La Horra where 1 think 
you find Ribera^ most characteristic 
Tempranillo. The soil is mainly clay 
in composition, wilh some lime, and 
il is very rocky The oldest vineyard 
is the one in San Cristobal which has 

stock of around 75 years in slightly 
over a hectare, and produces no 
more than 12 or 14 hectoliiers. In 
the Parroso vineyard there are two 
plots at two and a half hectares and 
one of one hectare, with strains of 
between 65 and 50 years. This is a 
woi-iderful vineyard, as it is the one 
that gives Pingus its structure and Its 
unique basis. A wine's characier is 
besiowed on it by the terroir it 
originates from: wine comes from 
the ground, and it bears the mineral 
and climatic features of the land it 
comes from. In Paulliac Chateau 
Pichon and Chateau Laiour there are 
neighboring vineyards but each one 
has a distinct character, with the 
subtleties of the feiToir out-weighing 
the femientaiion by far. 

But still the winemaking needs 
to be something special, 

It has to be as consistent, 
meticulous and as recognized as 

possible. 'We harvest the grapes 
when they are fully ripe, almost 
over-ripe, and we select ihe grapes 
at a table in the winery. Although 
having trained in Bordeaux, the 
processes 1 use throughout are 
much closer to those used in 
Bourgogne. "VVe carry oul the 
winemaking process meticulously 
using a state-of-the-art pneumatic 
press and fermenting the must in 
wooden vais, with over a week of 
premaceration and frequently 
stirring the lees with poles. Pingus 
is the result of a careful 
combination of grapes from the four 
plots which, when brought 
together, give the wine its balance. 
The aging is produced in new 
French oak barrels, the duration of 
which depends on the needs of each 
harvest wiihout restricting ourselves 
to that of previous years, although it 
usually ranges between 18 and 20 
months. 
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And how would you describe 
the result? 

Wines speak for themselves when you 
try them, and say a lot more than ihe 
jargon of wine tasting ever could. A 
bottle that has been hnished lells a 
great deal about ihe satisfaction il has 
given. 'Wines present themselves 
gradually, and if either good or 
exceptional ihey describe the 
sensations lhai build up as you drink 
them. There are, of course, subtleties 
in lasie, unique features and 
dillerences in body between each 
Pingus harvest, but I think ihai i l is 
the balance of inner stmcture and a 
fullness in one's mouth that are this 
wine's principal feaiures, along vvalh 
its generous minerality and ripe 
fniitiness. Elegance and tannic density 
are some of the added bonuses. 

Some rather unique dishes will 
be needetd to accompany a 
wine of Pingus' standing. 

Not necessarily. I'm all for wine 
complementing food at the dining 
table. Wine is for dining, after all, 
but the complexity one finds in 
Pingus suggests a wide range of 
strong dishes. Cured Iberico ham 
and salted tuna are excelleni options 
as aperitifs. It will even go very- well 
with hearty fish dishes such as 
lurbot, luna and skate, vvith the 
minerals in red meat, with roasted 
game and thick stews, working 
together vvith the texture and 
softening the strong sensations for 
the taste buds. Sipping beiw-een each 
mouthful, without allowing the food 
to lake over, you alternate beiween 
the hints of minerals and fruil which 
stand oul in the wine. The rich 

combinanons of nuances within the 
wine work ihrough harmony 
contrast and enhancement. This 
wine is suitable for most foods, as it 
always adds that litile bit more. 

What are the current production 
levels for Pingus? 

We are restricted to a five-hectare 
vineyard with ver>- old stock, offering 
quite a low output of between 11 and 
18 hectoliters per hectare. These 
figures are practically laughable in 
the nomial winemaking business. 
For ease of use, the vintage 
warehouse is limited to 150 barrels 
and, at most, the output for each year 
is 4,500 bottles: that's all there is. 

Is such a small output enough 
to justify the high prices of 
Pingus? 

The market has guidelines for 
quality and exclusivity, which 
would appear to inflate prices. 
Between the harvest of 1996 and 
the most recent one of 2004 (which 
will be available at the end of the 
year), the price of a bottle ranged 
from 650 to 1,000 euros. Sales in 
premie/; which are tho.se done 
before the wine is on the market 
while it's still evolving in the 
barrels, usually have the price 
reduced by 20% but, in any case, 
it's the sellers who fix the prices 
based on market demand. 

Pingus has certainly attained 
the legendary status amongst 
Spanish wines, which seemed 
to be reserved exclusively for 
Vega Sicilia. 

Vega Sicilia has an amazing history, 
and is someihing of which we can all 
be proud. My intention vvith 
Dominio de Pingus was to create the 
besi wine possible in Rihera del 
Duero, and circumstances have 
brought this legendary status at an 
early stage. First vvas the impression 
the wine caused with the initial 
harvest al the Vinexpo in Bordeaux, 
where it vvas the new thing of 1996. 
Then the 2005 harvest vvas giv-en the 
amazing score of 98 points out of 
100 by Robert Parker, a score which 
few of the premiers cms have 
achieved. When a ship carrying 75 
cases of Pingus sank in the .Atlantic 
near the Azores in 1997, an air of 
mystery and exclusiveness began to 
surround the wine and its fame shot 
up as a result. It is true that I wanted 
to create a great wine, and 1 believe 
this is what I've done. Certain 
unintended events, however, have 
added to its fame. 

Would you say Flor de Pingus, 
your second label, was born in 
the shadow of Dominio de 
Pingus? 

Not quite. It's all aboul me having 
my own projeci to go about making 
a Ribcra wine in a different way. For 
Flor de Ptngus, I use grapes from the 
La Horra area. Its basis is Tinio Fino 
at 90%. rounded off vvith Cabernet 
Sauvignon and Merloi from the 
Valbuena region. This wine indulges 
my own meticulous style of 
winemaking vvith a great deal of 
respect for the natural state and the 
concentration of the fruit, which 
then undergoes a 14 month aging 
process in new French barrels, This 
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process has neither clarifications nor 
filtraiions, in the spirit of preserving 
its more spontaneous qualities and 
its mineral potency There were years 
in which 1 couldn't find the right 
quality in the vineyards, such as in 
1997 and 1998, and decided nol to 
make Flor de Pingus. 

The Matador wine is your latest 
experiment... 

It's more lhan just that. It is an 
opportunity and an undertaking 
which excites me because of both its 

exclusiveness and its scope. The 
fantastic Matador style magazine 
wanted me to design a wine to go 
with its sensibility, a representation 
ihrough wine of what its aesthetic, 
bold and cosmopolitan ideology 
really is. Few things excite me more 
than associating wine with a 
contemporary artistic trend. With 
the 2000 Flor de Pingus season 1 
prepared a .special cuvee, produced 
like Pingus, with which I hope to 
have complemented Matador's 
overall aim. 

cn 

Dominio de Pingus, Flor de 
Pingus and Matador are three 
labels getting close to 
magnificence in Spanish wine. 
When does Peter Sisseck get 
close to ordinary wine lovers? 

All the time. I'm still a winemaker 
and a technical consuliani at 
Hacienda Monasterio in Pesquera de 
Duero and Quinla Sardonia in 
Sardon de Duero. 1 a bo play a part 
in producing wines famous for their 
indisputable quality and commercial 
competitive edge, even though ihey 
are conceptually differeni to the 
three labels I develop. These stem 
from a personal and professional 
dream, and are much more limited 
in scope. It has also been a little over 
six years since I began as a 
consullani at the Cellar Mas Gil in 
the Catalan region of Ampurdan, 
where 1 put logether tradiiional 
French varieties suited to the soil 
there. It was also there that 1 
undertook a white wine projeci with 
varieties unusual to Spain, which 
was almost like revisiting my 
experiences wilh Uncle Peter and the 
Bordeaux whites. Maybe yoLi end Up 
where you started oiii 

Luis Cepeda is a journalist and wiHer 
As a gastronomy expert he has written 
books such as Los Cien Plaios 
Universalcs de la Cocina Vasca, 
Gusto dc Reyes, Lhardy, La Cocina 
de Paradores and Maridaje de Vinos 
y Platos. He is currently the restaurant 
and wine critic for Madrid's weekly 
Guia del Ocio. 
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Selectecd 
and Tasted 
by International 
Experts 

Sip by Sip 

Canada 
Michael Vaughan is Canada's 
most widely read weekly wine 

Sr spirits columnist. His feaiures appear Saturdays in 
the Nalioncii Post newspaper, which is distributed 
ihroughoul Canada. For three decades his articles 
have appeared in dozens of publications. Some 200 
personal tasting notes appear monthly in Vintage 
Assessments, a professional buyer's tabloid published 
since 1990. Articles and lasting noies also appear on 
his website, which receives up to 15,000 hits daily. A 
founding director of the Society of Wine Educators 
and an internaiionally accredited wine judge, he 
organizes the Canadian Wine Challenge and annual 
Icewine Olympics, Holding a Ph.D. in Economics, he 
is the ExecLiiive Director of the not-for-profit Food ^ 
Beverage Testing Instinite of Canada. He writes food 
and travel features wilh new restaurant 
recommendations appearing in Air Canada's En Route 
magazine. 

Denmark 
Henrik Oldenburg is a master of 
art and literature, but has written 

appi-Qximately 40 books on wine and lood since 1977, 
among them ihe workl's largest book on Pori and the firsi 
book on wines from the souihem hemisphere. For his 
annual Oldenburgs Vingti'tde he lasies 8-10,000 wines 
every year. He is the publisher and editor of the Danish 
gastronomic magazine 5mag & Behag and a member of 
the Danish Gasironomic Academy. 

9 The Netherlands 
Harold Hamersma, born in 1956 
in Amsterdam, is a wine journalist 

and writer He collahorates on a weekly basis with ihe 
Dutch newspaper Het Parcel, with the weekly current 
affairs magazine HP/Dc Tijd, and regularly writes for 
Dutch £!lc Food. In the meantime, he has penned seven 
books on wine, amongst which Tfic Wine Almanac is the 
best-selling wine book in Holland. Haraersma is also very 
sought after forjudging on panels and as an adviser, and 
he has a soft spot for Spain, which he calls the "the 
world's most exciting wine producer al the moment". 
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Text 
Michael Vaughan 
(Canada) 

t •-1 
Winery Gonzalez Byass 
Wine Tio Pepe 
DO Jerez-Xeres-Sherry 
Type Sherry 
Elaboration Palomino Fino 

Who could argue with Spain's cla.ssic 
icon Tio Pepe, which has recently 
been iransfomTed lo a sleeker, 
updated package for the younger 
generation? Fortunately, what is 
inside remains as appealing as ever. 
It has a pale straw color with a 
classic Fino nose that has subtle, 
lemon-tinged, nutiy notes. On the 
palate, il is refreshingly dry with 
great acidiiy There are hints of dried 
ripe lemon interwoven with .some 
chalky notes. It has an extra dry, 
langy hnish that lingers refreshingly 
on the palate. 

Matching recommendations 
This classic aperitif is great by itself 
when served chilled. Remember, the 
colder it is, the less flavorful it vvill 
be - so suit yourself. Perfect wiih 
lapas. it can also be enjoyed with 
soups and even seafood dishes, such 
as poached salmon with herb butter. 

Winerv.- Gonzalez Byass 
Tel: (-¥34) 956 357 000 
Fax: (-^34) 956 357 043 
atencion@gonzalezbyass.es 
www.gonzalczbyass. es 

Winery Godorniu 
Wine Pinot Noir Rose 
DO Cava 
Type Sparkling wine 
Elaboration 100% Pinot Noin 
Mcthode Traditionnelle 

This outstanding value shows how 
far Spain has come in being able to 
offer the world a fragrant, pink 
classic sparkler at a most affordable 
pnce. The secret is careful night 
harvesting, which sees the grapes de-
stalked, cmshed and left macerating 
for three lo four hours in order to 
obtain the desired elegant light 
orange pink color The nose shows 
good finesse with slightly spicy, ripe 
plum and dried strawberry fniit. 
Medium-bodied, refreshingly dry 
and yet harmonious vviih good 
mousse, the gentle plum and red 
berry flavors show excellent 
persistence. 

Matching recommendations 
.Another perfect pre-prandial that is 
great by itself when sen-ed chilled. Ii 
goes marvelously with a variety of 
hors d'oeuvivs, especially oysters, and 
can easily be enjoyed throughout ihe 
meal. 

VVinciy: Codorniu 
Tel: (+34) 938 183 232 
Fax: (•^•34) 938 910 822 
codinfo<Scodorniii.es 
www.grupocodorni u. com 

Winery Bodega Vina Bajoz 
Wine Ovacion Rueda 2004 
DO Rueda 
Type White wine 
Elaboration 60% Verdejo, 40% 
Viura 

Coming from 40-year-old vines, this 
bright, dry rather crisp white can 
give a good Sauvignon Blanc a mn 
for its money. Light straw in color, 
the nose is quite vibrant with 
attractive, ripe melon aromas. The 
ripe lemon-melon flavors are 
complimented by some very gentle 
grassy notes that linger on the palate. 

Matching recommendations 
This fruity, versatile, crowd pleaser is 
oak-free and shines with fresh fish 
and summer salads. It is best 
enjoyed in its youth, meaning that 
while the 2004 is still showing well, 
the 2005 vv-ould be the wine to buy 
today 

VVincPi': Vifin Bajoz 
Tel: (+34) 980 698 023 
Fax: (+34) 980 698 020 
info@vmabajoz.com 
www.vinabajoz.com 
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Winery Bodegas Luzdn 
Wine Finca Luzon Tinto 2004 
DO dumilla 
Type Red wine 
Elaboration 65% Monastrell, 35% 
Syrah 

Speaking of bargains, who can resist 
buying a case of this delicious red? 
The Monastrell comes from the 
Ccrrillares vineyard at 600 m, while 
the Syrah is from the Castillo de 
Luzdn vineyard at 701") m. Both these 
vineyards have a restrained 
maximum vield of 4,000 kg of 
grapes per hectare. The handpicked 
grapes are separately macerated -
longer/cooler for the Syrah and 
shorter/hotter for the Monasirell all 
in stainless steel. The wine has a very-
deep intense purple color and a 
lovely, slightly spicy, plummy, juicy, 
ripe raspberry nose. It is zesiy, 
medium-bodied and hamTonious on 
the palate with juicy ripe cherry 
flavors. 

Matching recommendations 
When it comes to barbecue ribs 
doused in smoky tomato sauce, this 
wine shines. Jumilla is attractive, 
versatile and ready to enjoy, perhaps 
ever so slighlly chilled. 

Winerv: Bodegas Luzon 
Tel.-(+34) 968 780 206 
Fax: (+34) 968 78/ 911 
info@bodegaslu2on.com 
mvw. bodegasluzon. com 

Winery Real Sitio de Ventosilla 
Wine Pradorey Roble 2003 
DO Ribera del Duero 
Type Red wine 
Elaboration 95% Tinto Fino, 3% 
Cabernet Sauvignon, 2% Merlot 

Another bargain from Spain. The 
grapes are macerated for 12 days 
with fermentation al 29°C (84''F) in 
stainless steel after which it is put 
into American oak for three months 
and then one month in French oak. 
Shorter oak aging augments the 
wine's fmitiness (nole that 12 
months is required for the Crianza 
designation). The resulting wine has 
a very deep, intense purple color and 
rather spicy, cedary nose vvith 
complex, ripe plum and red currant 
notes. Solid, dry and medium-full 
bodied on the palate, the spicy, 
plummy, red currant flavors are 
followed up by a fine lingering 
finish. 

Matching recommendations 
Another very accessible, well-priced 
red that shows excelleni versatility 
With just a lad more vanilla on the 
palate, it is my choice with slighlly 
smoky meals and especially spicy 
sausages hoi off the grill. 

Winery: Real Sitio de Vcn(osi/la 
Tel: (+34) 947 546 900 
Fox: (+34) 947 546 999 
bodega@pradorey. com 
www.pradorey.com 

Winery Miguel Torres 
Wine Gran Coronas 2001 
DO Penedes 
Type Red wine 
Elaboration 85% Cabernet 
Sauvignon, 15% Tempranillo 

Torres' Gran Coronas has been a 
well-priced major player in the 
Canadian wine market for as long as 
1 can remember Judicious aging for 
12 months in French and Eastern 
European oak barrels, of which 30% 
are nevv, gives Gran Coronas just the 
right presence of vanilla. It has an 
extremely deep, intense purple color 
and complex, gentle cedary; still 
youthful, chocolate-ripe plum nose. 
Firm, dry- and well-structured, the 
slighlly spicy; ripe plum puree 
flavors are accompanied by some 
chocolate-cranberry notes on the 
lifted hnisb. A big red, which can be 
enjoyed loday but vvill keep for 
several years. 

Matching recommendations 
This is one of my reliable choices 
when pulling a lender slab of rib 
steak on the outdoor grill. The wine's 
ripe tannins and good natural acidiiy 
are a perfect match balancing the 
steak's proteins and rich meaty 
flavors. It also goes well vvith game 
and, if well-aged, with certain 
cheeses. 

Winery: .Miguel Torres 
Tel: (+34)938 J 77 400 
Fox: (+34) 938 177 444 
wcbmas(fr@(orres.fs 
www. (orres.es 
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Text 
Henrik Oldenburg 
(Denmark) 

Winery Joan Raventos Resell 
Wine Gradiva Brut Segle XXI 
DO Cava 
Type Sparkling wine 
Elaboration Macabeo, 
Chardonnay 

Cava is a unique type of wine with a 
unique origin, as its DO is nol 
limited in the traditional vvay. On the 
other hand, almosi all Cava is 
produced in Caialuna, like this one. 
Il is nol a vintage Cava so ihe 
condition depends very much on the 
retailer This wine is already a lillle 
more than mature when bottled, and 
in the bottle il will develop lurihcr 
maturity II is yellow and vivid, with 
line bubbles and a delicious nutty 
lasle. Conirary to so many other 
sparkling wines, it is extremely rich, 
with honey and apricots and with a 
refreshing drop of citrus late in the 
taste. The wine is more fmity lhan 
most sparkling wines, but in spile of 
this and of its natural full-bodied 
style, it keeps a splendid balance, 
thanks to its elasticity. It is a Cava 
with characier - and therefore a rare 
bottle among many easy-drinkers 

Matching recommendation 
Serve il cold, but not too cold. It is a 
unique companion to fish, if the 
cuisine is also unique. Otherwise, 
use it as an aperitif or a good glass 
for comfort. 

Wincn': Joan Ravcnfos Roscll 
Tel: (+34) 93 7 725 25/ 
Fox; (+34) 93 7 727 1 91 
CO ircu @ra vcn tos rose/ i. com 
www. raventosrosell.com 

Winery La Peria del Priorat 
Wine Clos les Fifes Crianza, 2001 
DOCa Priorato 
Type Red wine 
Elaboration 55% Garnacha, 25% 
Cariiiena, 20% Cabernet 
Sauvignon 

Prioraio has been one of Spain's 
rising stars dunng the last ten years 
and the DO acquired a DOCa .status 
in 2003, only the second after Rioja. 
l l is remarkable, and it is deserved. 
Only very few wine regions in the 
world can compete with Priorato in 
the noble art of handling Garnacha. I 
have several wines from Prioraio 
among my Spanish favorites, but I 
have chosen this one, because the 
producer is nol very- well-known. 
The wine is deep, dark and juicy, 
wilh a delicious taste of mature, 
dried prunes. The stmcture and the 
balance in the glass are impressive, 
and although il is slill rather young 
in this vintage, il can easily be dmnk 
-and enjoyed now. It opens and 
develops poetically in the glass: it 
lasies eminent! 

Matching recommendation 
It is already pleasant and very 
versatile, l l deserves a good beef or a 
soft cheese. 

Winery: La Perla del Priorat 
Tel: (+34) 977 825 202 
Fax: (+34) 977 825 073 
masdds/rarcs@iapt'rladc'lpriora(.com 

Winery Bodega Castro Martin 
Wine Albariho, 2002 
DO Rias Baixas 
Type White wine 
Elaboration 100% Albariho 

In my opinion. Galicia is for the 
modern Spanish white wines whal 
Priorato is for the red wines. The 
wine region north of Portugal has 
specialized in the white grape 
Albarifio, used as Alv-arinho for the 
best Vinhos Verdes in neighboring 
Portugal ll is a grape which provides 
freshness and acidity lo the wine -
the rest depends on the producer 
This producer is a family business, 
founded in 1981. Like so many 
other growers in Galicia, they only 
possess a few hectares, so they have 
to buy most of their grapes from 
other growers. They must have 
reliable neighbors, for the wine is 
crispy and challenging, with 
prominent acidity, but also with a 
discreel, gentle sweetness which 
gives a unique balance. The wine 
comes Irom the besi comer of 
Galicia: the Rias Baixas (the low 
rivers). 

Matching recommendation 
It is no coincidence that, this wine is 
produced in an area with some of 
the best seafood in Spain. Drink il 
cooled with lobster, crabs, pravvms, 
mussels - or with anything else that 
calls for acidity and dry freshness. 

Winciv: Bodega Castro Martin 
Tel: (+34) 986 710 202 
Fax: (+34) 986 7/0 607 
i nfo@bQdegascast roma rt i n. com 
www. bodfgascas (rom a ri i n. com 
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Winery Fernando Remirez de 
Ganuza 
Wine Remirez de Ganuza 
Resen/a, 1995 
DOCa Rioja 
Type Red wine 
Elaboration 90% Tempranillo, 20% 
Graciano aged for 24 months in 
French (80%) and American (20%) 
oak barrels. Only the "shoulders" of 
the grapes are used for this wine. 

For many years Denmark was in true 
love wilh Rioja, and for some years 
we were the world's largest importer 
of Rioja wine. Unfortunately; ihe 
prices became just as high as the level 
of acidity in the old-fashioned red 
wines, so the Danish consumers fell 
"out of love". However, things have 
changed in the beautiful wine region. 
The wines do not age in wood as long 
as before, and a new generation of 
winemakers produce more modern 
and juicy wines with fmit instead of 
oak and acidiiy This producer is 
rather unknown, but the wine is 
remarkably dark, sappy and solid. It 
has just as much licorice as character 
and is a wonderful glass of 
compromise between the "old" and 
the "new" way of making red Rioja. 
And do not forget that 1995 vvas one 
of the special years where the Rioja 
wines got the official indication 
" excel ente". 

Matching recommendation 
The wine is srill young, but can 
easily be dmnk now. Decant it and 
serve any good meat, beef, poultry-, 
venison or lamb. It is one of my 
favorits with lamb - and it can 
march both spices and fatness. 

Winery: Fernando Remirez de Ganuza 
Tel.- (+34) 945 609 022 
Fax: (+34) 945 623 335 
remire2@miac.es,-
remi rezdega nuza@eniac.es 
www. remi rezdega nuza.com 

Winery Alejandro Fernandez Tinto 
Pesquera 
Wine Pesquera Janus Gran 
Reserva, 1995 
DO Ribera del Duero 
Type Red wine 
Elaboration 100% Tempranillo; 36 
months in American oak barrels 

Our Danish vv-inemaker Peter Sisseck 
("Pingus", see page 40) has been a 
challenger to Alejandro Fernandez, 
who was a challenger to Vega Sicilia, 
so life goes on along the Duero. The 
beautiful wine I have chosen 
combines the virtues of Ribera del 
Duero: the spontaneous fruit and its 
ability to age after a marriage with 
good oak. Just when you open the 
boitle, you may feel ihat ihe acidity 
has started to eat the fmit. But be 
patient: the wine "revives" after 15-
20 minutes in the glass, i l becomes 
more and more vigorous, and the 
next day you will witness something 
of a miracle. Now the harmony is 
perfect, the smoked taste has 
become graceful, the fmit has got a 
slight sweetness, and the tannins 
liave become almosi chamiing. Here 
you will leam why the best red 
wines from Ribera del Duero develop 
so uniquely 

Matching recommendation 
Decant it to avoid deposit if the wine 
is as old as this one. After that have 
some patience and serve the best 
beef or cut of meal you can find - or 
maybe a soft cheese (no mold!) 

Winery: Alejandro Fernandez Tinto 
Pesquera 
Tel: (+34) 983 870 039 
Fax: (+34) 983 870 088 
pesquera@pesquera.com 
WW w.grupopesquera.com 

Winery Dominio de Valdepusa 
Wine Marques de Grltion 
Emeritus, 2002 
DO Dominio de Valdepusa 
Type Red wine 
Elaboration Cabernet Sauvigon, 
Syrah, Petit Verdot 

The old hunting lodge belonging to 
Carlos FalcO, Marques de Gririon, 
had for many years produced such 
splendid red wines that something 
had to be done. The problem was 
thai the property was situated 
outside Madrid. The wines from ibis 
Dominio de Valdepusa ought to have 
been DO-wines, but they could not 
— and apart from the geography, they 
were made of "French" grapes. 
However, as the property could not 
be included in the DO in 2003, a 
new category vvas invented: 
Denomii\acidn de Origen dc Pago, 
given to (two) single estates with 
wines of a special international 
standard. Thus this prestige wine 
"Emeritus", nvade of Cabernet 
Sauvignon/Syrah/Peiit Verdoi from 
poor Casiilla-La Mancha has become 
a real prestige wine, l l combines the 
character and tannins from the 
Cabernet wilh the juicy charm from 
Syrah and the alcohol and taste of 
ripe berries from Petit Verdot. 

Matching recommendation 
The wine is srill very young and 
should be stored for at least 5-10 
years. It is extremely solid and i l is 
not asking for food, it is screaming 
for it. Food ought to be beef. 

Winery: DoiTiinio de Valdepusa 
Tel: (+34J 925 597 222 
Fox: (+34)925 789 416 
s e rvice@pagos defamilia.com 
www.pagosdefamilia.com 
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Text 
Harold Hamersma 
(The Netherlands) 

Translation 
Synonyme.nel 

Winery Txomin Etxaniz 
Wine Txomin Etxaniz 2005 
DO Getariako Txakolina 
Type Dry White 
Grape Ondarribi Zuri 

Whoever walks into one of the many 
tapas bars of San Sebastian in the 
Basque Country and ordeis a while 
wine vvill, without exception, be 
served the local white: Chacoli or 
Txakoli. This is a unique wine from 
the Ondarribi Zuri grape, which 
thrives only in the few hectares -no 
more than 200- earmarked for it. 
This does not in any way mean that 
the drinker is disapoinied. This wine 
offers crisp, mouth-watering white 
I'rtiii wilh a hint of green, shaq^ 
citms, and is surpnsingly refreshing 
and low in alcohol, often only 11%. 
Chacoli can best be compared to a 
cross beiween an excellent cava and 
an equally fine Muscadei. 

Matching recommendations 
Superb as an aperitif, but also wilh 
lapas, fresh oysters, young herring 
and sushi. 

WincJ3'; T.vomin Et.xaniz 
Tel/Fav: (+34)943 140 702 

Winery Bodegas Castano 
Wine Castafio Dulce 2003 
DO Yecla 
Type Sweet Red 
Grape Monastrell 

It was in 1972 that the Castaiio 
family kick-started Yecla as a wine­
growing area, and ihey now possess 
around 350 hectares of vineyard, 
principally in this DO in south­
eastern Spain. The Casianos are not 
alraid to ex]ierimeni, and the quality 
of their fruit is well and truly up lo 
It. They venture lo create nol only a 
wood-aged rose, but also a delicious 
Monasirell Sweet Red with hints of 
raisins, prunes, figs, cre.me brOlec, 
roasted almonds, dark chocolate and 
coffee liqueur Despite this "kick" 
and the 16% volume, ihis Monasirell 
is neither over-sweei nor flat. It 
could raiher be described as elegant 
and complex, due to pleasant acidity 
and soh tannins. 

Matching recommendations 
Sweet chocolate desserts, nut tart 
and creme brUlSe. This sweet wine 
also goes well with cheeses; try 
Cabrales, Gorgonzola, Roquefort and 
Stilton. 

VV'incrv: Bodegas Castafio 
Tel: (+34)968 79/ J15 
Fax: (+34) 968 79/ 900 
i nfo@bodegascast ano.com 
www.bodegascasiano.com 

Winery Bodegas Castro Ventosa 
Wine Valtuilie 2003 
DO Bierzo 
Type Dry Red 
Grape Mencia 

This is a splendid northern red, 
supposedly relaied lo the Cabernet 
Franc. For a long time i i existed in 
relative anonymity in Galicia and 
northern Castile, but now; mainly in 
Bieizo, its potential to produce 
exciting wines has been discovered. 
This Valtuille stole the show at the 
"Spain Master Class", marking 23 
years of the Dutch Wine Guild. It 
was noted as having "a splendid 
velvety nose, a scent of violets and 
raspberries, a fresh taste of 
blackbemes, black cherries and 
vvann tannins. Elegant, fmity and 
delighilully drinkable". 

Matching recommendations 
Pigeon -preferably Anjou- and also 
labbii; a nice steak wiih wild 
mushrooms, fresh grilled wild 
salmon and cassoulet. i\s for cheese, 
i l goes very well wiih Kendiem. 

Winepy: Bodegas Castro Ventosa 
Tel: (+34)987 562 1 48 
Fax: f+34) 987 562 19/ 
bode.î acas! rov@terra.es 
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Winery Bodegas Perez Pascuas 
Wine Vina Pedrosa Reserva 2001 
DO Ribera del Duero 
Type Dry Red 
Grape Tinta del Pais and 
Cabernet Sauvignon 

If La Ftioja is oflen described as the 
crowm of Spanish winemaking, then 
Ribera del Duero is definitely the 
crovvm jewels, although it is somclimes 
suggested that the roles have been 
reversed. However, il took the region 
until 1982 lo actiuire the fiercely 
coveted DO staius, even though the 
benchmark Vega Sicilia has existed 
since 1864. Huge inv-esimenis have 
been made in the region over the last 
three decades by, among others. 
Bodegas Perez Pascuas (1980) who, 
unveiled an impressive wine in their 
Vina Pedrosa Reserva 2001. .Made 
from 90% Tinia del Pais (Tempranillo) 
and 10% Cabernet Sauvignon, this 
wine is aged in oak barrels for 24 
months and in the bottle for 18. Deep, 
t-xciiingand imposing, il has a highly 
concentrated body that leads the 
drinker to discover blackbemes, 
cherries, plums, bay leaf and tomato 
chutney It also presents traces of 
spices such as cinnamon, and a 
pleasant warmth. With its splendid 
aciditv- and fine tannins, this is a great 
Ribera del Duero wilh a lingering 
finale. 

Matching recommendations 
Deer, lamb (preferably simple grilled 
chops) and hare. It is also an 
excelleni cheese wine, a perfect 
partner for nevv, new-matured, 
matured and ripe Gouda, :is well as 

Wineiy: Bodega Pirez Pascuas 
Tel: (+34) 947 530 JOO 
Fax: (+34) 947 530 002 
vinapedrosa@perezpascuas.com 
www.perezpascuas.com 

Winery Don Elias Gil 
Wine Puig Ventos 2005 
DO Terra Alta 
Type Dry White 
Grape Chardonnay and Garnacha 
Blanca 

Terra Alta, the Fligh Land, was until 
recently principally knovvm as a 
grape and "half ready" producer for 
the cava industr)'. Flovvever, this 
region in souihem Catalonia is 
increasingly discovering its own 
strength, like an impressive red that 
often measures up to those of 
Priorat, but at a considerably more 
reasonable price. Experiments here 
with whites are sometimes 
successful, as can be seen wilh this 
blend of grapes from a small testing 
lot at the Elias Gil winery Oak-
fermented, creamy, peach, golden 
apples, grapefruit, anise, almond 
bitters, pleasant mineraliiy and a 
careful measure of spice.... i l is a 
real piiy that this limited edition 
only made it to 12,500 boules... 

Matching recommendations 
Tongue, lurbot (in a creamy sauce or 
not); sea-devil (but not too spicy), 
crab and smoked salmon. Also, 
chicken vvith truffles and while 
asparagus in a butter sauce. 

Winerv: Bodegas Don Elias Gil 
Tel: (+34) 9/6 22/ 305 

Winery Bodegas y Vinedos 
Maurodos 
Wine San Roman 2002 
DO Toro 
Type Dry Red 
Composition Tinta de Toro 

In the way that DO neighbor Rueda 
attained world-fame in a very short 
lime with their crisp Verdejo, 
Sauvignon Blanc and Viura while 
wines, so should Toro vvith their red. 
Here the Tempranillo reigns, 
although in this region the grape is 
quite chauvinistically called the Tinia 
(or Tinto) de Toro. It is here that the 
grape is allowed to produce often 
startling reds which, despite never 
being particularly delicate or 
outstanding in complexity, are 
strong, robust and someiimcs 
magnificent. The San Roman 2002 
(100% Tinia de Toro) is an example 
of a typical Toro such as this. Tasting 
notes mention "jet-black and deep 
puq-)le fmil. licorice, full-bodied, 
sprigs of bay, highly concentrated, 
rich tannins, a real ace. There arc 
clear woody undertones, due to 20 
months in French and American 
oak. which are attained beautifully". 

Matching recommendations 
Wild hare casserole; some simple 
gnllcd Merguez sausages, and of 
course, wild boar Cheese: 
Manchego. 

Winciy: Bodegas v Viiiedos Maurodos 
Tel: (+34) 983 784//S 
Fax: (+34) 983 784 0J8 
sanroman@bode.gasma u ro.com 
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Cooking 
between 
three 
oontinents 
Welcome to the Canary Islands, Spain's 

soudiemmost territory and Europe^ deJ(Kio 

southern frontier, if one thinks of the 

millions of European visitors that return 

year after year Geographically, the Canary 

Islands are African yet, to make things a 

bit more pan-continental, America doesn't 

seem far at ail. Be ready to unfold your 

napkins since the table is the best stage to 

witness the concoction of influences. 

Thanks to a growing number of local chefs 

that have set out to bring new light into 

the Canary kitchens, the time is just right 

to get to SpaiiT's least recognized cuisine. 

New winds 
in tine 

Islands 





( ; ^ ^ CANARY GASTRONOMY REVISITED 

TEXT 
JOSE GUERR_A 

TRANSLATION 
JENN\' McDOKALD 

PHOTOS 
FERNANDO MADARIAGA/ICEX 

The islands are in the path of the 
trade winds and since ancient rimes 
—a trend started by Christopher 
Crilumbus who stopped here several 
times— vessels have laken advantage 
of the ocean currents that would 
bring them to the Caribbean and 
American shores. With ihe discovery 
of the New World, the Canary Islands 
were soon to become a hotbed for 
culinary exchange. En route to 
Europe, potatoes and com merged 
into the local diet, whereas the firsi 
bananas and .sugar cane arrived to the 
Americas via these island ports. 
The parade of settlers and passersby 
started well before the arrival of the 
Spaniards in the 15lh century. The 
Guanches, most likely the 
descendants of Berbers from the Atlas 
(mountains in North Africa), were 

already here when the Spaniards 
settled, (jofio (a ground mixture of 
toasted com or wheat, ubiquitous in 
the Canary pantry), dales back to that 
time and is the only food legacy of 
the original inhabitants. Additionally, 
two indigenous, pre-Hispanic breeds 
such as ihe pelibuey lamb and the 
black pig (both are specific breeds of 
ihe Canar)' Islands) are being revived 
to everybody's delight. 
Agriculture maintains a paramount 
role in preserving the landscape and 
is a source of products that provide a 
cultural background, from bananas 
and tomatoes-one of the main 
exports to the rest of Europe- to 
heirloom potatoes (see box: hoi 
potatoes) and even coffee. The 
cultivation of the bean started in die 
19ih ceniury, when it was 

introduced from the Caribbean. 
Wine production on the islands 
started shortly after the arrival of the 
Spaniards, The Malvasia grape 
achieves full expression on the islands' 
volcanic soils. Pioneering winemakers 
explored indigenous varieties such as 
Negramoll, Listan and Marmajuelo 
with excellent results. 
Insularity has its challenges. There is 
some irony in the fact that in the span 
of a modem lifetime a native may 
travel more than a dozen limes to 
Madrid or Barcelona, but never come 
close to visiting all of ihe seven 
islands ihat make up the archipelago. 
Perhaps the same thought crossed the 
minds of those who departed la 
Venezuela and Cuba. Portraits in 
sepia, showing a close relative that 
emigrated, were slill common in 
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Lav.1 flowers 

households until the end of the last 
centur)'. Geographical isolation and 
economical precariousness were 
alleviated in the 1960s wilh the 
amv-al of international tourism, 
Since the 1960s, the islands have 
welcomed a Hock of tourists in search 
of sun-drenched coasts, ihus, the 
farther away a village was from the 
coast, the more successful it was in 
keeping culioiiry iraditions 
untouched. At limes, it was hard to 
preserve indigenous ingredicnls, but 
things have changed. Twenty years 
ago nobody would have paid 
attention to the cuisine of the islands. 
Nowadays, even the smallest 
restaurants pride ihemselves on 
can-)ing a local wine or a local cheese. 
To the curious traveler, surprises 
await. " I was very impressed with the 

dramaric landscapes of ihe islands, 
the friendliness of the people, and 
some of the foods 1 found there: 
seafood, of course, but also dried 
bananas, cfuesadillas herreiias (a type 
of cake made of cheese from El Hierro 
island), papas arrugadas (see Ixix: hot 
potatoes), and the palm-sap honey of 
Ul Gomera, as well as die cheeses and 
wines in general" remembers Colman 
Andrews, editor of the magazine 
Saveur in the LIniied States, who first 
visited the islands in 1992. "I even 
developed a taste for gofio." 
Not everybody would. Therein lies 
the challenge: how to seduce visitors 
with a cuisine that has a history of 
being humble rather lhan 
sophisticated. 

Whereas ocean currents have turned 
ihe islands into a crossroads, new 

cooking cun'enis are now helping to 
bring the ingredients inherited frotn 
our ancestors to a new level. Among 
the islands" chefs there is an 
unprecedented awareness of their 
role as culinary revisionists. For 
them it is almosi second nature to 
fuse past with present in order to 
provide a common background for a 
whole archipelago-by definition a 
succession of isolated entities- that 
strives to unite on many levels. 
A growing army of local chefs are 
reinterpreting the local cuisine of 
the Canaries, or perhaps they are 
just being ihemselves in the 
kitchen. We talked lo some of them. 
Certainly they are representative of 
those operating with less exposure 
and more to come. What follows is 
iheir story. 
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I encounter a chef at a crossroads. 
What's next? As if 1 had been 
standing in front of Picasso and 
witnessing the transition from the 
blue period -minus the drama- to 
the rose period. The analogy is not 
unfounded, since art might have 
been the ingger of the chef's first 
steps into the culinary world, " l 
came into cooking almost by 
accident, when 1 was finishing a 
degree in art histor);" 
The restaurant occupies the last fioor 
of the AC Hotel. Circular in shape, it 
reaches west towards the Cameras 
beach, where generation after 
generation of locals relax, joined by a 

crescent number of ihink-out-of-ihe-
box visitors. Towards the east is the 
buzzing port where passenger and 
cargo ferries connect the island with 
the rest of the archipelago, mainland 
Spain and beyond. They have been 
doing so for centuries. 
As the chef looks ihrough the 
window 1 wonder what he is 
thinking about. Nevv projects 
include a brasserie in Tenerife and a 
restaurant in Puma Cana. When he 
mentions the brasserie, his face 
lights up: it is going to be the ideal 
place for the native chef. A 100% 
seasonal menu. A place that 
transpires life, day after day "One 

Rcsiiuraino Anihunum 

Pawpaw with iiratigc 
(Papaya ctm naranja) 

should be able to do figurative art 
before going abstract", he said once, 
regarding cooking careers. Reversing 
the order, it looks like he has 
decided to try figurative for a while. 
" I am a very academic lype of 
person", he confesses. Siifi, there vvas 
an extra something that the cooking 
route would be able to provide down 
the fine, as the chef discovered when 
he decided to join the Hofmann 
Cooking School in Barcelona (Spain 
Gournictour No. 62): the chance to 
craft something with his hands and 
to be able to feel the instant feedback 
of a satisfied customer "I missed the 
physical contact, the chance to 
transform an ingredient. I wanted lo 
demonstrate that a dish is more than 
just a combination of ingredients". 
There is a harmony in his menu, a 
plot. It should be read as a whole. 
Lentils that evolve in the dish prove 
this point. There are difierent 
textures as well as different 
temperatures. On ihe one hand, the 
cold foam nf mushrooms that starts 
melting onto the leniils from 
Iiinzarote. Flavors start separately 
and melt gradually as the meal 
evolves. The initial concept: a dish 
that evolves as the meal evolves. 
How can cold and warm fuse? 
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Carlos Gamonal 

CANARY GASTRONOMY REVISITED 

Carlos Gamonal, Jr. and his younger 
brother and pasir)' chef Lucas are in 
the middle of the prepararions for a 
wedding banquet. Together, with 
their sister Priscilla as sommelier, 
the)' mn a successful family business 
that started with their father Carlos 
and Meson El Drago, a pioneering 
restaurant that not only obtained 
local acclaim but also a Michelin 
star. When I enter the kitchen, Lucas 
-who has trained with Oriol 
Balaguer and Albert Adria- is 
finalizing multiple versions of the 
pequefio Teide, a chocolate mousse 
tilled with raspberry and a salted 
com praline. 1 k)!low- Carlos to ihe 
main dining room, which has a view 
of the gardens at the forefront and 
the Adanric Ocean in the 
background. 

"My father stresses that flavor is 
paramount", he explains. "Our 

customers will always be able to 
relate lo ihe flavors in our dishes". 
There must be a surprise factor "Isn't 
it ihat ihe ulrimaie objective of the 
art of cooking comes in via the visual 
presentation of ihe dish?" 
"We are constantly researching. We 
have updated the puchero canano 
(literally, cooking-pol, but also refers 
to the stew), the most important 
stew in Spain, if only because i l 
includes produce from Europe, 
America and the pie-Hispanic gofio". 
In 2004 they presented a vacuum-
packed puchero in Alimentaria 
(Food Trade Fair in Barcelona). 
He certainly has started his owm 
revolution in the kitchen. 
Experimenting and improving the 
conditions of his peers and opening 
up ways for businesses to succeed is 
definitely on his agenda. 
Tctnorenaa-ntisnto (lecno-renaissance). 

a concept he has developed -meaning 
the renaissance of gastronomy in a 
new era of technolog)-- points to the 
lact that gasironomy has remmed to 
be one of society's driving forces; 
[jarallelly, technology is there for the 
chef to take advantage of '"The main 
difference beiween a classic and a 
modem chef is the technology each 
decides to use". Where are restaurants 
heading? Longer planning and shorter 
preparations, according to the chef 
He is appl)ing all these principles at 
El Princi]3ito, a restaurant in Ui 
Uiguna, Vacuum-packed preparations 
-ol puchero, for instance- and the 
use of the pacojcl (an instrument that 
purees deep frozen foodstuff directly 
to produce a frozen natural tasting 
mousse of extremely fine consistency) 
keeps flavors intact and costs down, 
the key for top end restaurants to 
succeed in ihe future. 

SarHii fish cooked Ln herti-tlavoa'd oil with an almond and It-tiily wine sauce and sallron (.Sama cocid."! 
cn aceite anDmaiizado con hierbas, salsa dc almcndras con vino afrutado y aaifriin dc la lierra) 

Rejitauranie El Drago 
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Samuel 
Lopez 
Pena 
1 meet Samuel when he has just 
finished lecturing a cooking class at 
the Hotel Escuela Santa Brigida and 
is about to start serving dinner at 
Satautai, the school's fine-dining 
restaurant-
"My mission?" the chef sits on the 
question for a couple of seconds, as I 
sit at the table and snack on a 
refined version of the almogrole (a 
spread of cheese and tomatoes from 
La Gomera). "To preserve ihose 
ingredients thai speak ol what we 
are, wilh an emphasis on those thai 
mighi soon fall into oblivion because 
of modem habits". 1 reaHze ihat 1 
might be in the presence of the 
Indiana Jones ol the kitchen. "Just 
think gofio", he urges, 
I think gcfio, the only culinary 
vestige that dales back to pre-
Hispanic limes. I can't help but 
digress. Isn't it a confession after all? 
Our ancestors didn't go as far as to 
discover the usage of yeasts. They 
didn't gel to enjoy baked bread. 
When the colonizers arrived, the 
aborigines w-ere enjoying toasted, 
grounded grains. 

Samuel brings a distinct presentation 
to the table, one that shows the gofio 
in all its beauty. He succeeds in 
maintaining that same ancestral 



Infusion of fisli hroili with sc.ildcd 
gofio and conander niojo gelaiin 
(InfusiSn de caldo dc pescado con 
escaldCin dc gofio y gelalina de 
mojo cilanirol 

Resiauranlc Satauuu. 
Hotel liscuela Santa Hrigida 

simplicity of the raw ingredients, yet 
the flavors are improved. 1 lis calcJo dc 
pescado con escalddn de gofio (fish broth 
wilh gofio) has all the llavor of the 
traditional version. It is wholesome in 
flavor yet light on the palate. A 
cilantro mojo (Spain Gourmetour- No. 
64), present in the shape of a 
miniscule gelatine, adds some 
tanginess. .And the flsh, a local natural 
resource, is nol only present 
throughout the broth but also in small 
bites of an assortment of local fishes. 
Dish after dish the chef plays with 
simple elemenis. It is now time for 
the morcilia (blood sausage) that 
would normally be enjoyed at 
barbeques. A ravioli de niorcilla de 
Terory Joie eon gradn dc qucso 
(Ravioli stuffed wilh blood sausage 
from Teror served vvith foie and 
cheese gratin) might be less subtle 
than the escaldon, but it obviously 
hits home with the locals. An 
uncommon tandem, the blood 
sausage and the foie go perfectly 
hand in hand, their sweetness 
complementing each other. 
He is not alone in his quest. 
Technolog)' is deflniiely on his side, 
to allow him lo present goflo, 
morcilia and many other producis in 
all their splendor. 

F F N I N T U E K I T C II E .\ 

There is one ingredient that isn't missing from the kitchen cabinets of most 
island chefs: a sense of humor They often present the customer with an 
enjoyable experience, one that not only takes into account the place but 
also conveys the personality of the chef. More often than not, both chef 
and customer are looking fonward to a dialogue. Chef Victor Cruz prepares 
a menu that is "fun and down to earth", probably because that's the kind of 
customer he would like to invite to Gom, short for Gomera, at the Hotel 
Garajonay in Santa Cruz de Tenerife. A dietician turned chef, he doesn't 
take himself too seriously, although one can see how he strives for 
perfection in ever/ dish. In sun-drenched San Agustin, in the South of Gran 
Canaria, Austrian chef Herbert Eder proclaims, with some solemnity, that 
sun alone is not enough. He brings his clients in the restaurant Bamira 
what he calls adventure cuisine, an eclectic parade of dishes with roots in 
central Europe and reflective of his trips to Southeast Asia, where local 
ingredients have the chance to spark. On the north side of the island, chef 
Fabio Santana balances a devotion while growing up to local products with 
some ineverence when using food items that one can see at popular 
festivals. In a Warhol-esque manner, turron (a sweet treat made with 
almonds and honey), roscas (popcorn) or kikos (toasted corn) end up 
having the royal treatment in his menu. 
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JesLJS Gonzalez 
"I have not changed a hit since I 
opened the resiaurant 11 years ago. 
.Vly menu has though, a lot" explains 
Jesus Gonzalez. Born in Los Realejos 
on the island of Tencrifc, he left for 
Germany to learn a foreign language. 
Back on the island, the isolated 
location of El Duende has proven lo 
provide an ample stage for a tango 
beiween two inspiring forces: on the 
one hand, his cooking would reflect 
his trips throughout Europe; on the 
other hand, it would reflect his own 
approach to Canar)- Island cuisine. 
Expect the leading dancers to swap 
places as the tasting menu unfolds. A 
dish with local roots -either a 
reinterpreiaiion of a classic or 
through ihe usage of local 
ingredients- is followed by one with 

a Teutonic influence. The result is at 
the same time atypical and eclectic. 
An extrapolation of whal might have 
been going on years ago, wilh a 
lighter sense ol purpose, at a coastal 
ehiringiiiio (a bar at the beach). The 
cuisine of El Duendc is certainly the 
type of cooking that can evoke 
passions among followers that arrive, 
pilgrim-like, year after year. If they 
are looking for a point of view, they 
are in the right place. 
"1 want to convey a sensation, a sense 
of place", conveys the chef. He 
succeeds, generously On ihe 
receiving end, the flock of sensations 
that the guest may register is varied. 
When I try the caballa (a type of 
mackerel) 1 am impacted by the ihin 
and vast layer of bubango (a local 

:uLcliinil that leads to a bed of black 
potato puree, crowned with the flsh. 
Simple, indeed. The impossible 
green, the bubango -for which I use a 
knife and fork as if culling through a 
steak- fascinates me. I am equally 
fascinated by the flsh at ihe end of the 
green highway Last rime I had caballa 
it was in a sandwich at the park while 
my brother was taking a moming 
break. 
In another dish, he dresses a blood 
sausage in black lie. " I Hke to take a 
humble ingredient, such as the 
blood sausage, and dress il up". He 
serves it with apple compote, meat 
broth and a thin pasta. 
"There is indeed evolution in the 
cuisine of the islands", he concludes. 
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Papas with ribs, sweet com and 
conandcr mojo saute (Papas con 
Costilla, niillo y mojo cilantroi 

Restaurante 1:1 f)uende 

0 T P O T A T O E S 

Papas (the local word for mainland Spain's patata) have been quintessential of the Canary Island diet ever since they 
arrived on the archipelago in the 1560s, nol via Spain or England, but directly from Peru. The indigenous Andean staple 
is nowadays deeply rooted in local culture. Mention papas arnjgAs (literally, wrinkled potatoes: they are cooked in their 
own skins and sprinkled with salt) to a group of natives around the table and a sense of conviviality will spread instantly 
and impregnate even the paper napkins. More than likely, the waiter will bring a racion, a more generous serving than a 
lapa, since this dish is, in pure island spirit, more enjoyable if shared, during pa/randa (fiesta) time or if you are gathering 
outdoors in an asadero (barbeque). It is commonly served with either moyo verde (green mojo) or mojo picon (hot mojo), 
sauces of Portuguese influx (yes. this archipelago has seen many passersby). Among the papas antiguas (heirloom 
potatoes, as opposed to more recent imported commercial varieties) the tubers best suited for the pairing are the Bonita 
and the Negra Yema de Huevo, reportedly a jewel among potato lovers. 
The Negra Yema de Huevo is just one ot the more than 20 varieties of potatoes with origins in the Americas that found a 
new home in the Canaries. On a recent walk through the market of Arequipa, the volcano-surrounded city of Southern 
Peru. I encountered ancestors of the Negra Yema de Huevo, with the same ydky interior. Back to the islands: the 
volcanic soil proved to be Ihe perfect garden for the most vast, most intriguing collection of antique potatoes outside the 
Americas. How do the uses differ in the kitchen? Because of their consistency. Azucena and Peluca varieties work best 
in stews. For frying, one may opt for the Meloneras and the Bonrallas. The Coloradas de Baga might be the best choice 
for boiling. Slay tuned for more suggestions; a new DO Papas Anliguas de Canarias will explore other options and cover 
everything, from growing lo conservation. 
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Jose 
Rojano 

It is late at night and the chef is 
reading through cookbooks on the 
islands. We can see the kitchen 
behind him, now almost empty afier 
a hectic day To the right, a colorful 
panel confers a retro air to the place. 
He first arrived to Fuerteveniura, the 
oldest and closest to the Sahara, and 
immediately developed an attraction 
to an island that at tirst might seem 
hide more lhan just all sand. Where 
are the trees? He muttered in 
disbelief when he landed. 
Witnessing how avidly the chef reads 
ihrough the books in this urban 
scenario where Madras restaurant is 
located, in I..as Palmas de Gran 
Canaria, it is easy to imagine his 
drive when venturing into the valley 
of Santa In6s to leam the art of 
cheesemaking. 

Milhojas de tomate y queso Majorero con 
sorbete de mojo picon y aceite de 
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Tointilo and Majotero cheese Millefeuille 
with mojo pic<5n sorbet and basil oil 
(Milhojas dc tomaie y queso Majorcio 
con sorbcte de mojo piciin y aceite de 
albahaca) 

Resiaurante Madras 

K A B 1 K 1 0 P P 1 .V it 

aJIraiiaea (Tomato and Majorero cheese 
millefeuille with mojo picdn sorbet 
and basil olive oil) speaks loudly of his 
stay on die island. It doesn't lay flat on 
the plaie, but goes up, almost daringly 
The layers of flavors are fresh and 
alternate rhythmically The mojo 
picdn provides the perfect 
background and adds enough heat to 
enliven the experience and drive you 
to the next bite. 
Bom m Guipuzcoa, he demonstrates 
a hard-to-match knowledge of the 
local culture. His foie encebollado con 
guarapo con higoy ccboliino (foie with 
onion, palm honey and fig) is just 
superb and is inspired by carajacas, a 
traditional dish with rabbit liver 
The dinner comes fuU circle wilh the 
goat cheese mousse wilh tomato 
marmalade. 'Tn Fuerteventura, a 
local cook laughi me how to do the 
mamialade". Superb. 

A few summers ago I experienced my firsl Kabuki pertormance. "You must go to 
the Kabuki theater", urged our host Sakiko in Tokyo. It was a day full of frsts. 
We slurped our first bowl of soba noodles at high noon before the start of what 
would be a four-hour show. Folded umbrellas populated both sides of the 
entrance to the theater, and the sky was as blue as the ocean. The audience 
was mostly female and local and we were among the few that required a 
translating device. The body language of the performers was so eloquent that I 
didn't notice that the bulky earplug had fallen out of my ear until it was no longer 
necessary. At some point in the middle of the production I went for a red bean 
ice cream, another first. My friend asked me for a green tea ice cream -"eat it 
before it melts" she whispered while waving the fan at a speed that more than 
rivaled any motion on stage. 
Recently, I visited another Kabuki theater. It happened in Abama, a resort on the 
western coast of Tenerife that can claim an impressive line-up of culinary talent 
under one roof. Intense body language came, this time, from behind the counter 
as the chef prepared an intriguing "usuzukuri ". The soba noodles on the menu 
connected with that first experience, but it was hard lo resist the usuzukuhal 
mojo verde y papa amjgada (fish carpaccio with mojo sauce and potato). That's 
chef Rafael Suez's signature dish -also listed in Madrid's original Kabuki- which 
reworks local ingredients using Japanese techniques. The list of luminaries is 
crowned by Martin Berasategui. In El Patio, the Basque chef offers some of his 
signature dishes and doesn't miss the chance to reinterpret the local cuisine, as 
wilh cordero canario con fioquis de papa negra. mojo rojo y tideo de esparrago 
bianco (Canary lamb with black-potato gnocchis, red mojo and a white 
asparagus noodle). TTie parade of restaurants -each with a wink to local 
produce- goes on: from Italian (with a cold potato cream of Bonita variety) to 
Argentinean. Abama inight make you feel like a gourmand Phileas Fogg around 
the world. 
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l l is Monday and the chef has the 
day ofl, "because there is no fish 
sold on Mondays", he explains. 
For Nacho Solana, thai means he 
will be spending his evening 
picking up a new refrigerator or 
buying a new Thennomix before 
starting with the necessary 
prepararions for the rest of the 
week, and he will do it with the 
same excitement that a father 
would use to pack ihe kids" lunch 
boxes. This is a new restaurant, a 
playground and a dream come 
tme. 
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Rcstauranie Solana 

Rabbit salad in salmorejo w-ith pa«-paw and ĵ oais 
cheese (Ensalada de conejo en salmorcjo con 
confitura de pap-iya y queso de cabra) 

"We are craftsmen and imagination is 
our tool". He needs to reinvent 
himself constandy. "1 get inspired by 
home cooks". This is a restaurant for 
minorities, alihough the menu is 
exiensive and there is work involved 
for he brings in 12 news dishes every 
week. The modem wine list is 
handled by his sommelier and 
partner Erika Sanz. 
"I want to give the cuisine of the 
islands an extra twist", he proclaims. 
He works with local ingredients but 
also likes to combine. After all, our 
gasironomy is the resuli of fusions. 
The salmorejo (tomato soup with 
bread and olive oil), for instance, goes 
back to the people from Arag6n, 
Basques, Venezuelans... All of them 
have left their imprint on the islands. 
His menu is to the chef what a 
stamped passport is to a globetrotter; 
it reflects whereabouts. "1 have loved 
to do rices ever since I spent some 
lime on the Costa Brava". Hence, you 
will always And rice in one form or 
another on his menu. Aiivz a banda 
(rice with fish, typical from Valencia), 
a classic, stands proudly on the 
menu, alongside pescado Canario con 
arroz crenioso dc remoiacfios y navajas 
(Canar)' fish vviih creamy rice and 
razor clams), " I love to work with 
local fishes". On La Peninsula (the way 
the locals refer to mainland Spain) he 
worked with Martin Berasategui, Juan 
Mari Arzak and Ferran Adria. 
This is a vet)' pcrsos lahli: pince and I 
wonder to whal extent the restaurant 
has become an extension of the chef's 
;.'vvn cli-;i:;;- tportt. Oi \ l \ v:\w\\ I :c:,î •;• 

and I look back do I realize that the 
chef is as comfortable tn his cooking 
jacket as a kid in his pajamas. 

Jose Guerra, born in the Canaiy 
islands, is a marketing analyst in the 
Foods from Spain department al the 
Trade Commission Spain in New Yorfj. 
He joined ICEX in 1996 and is editor of 
Foods from Spain News. 

A D D R E S S E S 

Restaurante Anthurium 
C/-ief.- Kito Casa/s 
AC Hotel Qran Canaria 
Etiuardo Benoi, 3 
35007 Las Palmas de Gran Canaria 
Tel: (+34) 928 226 631 
Fax: (-1-34) 928 229139 
acgrancanaria@ac-hotels.com 
Restaurante Bamira 
Cfief: Herbert Eder 
Los Pinos, 11 
35100 Playa del Aguila (San Agustin) 
Gran Canaria 
Tel: (+34) 928 767 666 
vi/ww. bamira.es 
Restaurante El Duende 
Chef: Jesus Gonzalez 
Crtra. Provincial La Higuerila - Puerto 
de la Crijz 
38400 Tenertfe 
Tel: (+34) 922 374 517 
rteelduende® wan adoo.es 

Restaurante El Drago (catering) 
Chef: Carlos Gamonal, Jr. 
Marquez de Celada, 2 
Urb. San Gonzalo 
38293 El Socorro pegueste), Tenerife 
T^: (+34) 922 543 001 
Fax: (-1-34) 922 544 454 
www. mesoneldrago.com 
Restaurante El Principito 
Ctief: Csrfos Gamanal, Jr. 
Santo Domingo. 26 
33003 La Laguna, Santa Cmz de 
Tenerife 
Tel: (+34) 922 633 916 

Restaurante Gom, Hotel Taburiente 
Chef,- Victor Cruz 
Dr. Jos6 l^aveieras 24A 
38001 Santa Cruz de Tenerife 
Tel: (+34) 922 276 000 
Fax: (+34) 922 270 562 
wvw. hoteltaburiente.com 

Restaurante La Butaca 
Chef: Fabio Santana 
Alameda de Colon, 1 
350D2 Las Palmas de Gran Canaria 
Tel: (+34) 928 431 383 
Restaurante Madras 
Ctief: Jose Rojano 
Buenos Aires, 8 
35002 Las Palmas de Gran Canaria 
Tel: (+34) 928 384 384 

Restaurante Solana 
Chef: Nactio Solana 
P6rez de Rozas, 15 
38004 Santa Cruz de Tenerife 
Tei: (+34) 922 243 780 
wAAW.solana rest au rante. es 

Hotel Abama 
Carretera General TF-47, km. 9 
38687 Guia de Isora, Tenerife 
Tel: (+34) 922 865 444 
www.aba mahotei resort, com 
Hotel Escuela Santa Brigida 
Chef: Samuel Lopez 
Real de Coello, 2 
35310 Santa Brigida, Gran Canaria 
Tel: (+34)828 010 400 
Fax: (+34) 828 010 401 
hesb@hecan sa. com 
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R E C I P E S 

Pawpaw with orange 
(Papaya con naranja} 

Chef Kiko Casals, 
Restaurante Anthurium 

Serves 10 
For the orange wafer biscuit: 75 g / 3 oz 
soft butter; 200 g / 7 oz icing sugar; 50 g / 
2 oz flour; 75 ml / 1/3 cup / 3 fl oz orange 
juice. For the pawpaw and orange foam: 
375 g / 13 oz pawpaw; 40 g / 1 1/2 oz 
sugar, 3 sheets gelatin; 125 g / 1/2 cup / 4 
1 /2 fl oz orange juice. For the beaten 
vanilla cream: 500 ml / 2 1/6 cups / 17 fi 
oz cream; 3 egg yolks; 60 g / 2 oz sugar; 1 
vanilla pod; 300 g /10 1 /2 oz chopped 
pawpaw; pink peppercorns. 

Orange wafer biscuit Blend all the 
ingredients in the Thermomix at medium 
speed. Spread onto a Silpat and bake, 
vifhile hot, form a bowl shape using a ring. 
Store until use in an airtight container. 
Pawpaw and orange foam Lightly COOk 
the pawpaw in the orange juice with the 
sugar. Strain and add the soaked gelatin. 
Transfer to a siphon. Chill in the refrigerator 
for 8 hours. Charge the siphon. 
Beaten vanilla cream Infuse the vanilla in 
the warm cream. Beat the egg yolks with 
the sugar until pale and stir in the warm 
cream. Return to the heat and stir to form 
custard. Chill lor 12 hours in the 
refrigerator. Beat. 

To serve Place some chopped pawpaw 
together with 5 or 6 pink peppercorns in 
the base ot the wafer bowl. To one side, 
place a quenelle of beaten vanilla cream 
then fill up with pawpaw and orange foam. 
Top with a mint leaf. 

Recommended wine Marmajueio. 
Bodega Vifiatigo. QQ Ycoden Daule Isora. 

Sama fish cooke(J in 
herb-flavored oil with an 
almoncJ and fruity wine 
sauce and saffron 
(Sama cocida en aceite aromatizado 
con hierbas, salsa de almendras con 
vino affutado y azafran de ia tiena) 

Chef Car ios G a m o n a l , 
Restaurante El Drago 

Serves 8 
1 large sama fish (2 kg / 4 1/2 lbs) For the 
herb-flavored oil extra virgin olive oil: a few 
lemon grass leaves; 1/2 green pepper, 
seeded; 1 small piece fresh ginger; 1 slick 
green celery; 1 sprig hyssop; 1 sprig fennel; 
1 sage leaf. For the almond sauce 400 g / 
14 oe peeled, flaked almonds; 200 ml / 3/4 
cup / 7 fI oz Imity white wine; 800 ml / 3 
1/2 cups / I pt 8 fl oz mineral water; 400 ml 
/ 1 3/4 cups / 14 fl oz oil from cooking the 
fish; table salt. For the garnish tomatoes 
cooked in a red mojo sauce, roast cumin 
seeds, Canary saffron, salt crystals. 

Vi/ash and fillet the fish. Without removing 
the sWn, cut into portions. Heat oil in a deep 
pan wilh the flavorings to 1 OGPC / 212T. 
Season the Tish with sail and immerse in the 
oil. Cook lightty tor 6 to 10 minutes withoul 
exceeding boiling point then ranove the pan 
ft-om the heat and leave the fish to cool in 
the oil. Just before serving, remove the fish 
and bake in the oven al 180°C / 356PF for 3 
minutes. Place the almonds, white wine and 
water in a pan. Bring to a boil and add the 
oil and salt. Leave to intuse, tiien blend 
tv/ice lor 8 minLrtes in the Triermomix at the 
maximum speed. Add rntore mineral water if 
necessary. Strain and transfer to a siphon 
with 1 charge. Keep warm in a bain-marie. 

To ser/e Pour a generous serving of sauce 
over tfie base of a soup plate. In the center, 
arrange the very liot tomatoes with some of 
tlieir cooking '\uiess. Sprinkle with a few 
cumin seeds and plenty of Canary saffron. 
Top with a piece of fish, skin side up. 
Sprinkle some Iried. chopped garlic over the 
fish. Place the dish under the grill for a few 
minutes until the sauce sets and browns. 
Season the whole dish with salt crystals. 

Recommended wine Mocanero Red. 
Bodega El Mocanero. DO Tacoronte-
Acentejo. 

Infusion of fish broth 
with scalded gofio and 
coriander mojo gelatin 
(Infusidn de caldo de pescado 
con escalddn de gofio 
y gelatina de mojo cilantroj 

Chef Samue l Lopez , 
Res tauran te Satau ta i , 
Hote l Escue la San ta Bn'gida 

Serves 1 
100 g / 3 1/2 oz cherne head and bones 
(sparus oiphus cernua, simitar to grouper); 
30 g / 1 oz gofio (toasted cornmeal); 2 g / 
1/10 oz gelatin; 2 g /1/10 oz cumin; 5 g / 
1/6 oz garlic; 10 g / 1/3 oz coriander; 8 g / 
1/4 oz rock salt; 5 g / 1 /6 oz vinegar; 
saffron; 20 g / 1 oz onion; 30 g / 1 o2 
green pepper; 15 g /1 /2 oz red pepper; 5 
g /1 /6 oz mint; 5 g / 1/6 oz pimienta 
picona (cayenne pepper); 15 g / 1/2 oz 
l e * ; 15 g / 1/2 oz tomato; 50 g / 2 oz 
papas (potatoes); 50 g / 2 oz sweet potato; 
30 g / 1 oz sargo. sama or bocinegro (fish); 
2 g /1/10 oz onion seeds. 

Preparation 
Cook the fish head and bones in water with 
the onion, leek, peppers, tomato Jaeeled and 
seeded), a clove of garlic and salt. Flavor the 
broth with a little mint and coriander 
Mojo gelatin Crush the cumin seeds with 
a little rock salt, then add a piece of green 
pepper, the gariic and the cayenne pepper 
and crush together. Add a dash of vinegar 
and water. Soften the gelatin in warm water 
and add. Set aside to cool. Cut the gelatin 
into small cubes. 
Garnish Cut the papas and sweet potato 
into balls. Cook and let cool. Lightly griddle 
a very small piece of fish 
[sargo,'sama'boctnegro, etc.). 

To serve Place a spoonful of gotio with a 
little chopped gariic, rock salt and mint in a 
soup bowl and pour over some of the 
broUn to "scaid" it. Top with the lightly 
cooked fish, skin side up. Decorate the 
plate with gelatin cuties alternating with 
papa and sweet potato balls. Top with a 
few saffron threads and onion seeds and 
serve the fish broth separately from a jug. 

Recommended wine Mondatdn White. 
Bodegas Mondalon Picachos, DO Monte 
Lent i seal. 
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Papas with ribs, 
sweet com and 
coriander mojo sauce 
(Papas con costilla, 
millo y mojo cilantro) 

Chef Jesus Gonzalez, 
Restaurante EI Duende 

Serves 6 
200 g / 7 oz salted pork ribs; 400 g / 14 oz 
papas; 1 egg white; 300 ml / 1 1/4 cup / 
1/2 pi cream; 1/41 / I 1/8 cups / 9 fl oz 
extra virgin olrve oil; cumin (10 seeds); 1 
bundle conander; vinegar; salt; 1 can 
sweet com. 

Preparation 
Place the ribs in water and soak overnight 
in the refrigerator The next day cook them 
in unsalted water. Cut into small pieces and 
set aside. Cook the papas and pur6e with 
a little of their cooking water, the cream, 
egg white and salt. Strain and transfer lo a 
siphon with two charges. Keep hot over a 
bain-marie. 
Corianider mojo sauce Blend the 
coriander with the oil, cumin, salt and a 
dash of vinegar. 
Open the can of sweet corn and set aside 
a few grains. 

To serve In a cocktail glass, place a few 
ribs with some sweet corn. Add potato 
foam and top with some more ribs, sweet 
corn and the coriander mojo. 

Recommended wine Marmajuelo. 
Bodega ViiiAtigo. DO Ycoden Daute Isora. 

Tomato and Majorero 
cheese millefeuiile with 
mojo picon sorbet and 
basil oil 
(Milhojas de tomate y queso Majorero 
con sortDete de mojo picdn y aceite de 
alttahaca) 

Chef J o s e Ro jano, 
Restaurante M a d r a s 

Serves 4 
For the millefeuille 4 medium tomatoes; 
400 g /14 oz Majorero cheese; basil; olive 
oil; alfalfa sprouts; Maldon sail. For the 
mojo picon 4 roast tomatoes; cumin; 
pimentdn (a type of paprika from Spain); 
vinegar; olive oil; cayenne pepper; salt; 
gariic. 

Preparation 
Millefeuille Finely slice the tomato and 
cheese. Make layers until about 6 cm / 2.4 
in high. 
Basil oil Blanch the basil in boiling water 
then refresh in chilled water and blend with 
olive oil. 
Mojo pic6n sorbet Blend all the 
ingredients together, strain and place in a 
Pacojet container to freeze. 

To serve Turn the millefeuille out and 
drizzle wilh basil oil. Top with a quenelle of 
mojo picon sorbet and decorate with some 
alfalfa sprouts. 

Recommended wine A dry Malvasia. 
Bodega El Grifo. DO Lanzarote. 

Rabbit salad in saimorejo 
with pawpaw and goat's 
cheese 
(Ensalada de conejo en salmorejo con 
confitura de papaya y queso de cabra) 

Chef N a c h o So lana , 
Res tauran te So lana 

Serves 4 
120 g / 4 1/2 oz trimmed rabbit meat; 2 
cloves garlic; flesh of 3 red peppers; 1 
piece stale bread; 100 ml / 1/2 cup / 4 fl oz 
white wine: 1 tbsp aged vinegar; 30 g / 1 
oz peeled almonds; thyme; oregano; 80 g / 
3 oz mixed salad leaves (lollo rosso, oak 
leaf, watercress, arugula, endives, etc.); 
100 g / 3 1/2 oz pawpaw; 50 g / 2 oz 
sugar; 4 units Capricho de Guimar cheese 
(a type ol goat cheese); 10 g / 1/3 oz La 
Vera pimenldn (a type of paprika from 
Spain); 250 ml / 1 1/8 cups / 9 fl oz 
sunflower oil; salt. 

Preparation 
To make the salmorejo (a thick vegetable 
sauce, served cold), place the aged vinegar, 
red peppers, garlic, white wine, bread and 
La Vera pimentdn in a blender Blend at 
minimum speed and add the oil. Blend at 
maximum speed very briefly three times. 
Place the rabbit meat with satt in a 
container and cover with Ihe above 
mixture. Leave to marinate overnight. 
The next day. simmer the rabbit gently in 
the salmorejo until lender Adjust the 
seasoning. Remove the rabbit from the 
sauce and break the meat into pieces. 
Blend and strain the sauce and chill. 
Cut the pawpaw into pieces and place in a 
pan covered with water and the sugar 
Bring to the boil and cook until syrupy. 
Blend, then chill. 

To serve Wash and mix the salad leaves and 
dress with the pepper sauce. Place ttie 
Capricho de Guimar cheese in the oven al 
18CPC / 356T until just warm. Place the 
salad leaves inside a metal ring and cover 
with the rabbit meal. Decorate with tfie 
pawpaw jam and top with the warm cheese. 
Garnish with a few waten:ress leaves and 
remove the metal ring. 

Recommended wine Crater 2003 (Listan 
Negro and Negramoll). Bodegas Bul6n, 
DO Tacoronte-Acentejo. 
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Spanish Chestnuts: 
Staple and Versatile 
The ancient Greeks enjoyed ihem and the Romans used them 

to make chestnut flour. For centuries, chestnuts were a staple 

food for country-dwellers in Spain, and today this 

exceptionally nutritious, natural ingredient is largely 

associated with haute cuisine. When temperatures drop in 

autumn, the roast chestnut vendors with their red-hot coals 

are a welcome sight on city streets. Whether eaten fresh, 

boiled, roast or candied - they offer variety and fiavor, and 

evoke age-old traditions and 

family celebrations. 
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TEXT 
ISABEL ESCAURIAZA 

TRANSLATION 
JENNY MCDONALD 

The chesinui tree is a noble, generous 
tree and one that has an especially 
long life. It is ime that chestnuts do 
nol usually grow spontaneously and 
that ihey require careful lending 
while young, hui they are very-
beneficial for ihe soil in which they 
grow and oflen shelter a varied 
ecosystem. When grown for umber 
the imnk is tall and straight, whereas 
for fmil, it is shorter w-ith a leafier 
canopy The trees take years to bear 
Iruii but, once they reach adulthood, 
they can last for hundreds or even 
thousands of years. During the 
summer months, the branches turn a 
creamy-yellow with the slender male 
catkins. Then the fmits develop from 
the female flowers, proiected by a 
capsule that gradually lakes the fomi 
of a spiky husk. They then drop from 
the branches during the months of 
October and November 
Harvesting chestnuts is hard work. 
The fmil is collected from the ground 
and has to be extracted from any 
remaining husks. Many parts of Spain 
retain some sort of celebration linked 
to the chestnut harvest in autumn. 
Lugo and Ourense in Galicia. and the 
Bierzo district in Leon both celebrate, 
on the 11th of November every year, 
the Magosio festivities, when the 
tradition is for everyone to go up to 
the hills to eat chestnuts around a 
bonfire. Similar celebrations take place 
in pans of .Andalusia, and Catalonia 
has its Castaiiadjxs. 

In the Sierra de Aracena in Huelva in 
south-west Spain, Janet Murray, 
founding partner together wilh 
Alastair Brown, of the organic 
produce company Sierra Rica, tells 
us about the apanadoras - or 
cjpariaoros, when pronounced with 
the marked Andalusian accent. 
"These are women who go out in 
groups of four to collect chestnuts in 
the woods to sell them to the 
cooperatives". 

At the other end of Spain, in Galicia, 
Jos^ Posada has a company called 
Marron Glace. "Everyone here knows 
us," he says, referring to the area 
surrounding the Santo Estevo 
monastery in Ourense, one of Spain's 
main chestnut-producing areas, "and 
ihcy bnng their harvests directly to 
the factory. Most of the chestnuts 
growing locally have no owner, so the 
fmit belongs to whoever collects it." 
In other cases, the local landowners 
lake on day laborers to harvest the 
chestnuts. And thus begins the 
process of production of this winter 
food thai is much appreciated in 
haute cuisine. 

Galician chestnuts 
Castanea sativa is the name of the 
European variety which is said lo 
have originated in Asia. It is also 
known as the common chestnut and 
is different from the Chinese, 
Japanese or American chestnut. Each 

countr)- also has many native 
varieties, with different flavors, sizes 
and textures. 
Those that come with a single fmil 
inside the two-part husk are often 
called by their French name, marron. 
They are usually large and sweet. 
The French actually make a 
distinction beiween marrons and the 
smaller fruil that divides inio two or 
more which they call chdtaigrie. In 
Britain, people talk aboul Spanish 
c/icstfuiis, possibly because ihey 
mostly consume chestnuts imported 
from Spain. 

In Spain, one of the most popular 
varieties is the Galician chestnut 
because of its flavor, its non-flour\-
texiure and its "peelability". Galician 
chestnut producers have decided to 
create a quality seal for their 
product, guaranteeing its properties 
and the processing methods used, 
thus promoring it as a crop. The 
application for ihc PGI (Protected 
Geographical Indication) has already 
been accepted by the Spanish 
Minism- for Agriculture, Fisheries 
and Food and is currently awaiting 
approval from the European 
authorities. So the PGI Casianas de 
Galicia will probably be available 
starling in 2007 and refer to the 
fmiis of the European chestnut that 
have been obtained, processed and 
packed in any part of the 
.Autonomous Community of Galicia. 
Galicia has 81 varieties of native 
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chestnuts, most of which go straight 
lo the market as fresh produce or 
are used to make creams and flour. 
They include Amarelante, Blanca, 
Loura, Luguesa, Negral, Verde. 
Rapada, Raigona and Presa as well 
as the much-esiemed, Famosa, 
Garrida, Inxerta, Ventura, Longal 
and Parede. The fruits of the 
Galician chestnut are usually a 
shiny light brown, the membrane 
that separates the fruit from the 
husk is fairly thin and easy lo 
remove, the texture is nol floury 
and ihe flavor is sweet. Also, 
generally speaking, ihere are no 
more than three fruits per husk. 
The chestnut is a perishable product 
wilh characterisiics that may vary over 
a short period of lime so it is 
imiiattant that the fmil is collected 
within 48 hours after falling from the 
tree and that it is iransporied to ihe 
storage area no later than two days 
after collection. This is the reason why 
PGI will guaraniee that not only have 
the products been obtained within ihe 
region but also that they have been 
processed and packed in Galicia. 
In addition to fresh chestnuts, the 
Protected Geographical Indication 
will include frozen, dried and bottled 
chestnuts and chestnui flour For 
other processed products, the labels 
may slate that the produce has been 
obtained under PGI Caslahas de 
Galicia, provided that the necessary 
checks have been carried out. 
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A natural food 
The chestnut is a very- nutritious 
frail, mostly comprised of water and 
carbohydrates. Its low calorie 
content makes it more akin to a 
grain ihan a nut although il falls 
within the nut category. It also 
contains vitamin C and minerals, but 
the amount of these depends on the 
soil in which the tree grows. The 
pre-Roman tribes called the chestnut 
tree the bread tree because ihey 
either consumed fresh chestnuts, or 
dried them and made them into 
flour so that they could use them 
over a longer period. Chestnuts have 
traditionally also been a regular 
ingredient in raral kitchens, 
especially in times of shortage. From 
the Middle Ages and well into the 
20ih ceniury. they were oflen a 
staple food for whole communities 
of peasants in Europe, at least for a 
large part of the year 
However, during the late 19th and 
eariy 20th centuries, the chestnut 
growing area in Spain, as well as in 
other countries, decreased 
drastically. Jos6 Posada Enriquez, the 
son of Jose Posada, gives several 
reasons for this. "First, tree diseases 
such as blight and root rot; second, 
replacement of the chestnut for easy-

lo-grow produce such as potatoes 
which, since their introduction from 
America in ihe Ibth century, had 
become hugely popular; third, the 
planting of fast-growing trees such as 
the eucahptus, originally from 
Australia; fourth, forest fires; and 
fifth, the shrinking population in 
rural areas. These are all factors that 
have reduced the popularity of the 
chestnut." Even so, consumption has 
been maintained in couniries where 
the tree has practically become 
extinct, 
Effons are being made in Spain loday 
to promote chesmui cultivation, with 
n-iany projects including activities to 
promote the health-giving properties 
of the chestnut. "The projects are 
largely successful because of the 
popularity today of traditional 
products that olfer added-value", says 
Jose Posada, Jr "The main growing 
areas loday are Galicia, the Bierzo 
district in Leon, the SieiTa de Aracena 
in Huelva, the Ronda Mountains in 
Malaga, some parts of La Rioja and 
.Asiurias". 

Ine\ilably, the chestnui is linked to the 
idea of an organic product. The 
natural growing process, manual 
harv esting and almost complete 
manual processing in most cases 
guaraniee the product's origin. A 

company such as Siena Rica, whose 
business model is based on this 
concept, would noi sell chestnut-
based producis if this were noi the 
case. "In order to obtain organic 
certification for our products, such as 
the seal of the L"S National Organic 
Program, w-e have to guarantee that all 
our suppliers sell us raw materials 
containing no additives," explains 
Janel. Even tiiough their plant is in the 
Aracena Mountains in south-west 
Spain where they are plenty of 
chestnuts, in Sierra Rica ihey prefer to 
buy iheir chestnuts from Arotz. a 
company in Ourense, "because they 
are easier to peel", she adds, in her 
Scottish accent. 'We only use cane 
sugar in processing. That's why our 
products arc someiimes slighily 
darker in color". This company 
exports 99% of its total production, 
mainly to the United Kingdom and 
the US. but also to Japan, Holland, 
Germany and Swnizeriand. 

A delicate 
production process 
Chestnuts can be used to make 
sweet creams, purees, soups, cakes 
and, the star of them all, marrons 
glaces. These require tremendous 

76 SEltKMBER-nELFMEER 2006 SPAIN GOLIRMETOUR 



m 

care throughout the process. 
Transformation of the original fmit 
into this worid-renowmed glazed 
candy begins wilh the selecdon of 
the biggesi and best frails at han'est 
stage. Jose Posada, Sr describes the 
dilferein steps as he guides us 
around his planl. "First we soak the 
chestnuts in water to reduce the 
tannin content". Tannin is an 
astringent substance found in .some 
fmiis that gives them a bitter taste. It 
is someiimes used lo cure leather or 
as an ingredient in medicinal 
producis. The fmils are then dried. 
"We put them imo a sort of 
swimming pool that we erect and stir 
ihem 10 lel the air in before we begin 
to peel them. To facilitate peeling, 
cuts arc made in the skin just half a 
millimeter deep using a machine 
with blades similar to razor blades 
We then steam the chestnuts to 
soften the skins, and transfer them to 
machines that rub them with finger­
like movemenis lo peel them. Only 
about half the skin is removed 
mechanically - ihe rest has to be 
done manually because it is essential 
that no skin is left on the fmit". 
After peeling and classification, the 
chestnuts are placed in crates with 
separations to protect them and are 
cooked in soft water under 

FROM R I 8 S I ,\ W 1 T 11 W A R M R F (̂  A R D 8 

Apart from Japan, the Galician Marron Glace company has another 
great customer, an enormous country but not one that usually 
figures on the list oi chestnut importers. When Jose Posada 
decided to enter the Russian market, he knew this v/as unexplored 
territory and that he needed to start from scratch. His intuition told 
him that chestnuts would receive a warm reception in cold Russia 
so, paying no attention to preconceived ideas, he set out to 
organize a promotional campaign to make his product known 
there. 

In April 2003, the company invited food writers, gastronomes, wine 
experts, food buyers, etc. to a presentation of their products in the 
IVlarriot Aurora Hotel in Moscow, They continued with articles and 
advertisements in food and wine magazines, they gave oi.it 
samples in supermarkets, participated in trade fairs, attended 
gastronomy seminars and offered cooking classes with well-known 
chefs. They traveled all over the immense Russian Federation and 
discovered, lor example, that Barnaul, in the Altai Republic 
bordering on Mongolia and Kazakhstan, is a luxury tourism resort 
where chestnut purSe is very much in demand in the many hotel 
restaurants whose customers frequently include millionaire tourists 
from Japan and the US, 

They have now registered a new brand, Castanero, to identify their 
new business line, and have set up roasted chestnut stalls in 
streets and parks in IVIoscow, where Jos^ Posada, Jr. now spends 
most of the year Russia has laecome the second largest 
destination for the company's exports, but they continue working 
and traveling in order to continue growing. Their policy is to provide 
their sales representatives with the necessary' resources and sound 
arguments in favor of the product's many virtues. 
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controlled temperature and pressure 
conditions, They then move on to 
the sweetening baskets. These are 
double-walled steel craies where the 
chestnuts remain for several days 
soaking in syrup. "We call this the 
osmosis process", says Jose Posada. 
This is when the chestnut becomes 
impregnated with syrup, usually 
flavored wilh arcmas such as vanilla. 
At the end of this process, ihe 
product is left to rest for three or 
four days before glazing. 
Glazing is a two-step process that 
lakes 1 1/2 minuies, first in a tight 
glazing bath and then in a thicker 
one, this time at a temperature of 
180"C / 356T, to give the tnarron 
glac^ its characteristic crisp, thin 
outer coating of sugar. It is then 
ready for packaging and distribution 

10 de'lciuessensi tilt- world over. 
Marron Glace produces 800 metric 
tons of chestnuts a year and just over 
half, 55%, goes abroad directly, "An 
additional proportion goes to 
intermediaries in Spain who export 
11 so, in the end and depending on 
the year, from 40 lo 70% is finally 
sold outside Spain", says Jose 
Posada, Jr. Of these 800 tons, 100 
are marrons glaces. 

A universal 
cooking ingredient 
The firsl reference to this delicacy 
describes the frail candied in honey, 
a tradition for the ancient Greeks. It 
saw its peak under the reign of Louis 
XIV al the Court of Versailles in 
France and, since then, has been 
renowned the world over as an 
exquisite treat, suitable for the most 
demanding of palates. 
"Right now, Japan is one of the 

largest consumers of marrons glaces, 
almost al the same level as France", 
says Jo.se Posada. France still has a 
high level of consumption and is the 
destination of about 40% of Spanish 
exports but, alongside this classic 
market, new customers are 
appearing. "Chestnuts are highly 
valued in Japan" he explains. 
"Together with China, it is the 
world's largest importer". Sierra Rica 
also produces chestnuts specifically 
for the Japanese market. "W'i: have 
just received an order for a new 
product", says Janei, "a thick, sweet 
puree that is very popular there." 
Chestnuis can be consumed in a 
huge variety of ways. They tend to 
be associated with the cold seasons 
of autumn and w-inler, especially in 
European cities where chestnui 
sellers are a popular attraction in 
cold weather In the US, although 
native chestnuts were practically 
wiped out by blight, they are a 
regular feature of Thanksgiving 
celebrations. The US is the world's 
fourth largest imp otter and, 
according lo Janei, "even though ihis 
is a seasonal product, consumption 
is rising especially because chestnuts 
are seen as a health food". 
The British also appreciate chestnuts 
in stuffings, soups and desserts. At 
London's Moro restaurant one of the 
most popular dishes on the menu is 
a soup made of chorizo (a type of red 
sausage) and chestnuis. "Bui 
chestnuis are used in a few other 
dishes", they admit, "for example, 
braised cabbage, panceiia and 
chestnuts are often serv'ed with 
wood-roasted pork. It's a great 
winter favorite! We also make a 
chocolate, chestnut and almond 
cake". Their supplier is Sierra Rica. 

Spanish chefs also appreciate 
chestnuis and include them in their 
recipes. "The chestnut has a high 
starch and .sugar content, and used 
to be an essential food in gi-owing 
regions in Spain", says Paco 
Torreblanca, head pastry maker at 
ihe Toiel establishment in A!icame. 
"We make paneitone with marron 
glace and Mom Blanc, a dessert 
made of chestnut pviree and vanilla 
and topped with Chantilly cream. 
We also prepare chestnut confit, 
chocolate and vanilla cake with 
chestnuts,,." Oiher cooks, such as 
Toni Vicente in Galicia and Toiio 
Perez in Exiremadura (see page 80) 
at his Airio resiaurani in Caceres, 
also include them in their menus 
every year. 
A wide range of chestnui producis 
are available from the two companies 
featured here, some for direct 
consumption and others as an 
ingrediem for other preparations. 
Marron Glace in Galicia continues to 
perfect its recipe for marrons glaces 
and now offers them coated in 
chocolate or soaked in brandy. They 
also offer chestnuts at different stages 
of preparation -naiural, pre-cooked 
or in syrap- for customers wishing 
to give the linishing touches 
ihemselves. The catalogue also 
includes chestnui creams, one sweet 
and flavored wilh vanilla, the other 
salty Sierra Rica in Huelva also 
produces the pre-cooked product, as 
w-ell as chestnuis in symp or brandy 
and chesinui cream, bui it has 
extended iis range to include soups 
in which sweet chestnuts are married 
wilh llavors such as ginger and 
carrot, or tomato and piment6n (a 
lype of paprika from Spain). "For the 
time being, we're not yet producing 
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marron glac6", says Janet, "because 
the process is a very delicate one. 
But we do offer chesmuts in syrup, 
which have been through 80% ol ih.:-
process. The only thing we don't do 
is the glazing". 
It is easy to understand, in spite of 
the bad times the chestnui tree has 
been through, why chestnuis still 
have a place in the cuisine of 
countries the world over. 

Isabel Escauriaza is a journalist who 
collaborates with the editorial team of 
Spain Gourmeiour 

Recipes page 90, Exporters page 115 
cmd Photo Credits page 128. 

Asturias 

L-Jalicia 

3 Principal zones for producing and preparing chestnuts 

Balearic Islands 

W E B S I T E S 

www.marronglace.net 
Website for Marron Glace, a company 
located in San Cibrao das Vinhas 
(Ourense, Galicia). It offers extensive 
infonnalion on the company's products, in 
particular marron glace, as well as news 
and recipe sections. It also contains plenty 
of documentation on the chestnui, from its 
environmental importance lo its nutritional 
value, even including some historical facts. 
(English, Japanese, Russian, Spanish) 

www,sierrarica.com 
Website for Sierra Rica, a company 
located in Aracena (Huelva, Andalusia) 
dedicated to the production of canned 
vegetatile and organic goods. It contains 
information on the company and all of Its 
product range, as well as recipes and links 
to its distributors in the United Kingdom 
and Germany. (English, Spanish) 

www,tonivicente.com 
Website for the Toiii Vicente restaurant in 
Santiago de Compostela (Galicia). A visit to 
this site will provide you with the menu and 

sampler platters created by this Galician 
chef, as well as a recipe section and a 
pholo gallery of the restaurant. (Spanish) 

www.torreb I anca.net 
Website for the leading pastry chef Paco 
Torreblanca, including links to his personal 
site and that of his patisserie Total, located 
in Elda (Aicante). Infonnation on his 
professional career the books he has 
published, a photo gallery and suggestions 
on how to prepare tarts and sweets are 
just some of the delights on offer on this 
website. (Chinese, English, French, 
Japanese, Spanish) 

www. re stauranteat rio.com 
Website for Atrio restaurant in Cdceres 
(Extremadura). Run by chef Tofio Perez 
and Jose Polo. Atrio has been awarded 
two Michelin stars. Its website provides 
infomiation on the restaurant's history, its 
dining room, the wine cellar and the 
gastronomic creations on offer from its 
menu. It also has a news section. (English, 
French, Spanish) 
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It was in the iVagranl atmosphere of a baker)' that childhood friends Tofio Perez and Jose Polo first had 

the idea of setting up a resiaurant together. Two decades after its inauguration, Atrio has become the 

culinar)' pride of Extremadura. Tono is a self-taught cook whose creations reflect his devotion to quality 

ingredienis and to the roots of Extremaduran cuisine. His passion for his work, zeal for constant 

improvement and interest in the international scene are three of the clues lo soKnng the enigma of Tofios 

prestige. And his love of art has led him lo include some of his own drawings in Atrios extensive wine 

list, the work of Jose Polo, vvith over 2,500 wines. The wines recommended here are Jose's own selection. 

Av. Espaî a, 30 
10001 caceres 
Tel: (+34) 927 242 928 
www.resiauranieairio.com 

Text 
Rodrigo Garcia 

Recipes 
Toflo Perez 

Translation 
Jenny McDonald 

Photos 
Tomds Zarza/ICEX 
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Secreto of Iberico pork, 
seafood and reduced vegetable 
and herb juice 
(Secreto de iberico, frutos (de mar 
y zumo reducido de hierbas y hortalizas) 

The secreto (fore loin) is one of my 
favorite cuts, one that brings back 
very special memories of barbecues 
in the countryside with good 
company A secrelo from a pig fed on 
an acorn-rich diet is a real delicacy, 
so I think it's best cooked in the 
simplest way possible. 

Serves 4 
1 secrete of lb6nco pork (as large and thick as 
possible); 4 crayfish, approx. 100 g / 3 1/2 oz 
each: 4 scallops: 4 squid; 4 green asparagus 
spears; 4 small, Iresh scallions; 8 mange-lout; 
1 leek: 200 g / 7 oz spinach; 2 cloves garlic; 1 
bundle tarragon, chervil and chive; 250 ml / 1 
1/8 cups / 9 11 oz extra virgin olive oil; Maldon 
salt 

Sear the pork and the washed 
crayfish, scallops and squid to brown 
and seal in the juices. Cut the pork 
into rectangles measuring .3x7 cm / 
I 1/4x2 3/4 in and keep wami. 

Vegetables: 
Blanch lightly leaving firm so that 
they can be finished on the hot plate. 
Cut the leek into diagonal 1 cm / 1/2 
in slices. Sear on both sides. Use the 
rest of the leek and the other 
vegetables to make the reduced 
vegetable juice. 

Vegetable and herb juice: 
Blanch the spinach wilh the 
tarragon, chive and chervil. Blend 
the spinach and herbs with the 
vegetable trimmings. Brown the 
garlic in the oil and add. Blend to 
obtain a ver\' ihin, smooth cream, 
adding a little of the cooking water if 
necessar)- Season with salt. The 
texture should be that of a slighlly 
sticky juice. 

To serve 
/\rrange the pork pieces in the center 
of the plate and add the seared 
seafood and vegetables. Place in the 
oven at leO^C / 320°F for 30 
seconds to warm up. Garnish with a 
few fresh tarragon and cher\-il leaves. 
Serv-e, then at the table pour over a 
liitle of the vegetable and herb juice. 

Preparation time 45 minuies 

Cooking time 8 minutes 

Reciimmendcd wine Chivile 125 
Aniversario Chardonnay (Bodegas 
Juluin Chivite). Barrel fermentation 
ensures that this wine combines 
perfectly with both the seafood and 
the pork. Besi after several years in 
the hot lie. 



IseRICO PORK 

Iberico sirloin 
with pork seasoning 
puree and oregano 
{Solomillo iberico con pure de 
matar̂ za y oregano) 

cn 

My idea when devising this recipe 
was to recall the flavors of the 
preparation used during the 
traditional pig-slaughtering season 
for flavoring the various pork 
producis. 

Serves 4 
4 Iberico port< sirtoins; 100 g / 3 1/2 oz 
blood sausage; 100 g / 3 1/2 oz 
Extremadtiran cOorizo (a type of 
red sausage, made irom pork blood, 
fat, garlic, pimenlon and lights); 
1/4 kg / 9 oz potatoes; 1/21/ 
2 1/6 cups / 17 ft oz wine; olive oil; 
oregano; pimentdn (a sort of Spanish 
paprika); salt 

Place the sirloins in a marinade of 
olive oil, pimenlon, salt and oregano 
for 24 hours. Cook the potatoes and 
make a light puree, add the blood 
sausage filling, extra virgin olive oil 
and season. Make some incisions 
across ihe lop of the sirloins, insert 
some of the chorizo meat and roast 
for aboul twelve minuies. 

To serve 
Place a spoonful of puree in the 
center of the plate and top with the 
roast pork. Drizzle with pan juices. 

Preparaiion time 20 minuies 

Cooking lime 1 day 

Recommended wine Enate 
Merioi-Merlot by Bodegas Enate, a 
full, fleshy wine that can stand up to 
the personality of the pimenldn. 



IBERICO PORK 

cr: 

Iberico pork presa 
in a pickle sauce 
(Presa iberica escabechada} 

The idea of preparing pork in a 
pickle sauce is common in 
Extremaduran traditional cooking. A 
very versatile dish, it can he served 
cold with salads and a musiard 
vinaigrette; with the pickling 
vegetables, either hot or cold; as in 
the recipe; on crisp slices of toast, 
etc. 

Serves 4 
1 Ibenco pork presa, approx. 88 g / 3 oz: 1 

onion; 1 leek; 1 celery stick: 1 carrot; 6 cloves 

garlic; 1 bay leaf; 1 sprig Ihyme; 1 tsp black 

peppercorns; 1 1 / 4 1 / 4 cups / 1 3/4 pt olive 

oil; 2 I / 8 1/2 cups / 3 1/2 pt water; 250 ml / 

1 1/8 cups / 9 il oz sherry vinegar. For the 

garnishr 1 zucchini; B baby carrots; 8 sprigs 

cauliflower; 8 asparagus tips: 8 sprigs broccoli 

P t ) i k 

Brown the meat on a hoi griddle. 
Cut the vegetables cn bmnoise, add 
the oil and the other ingredients. Fry 
lightly for 6-8 minutes. Add the 
meat. Cover with water and simmer 
for 20 minuies. Set aside to cool 
then leave lo stand for 24 hours. 

Garnish 
Cook die vegetables until al deiile 
and set aside. Cover with the pickle 
sauce. 

To serve 
.Arrange vegetables on the plaie and 
top with the sliced pork. Pour over a 
couple of spoonfuls of the pickle 
sauce. 

Preparation time 20 minutes 

Cooking time 10 minuies 

Standing time 1 day 

Recommended wine 
Clos D Agdn, by Bodegas Mas Gil, 
undoubtedly one of the most 
interesting Spanish whites. A very 
complex wine with mineral touches. 
We recommend sening it after 4-5 
years in the bottle. 
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Iberico pork pluma with 
almond and cauliflower cream 
and aniseed-flavored young 
shod juice 
(Pluma iberica, cremoso de almendra 
con coliflor y jugo anisado de brotes tiemos) 

the idea with this recipe is to play 
wiih the conlra.sis between the bitter 
and aniseed flavors and others that 
.nc swii U 1 ,11x1 luitlici I en\o\ 
comparing sharp, sweet and salty 
flavors. Alongside so many differeni 
sensations, the pork predominates 
and gives unity to the dish. 

Serves 4 
Itjenco pork pluma; 1 bundle Iresh basil; 1 
small cauliflower (200 g / 7 oz); 30 g / 1 oz 
flaked almonds; 30 g / 1 oz butter. For the 
salad: arugula. mini red chard, tarragon, 
ctien/il, fennel, broccoli and chive sprouts, 
balsamic oil. extra virgin olive oil, sail 

.Almond and caulillower puree 
Cover the cauliflower and almonds 
with water and cook. When soft, 
blend in the Thermomix with the 
butter to obtain a very thin puree. 
Season. 

Sakul 
Wash the amgula, red chard, 
tarragon leaves, chervil, fennel and 
shoots. Drain well and set aside. 

Basil vinaigrette 
Blend the basil with the extra virgin 
olive oil to make a smooth emulsion. 
Leave to stand lor 10 minutes then 
add the balsamic oil. 

Pork 
Scar on a hot plate wilh a drop of oil 
until scaled and brown but slill pink 
inside. Roast in the oven (160°C / 
320"F) for 4 minutes. 

To serve 
Heat the pork at 1807 356° F for 
about 2 minutes, depending on the 

thickness of the cut. Cut into 4 
pieces and arrange on ihe plates with 
the leaf salad. Add some almond and 
cauliflower puree. Drizzle over a 
little of the basil \inaigrctle. 

Cooking time 10 minuies 

Preparaiion time 30 minutes 

Recommended wine VVe suggest 
Mauro, from Bodegas Mauro, an 
elegant and balanced wine that 
blends perfectly with the different 
ingredienis. 
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IBERICO PORK 

Roast loin of Iberico pork with 
thyme on a warm pepper salad 
(Pieza de lomo iberico asada 
con tomillo sobre zorongollo tibio) 

cn 

1 think one of the best ways lo cook 
a loin of Ib^rico pork is to roast it. 
Since it is a fairly lean, compact 
meat, roasting means we can check 
that it cooks to exactly the right 
degree to give a moist, lender meat. 1 
like to accompany roasts with 
zorongollo, a red pepper salad, as it is 
a frequent feature in summer menus 
in Exiremadura. 

Serves 4 
800 g / 1 3/4 lb Iberico pork loin; sprigs of 
dried thyme: salt and pepper. For the 
zorongollo: 600 g / 1 lb 5 oz red peppers; 1 
tomato; 1 bulb garlic; 4 fresh scallions; extra 
virgin olive oil; sherry vinegar: salt 

Iberico pork 
Trim off any fat, season lightly and 
roast in the oven with the thyme, salt 
and pepper for 20 minutes at 180°C 
/ 360''F Keep warm al 70°C / 150°F 

Zorongollo 
Place the peppers, tomato, scallions 
and garlic in an oven pan. Add a 
splash of extra virgin olive oil and 
roast. When soft cover wiih 
aluminum foil and leave to sweat for 
30 minutes. Peel and seed the 
peppers, then cut inio strips. Chop 
the tomato, scallions and garlic. Mix 
and dress with oil, vinegar and salt. 

To serve 
Place a circle of red pepper salad in 
the center of the dish and top with 
the sliced loin of pork. Drizzle with 
the roasting pan juices. 

Preparation time 30 minuies 

Cooking time 1 hour 20 minutes 

Recommended wine Coniino 
Reser\'a 2001 (Conipahia Vinicola 
del Norte de Espana, C\Tie). This is 
an elegant yet complex wine with 
structure and ver\'e. 





IBERICO PORK 

pa 
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Iberico pork 
cheek 
with lobster 
and pimenton 
sauce 

(Carrillera de 
iberica 
con bogavante 
y ajada 
de pimenton) 

My intention here was to combine 
two very- differeni producis -lob.ster 
and Iberico pork cheek- wiihout 
losing their separate identities. 'vVhen 
the Iberico ham melts over the 
lobster, it impregnates it with the 
delicious Ibdrico fat. The pimentdn 
sauce gives the whole dish a very 
Exircmaduran touch. 

Serves 4 
2 lobsters weighing 500 g / 1 lb 2 oz; 200 g / 
7 oz fatty Iberioo ham; 2 Ibenco pork cheeks; 
1 bundle garlic shoots; 1 txjuquet herbs: 
black peppercorns; 1 Ibsp sweet La Vera 
pimenton; 2 medium-sized potatoes; 4 cloves 
garlic; 1/41/1 1/8 cups / 9 ft oz olive oil; sail 
and Maldon salt 

Lobster 
Cook in boiling salted water for 8 
minutes. Leave lo cool, then peel 
and cut the tail in half. Crack the 
elbows and claws and remove the 
flesh. 

Iberico pork cheek and Iberico 
ham D.O, Extremadura: 
Cut some w-afer-thin slices of ham 
and use to wrap the lobster tails. 
Simmer ihe pork cheek for 4 hours 
with the garlic shoots, bouquet of 
herbs, peppercorns and salt. 

Potatoes 
Cut 8 very thin slices of potato using 
an electric sheer. Trim to fomi 
rectangles. Place on greased silicone 
paper and dry oul in the oven at 
120"C / 248°F for 20 minuies until 
transparent. 
Cook the remaining potatoes in 
boiling salted water and make a 
puree. Add olive oil and season wilh 
salt and pepper 

Pimentdn sauce 
Brown the garlic in olive oil. Remove 
from the heal and add the pimenlon. 
Leave to siand for 1 hour. Add some 
spoonfuls of the pimenlon. garlic 
and oil mixmre lo the potato puree 
until fairly liquid. 

To serve 
Cut 4 pieces of lb6rico pork cheek 
into rectangles 6cm x 3cm x 2cm / 2 
1/2 X 1 1/4 X 3/4 in and sear in an 
oiled skillet. Place the cheek and 
lobster in an oven pan and pour over 
a little of the ptmenton, garlic and oil 
mixture. Fleal for 3 minuies. 
Place a spoonful of the pimenidn 
sauce on each plate. .Add the pork 
and top wilh the lobster tail, elbows 
and claws. Finish with the fried 
garlic cloves and pour over a little of 
the pimentdn. garlic and oil mixture. 
Top the lobster with the potato wafer 
and sprinkle with Maldon salt. 

Preparation time 2 hours 20 
minutes 

Cooking time 4 hours 

Recommended wine 
Vifia Tondonia Blanco Reser\-a by 
Bodegas R. Lopez de Heredia Viiia 
Tondonia, one of Spain's great white 
wines. We recommend the historic 
vintages: 1957, 1964, 1968, etc. 
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Sirloin of Iberico pork with grape sauce, 
sweet chestnut croutons and nuts 
(Solomillo de iberico braseado con salsa de uvas, 
migas dulces de castanas y frutos secos) 

I use this recipe during the hunting 
season or with Iberico pork sirloin 
because the meal needs to have 
personality to go well with the sweet, 
fmity fla\'ors. The sweet chestnui 
croutons and nuts, wonderful on 
their owm, make a perfect partner for 
the rich meat. 

Serves 4 
4 pork sirtoins; 4 leek leaves, blanched; 4 tbsp 

fvlalaga wine; pepper; salt. For the sweet 

chestnut croutons: 12 roasted chestnuts; 500 
g / 1 lb 2 oz white bread; 125 ml/ 1/2 cup/4 
fl oz olive oil; 250 ml / 1 1/8 cup / 9 fl oz 
Malaga wine; 1 dried pepper; flaked almonds; 
pine nuts; raisins; hazelnuts; walnuts: t>rown 
sugar. For the grape sauce: 100 9 / 3 1 /2 oz 
smoked bacon; 500 ml / 2 1/6 cups / 17 fl oz 
game stock; 50 g / 2 oz dried pepper; 250 ml / 
1 1/8 cup / 9 fl oz M^aga wine; pmentdn; 100 
g / 3 1/2 oz raisins; garlic cloves; 1 knob 
butter: pepper; salt 

Pork sirloins 
Season with sail and pepper and 
browTt. Sprinkle with Malaga wine 
and wrap in the blanched leek 
leaves. Lightly grease the leeks. Roast 
the sirloins in the oven at 200''C / 
392"F for about 6 minuies and set 
aside. 

Croutons 
Take bread from the day before and 
cut into small cubes. Sprinkle until 
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thoroughly damp with water 
.seasoned wilh salt, pimenlon and 
Malaga wine. When soft, leave to 
drain for a few minuies. Dice the 
bacon and fry When brown, add ihe 
nuts and raisins, the peeled and 
diced chestnuts, the chopped gariic 
and chopped dried pepper Brown, 
add the bread and stir constantly 
until browned. Sprinkle w îth brown 
sugar Serve hot. 

Grape sauce 
Reduce the Malaga wine to bum off 
the alcohol. Add the raisins, then the 
game siock. Reduce to half and 
season with salt and pepper Add the 
knob of butter. 

To ser\'e 
In the center of the plate, serve a small 
pile of croutons, top with the sirloin 
in its leek wrapping and pour over a 
lillle grape sauce. Serve very hot. 

Preparaiion time 60 minutes 

Cooking time 9 minutes 

Recommended wine Malallana 
(Compania de Vinos Telmo 
Rodriguez), an elegant wine with a 
good structure that will bring oul the 
best in the sirloin. 
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CHESTNUTS 
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Cochones 
with a light 
chestnut soup 
and cinnamon-
flavored milk 
foam 
(Cochones, sopa ligera 
de castanas 
y leche merengada) 

Once a standard feature of the 
subsistence diet in Exiremadura, 
cochones (softened by cooking in 
water or milk") represent the 
personality' of this land. 1 have made 
some changes by sening ihem wilh 
a cinnamon-flavored milk foam. 

Serves 4 
500 g / 1 lb 2 oz fresh chestnuts, washed 
and shelled : 400 g / 14 oz sugar; 1 1/21/6 
1 /2 cups / 2 1 /2 pt milk; 2 cinnamon sticks; 2 
vanilla pods; 15 g /1/2 oz agar agar; 3 units 
star anise; rind of 1/2 lemon: 1 tbsp 
powdered cmnamon; 1 tbsp soy lecithin 

Cook ihe washed chestnuts in w"aicr 
with the star anise and 200 g / 7 oz 
sugar When soft, remove from the 
S)'rup and leave to cool. 
Fleat the milk in a pan with the 
cinnamon sticks, vanilla pods and 
200 g / 7 oz sugar Scrape the seeds 
out of the vanilla pods. 
Remove the vanilla pods and 
cinnamon sticks irom the milk and 
add the cooked chestnuts. 
Add the agar agar and cook tor 5 
more minutes, then chill. 
Bring to boil 500 ml / 2 1/6 cups / 
17 11 oz milk wilh the remaining 
sugar, and the powdered cinnamon, 
soy lecithin and lemon rind. Leave 
to stand for 30 minutes, then 
remove the lemon rind and beat to 
obtain a foam. 

To serve 
Serve a small pile of cooked 
chesinuis with a litile of their 
cooking liquid. Sprinkle wilh 
powdered cinnamon and add some 
cinnamon-flavored milk loam. 

Preparation time 20 minutes 

Cooking time 30 minutes 

Recommended wine lokaji 6 
puiionyos (Bodegas Vega Siciiia), one 
of the most outstanding, enigmatic 
dessert wines in the worid, la.siing of 
fmit. 
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CHESTNUTS 
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Roast Almohann figs with 
chestnut ice cream and a vanilla cream 
(Higos de Almoharin asados con helado de castahas y cremoso de vainilla) 

Figs and chestnuis make perfect 
partners (ir)' filling a dried fig vvith a 
roasted chestnut). This gave me the 
idea of serving chestnuts both hot 
and cold and marrying them with a 
vanilla cream. 

Serves 4 
8 purple Almoharin tigs; 200 g / 7 oz cane 
syrup. For the vanilla cream: 11/41/4 cups 
/ 1 3/4 pt cream, 35% fat content: 1 1/8 cups 
/ 9 fl oz fresh egg yolk; 180 g / 6 oz sugar; 8 g 
/ 1/3 oz sheet gelatin; 4 vanilla pods. For the 
chestnut Ice cream: 1 1 ,'2 I / 6 1/2 cups / 2 
1/2 pt milk; 100 gr / 3 1/2 oz powdered milk: 
130 ml / 1/2 cup / 4 fl oz cream. 35% tat 
content: 225 g / 8 oz sugar; 100 g / 3 1/2 oz 
inverted sugar; 175 ml / 3/4 cups / 7 fl oz egg 
yolk; 250 g / 9 oz chestnut paste 

'Vanilla cream 
Infuse the vanilla in the warm cream. 
Mix the sugar with the egg yolks and 
add the cream. Soflen the gelatin in 
waier then drain and add. Heat to 
86°C I \P)(fF. Strain and pasteurize 
at 4''C / 39°E 

Ice cream 
Mix and pasteurize all the ingredients 
for 2 minutes. Cool to 4''C / 35°F 
and leave to stand for 24 hours. Beat 
and freeze at -25''C/-13°E 

To serve 
Cut the flgs in haU, sprinkle wilh 
brown sugar and caramelize with a 
blowtorch. Place in the oven for 2 
minutes at ISO^C / 350"E Serve two 
spoonfuls of vanilla cream, top with 
the roast figs and add a quenelle of 
chestnut ice cream. 

Preparation time 1 hour 

Cooking time 4 minutes 

Recommended wine Molino Real 
(Compania de Vinos Telmo 
Rodriguez), a white Malaga wine 
with just the right elegance and 
balance to go perfectly with the figs 
and ice cream. 
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CHESTNUTS 
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Chestnut, cocoa and 
light coffee sorbet 
(Castana, cacao y sorbete ligero de cafe) 

This dessert combines chesinuis vvith 
a chocolate covering containing 70% 
cocoa. The result is a perfect balance 
between sweet and bitter flavors and 
between difl̂ erent textures. The 
finishing louch is a light coffee sorbet. 

Serves 4 
Chestnut bavarois: 250 ml / 1 1/8 cups / 9 fl 
oz milk; 250 g /1 1/8 cups / 9 R oz cream; 2 
vanilla pods; 120 ml /1/2 cup / 4 fl oz egg 
yolks; 80 g / 3 oz sugar; 200 g / 7 oz 
chestnut paste. Coffee cream: 500 ml / 2 1/6 
cups / 17 fl oz cream; 5 egg yolks; 150 ml / 
2/3 cup / 5 fl oz coffee; 75 g / 3 oz sugar; 3.5 
g /1/8 oz gelBliri, Cocoa sponge; 5 eggs; 
100 g / 3 1/2 oz flour; 50 g / 2 oz cocoa 
powder: 125 g / 4 1 /2 oz sugar. Coffee 
sorbet: 225 ml / 1 cup / 8 fl oz milk; 225 ml / 
1 cup / 8 fl oz cream; 30 g / 1 oz coffee 
beans; 100 g / 3 1/2 oz sugar; 80 g / 3 oz 
glucose; 2 g / 1/12 oz gelatin. Chocolate 
mousse: 525 ml / 2 1/4 cups / 18 II 02 
cream; 525 g / 1 lb 3 oz cocoa covering 
(70%); 650 ml / 2 3/4 cups / 1 pt 3 fl oz 
lightly-beaten cream. Caramelized 
chestnuts: 300 g / 10 1/2 oz chestnuts; 120 
g / 4 oz sugar Biscuit base: 220 g / B oz 
chestntit praline: 105 g / 3 1/2 oz cocoa 
covering (70%); 155 g /5.5 oz Royaltine 
(pailletee feuilletine). Bitter cocoa crisp: 90 
ml / 1/3 cup / 4 fl oz synjp; 155 g / 5 1/2 oz 
cocoa powder: 25 g / 1 oz glucose 

Bavarois 
Scrape the vanilla seeds into ihe milk 
and heat. Add the chestnut paste, 
sugar and egg yolks and make a 
CListard. Leave to cool, then add the 
lightly-beaten cream. 

Chocolate sponge 
Beat the eggs wilh the sugar until the 
mixture has tripled in size. Add in 
the cocoa and flour Bake at 210"C / 
410°F for 6 minutes. 

Chocolate mousse 
Melt the cocoa covering and mix 
with the cream. Leave to cool a little, 
then fold inlo the lightly-beaten 
cream using a spatula. 

Biscuit base 
Melt the covering and mix with the 
praline and the Royaltine. 

Coffee sorbet 
MIX the milk and cream and flavor 
wilh the coffee beans. Add the sugar, 
glucose and softened gelatin and 
place in the freezer. 

Coffee cream 
Mix the egg yolks and the sugar and 
add the warm cream with the coffee. 
Heal while stirring to make a custard 
then add the soaked gelatin sheets. 

Caramelized chestnuts 
Make a symp with the sugar, add the 
chestnuts and stir until coated and 
caramelized. 

Bitter cocoa crisp 

Mix all the ingredients in the 
ThermomLx then transfer to a piping 
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bag and squeeze onto a Sil pat. Bake 
for 5 minuies at 180''C / 356°E 

To serve 

Assemble the cake in the following 
order - biscuit base, chocolaie 
mousse, chocolate sponge and 
chestnut bavarois. Chill for 24 hours. 

Decorate the base of the plate with a 
circle of reduced Pedro Ximenez 
sherry. Cut a triangular serving of 
cake and place in ihe center To one 
side, add a spoonful of coffee cream 
and, to the other, a quenelle of coffee 
sorbet. Top with a caramelized 
chesmui and the cocoa ciisp. 

Preparaiion time 45 minutes plus 
1 day in the refrigerator 

Cooking time 11 minuies 

lie commended wine Pedro 
Ximenez Aiiada by Bodegas Alvear, 
the perfect match for this combination 
of chesmui, cofl'ee and cocoa. 
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On the move 
Ebro Puleva buys New 
World Pasta in the US 
The Spanish company Ebro Puleva has 
taken a funlicr step lo consolidate us 
position as one of the vvorid's leading 
eomp.inies in ihe p.isi.i sector ihrough 
the purchase of New Worid Pasta, the 
leader in the United States and Canada, 
for a sum of 362.5 million euros. The 
purchase forms pan of the company's 
Strategic PLin for 2006 -2009. 
.According to Ana .Aniequera, the 
company's spokesperson, the aim is 
twofold: firstly, lo increase the group's 
presence in the United States, "a very 
inleresling markci for Ebro Pulcva " and, 
secondly, to increase its market share in 
the pasta sector This purchase vvill place 
Ehro Puleva in second place amongst ihe 
vvorid's pasta producers, strengthening its 
position in the US food sector 
"Ebro Pulcva prefers lo work in sectors 
w here it can become a leader," says 
Aniequera. "This would be very difficult 
in the milk or sugar sectors, but we have 
been successful with nee lor which wc 

are the world's number one." This 
position vvas undcTpinned with the 
purchase of Riviana Foods (2004) and 
Panz.mi (2005). "This is the path w-e're 
planning on following in pasta", she 
adds, "the idea being lo reinforce our 
leadership and expand our international 
presence." 
New- World Pasta is one of the main 
companies in the dr)- pasta sector in the 
United States and Canada, vvith market 
shares of 28.5% and 40.9% respectively 
One of the operation's main added valves 
is that il generates synergies. Coordination 
amongst New Vk'orid Pasta, Riviana and 
Panzani should allow the sharing of 
knowledge, technologv-, experience and 
innovation. 

Date of foundation: 2001 
.Activiiy: Production, sale and research 
in the food sector mainly in rice, sugar, 
dairj- producis and pasta. 
Workforce: 7,248 
Turnover 2005: 2.4 million euros 
Export quota: 46.71% 
vvww.cbropuleva.com 

Osborne to produce 
brandy in Brazil 
The Spanish Osbome group has reached 
an agreement with the [Brazilian Ivliolo 
group to produce and disiribuic brandy 
m Brazil under the name Brandy 
Osborne. Osborne's objective, according 
10 Africa Romero, public relations officer 
in the international departmeni. is "to 
guarantee product quality, from the raw 
material to the bottle". 
The initial capital outlay in ihis latest 
step in Osborne's Latin American 
activities, is five million dollars. The 
group is already present in Mexico and 
Venezuela and. to a lesser extent, in 
Colombia, Ecuador and Peru. 
1 he new group vvill be using Brazil as a 
springboard for selling Brandy Osbome 
in other countries such as Chile. Bolivia. 
Argentina, Uruguay and Paraguay 
Romero considers this to be a promising 
market, and says. "Brazil has been 
reponing very good financial results and 
it offers excellent growth opportunities 
for iiitcrnaiional brands". 
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TEXT 

MARIA BENITO CASADO 

TRANSLATION 
JENNY M C D O N A L D 

ILLUSTRATIONS 
J.WIER VAZQUEZ 

rhe new Brandy Osborne made in Brazil 
IS distilled 100% from quality wines aged 
in oak barrels for one year, under the 
control and supervision of Csbornc 
Spain, using ihe Siilfrus y cruidcrai 
system. 

Year of foundalion: 1772 
Aciiviiy: Pioduclion and sale of wines, 
spirits, Iberico pork producis, hoiilccl 
water, eau dc vie and cncrgv- dnnks. 
Workforce: 1,150 
Turnover 2005: 313 million euros 
Expori quota: 9.1% 
w-w\v.osborne.es 

Bodegas Real 
goes to China 
"The Chinese market is an aiiraciive one. 
In spite of ihc difficulties created hy 
fragmeniation and lack of famiiiarily walh 
wine, the number of Chinese consumers 
of qualil)- wine is growing quickly", says 
Alfredo del Rio. Expon Manager of 
Bodegas Real. In order lo lake its wines to 
Chin-a, this winery from La Mancha has 
joined forces with a group ol Chinese and 

Bniish investors, ihe l_;i Man Cha Co, 
which has tlie backing of corporations 
such as the Jim Mao Group (a large 
Chinese investor group vvith businesses 
in a number of different seclors). 
The chosen wines for this initiative arc 
from the hodegas lop range - Vega ll5or 
and Finca Mansanchez. Roth arc prize-
winning wines lhai are mostly sold lo 
top-ranking restaurants and iniernalional 
hotels. 
The company's goal, according to Alfredo 
del Rio. is "lo create an image ot prestige 
by investing m irade fairs and 
promoiion That way our sales can grow-
in parallel with rising numbers of 
consumers wilh purchasing power and a 
lasie for wine. The Chinese market is just 
waiting to be developed". 
.'\noiher key to entering ihc Chinese 
markci has been cooperation with other 
wineries in La Mancha. This has helped in 
logistics and minimizes risks. The end 
resuli should be positive for all concerned 
and, as Del Rio says, "The rewards to be 
shared out will be much greater than if 
we were to go there on our OWTI" 

China plays a key role in the wincrv's 
iniernaiionalizalion strategy - nol only 
does it offer good prospects for the 
future but it opens a door inio Asia. In 
December, Bodegas Real will be 
pariicipating in ihe Food &r Hotel f.iir in 
.Shanghai. Del Rio stales that they hope 
to start seeing high returns from this 
market al ihe time of ihc Olympic 
Games in Peking in 2008. 

Date of foundalion; V'<̂ '̂< 
Activity: W'ine production and sales 
Workforce: 10 
Turnover 2005: 
1.5 million euros 
Expori quota: 55% 
wvvw.bodegas-real.com 
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Riu Hoteles grows in 
eastern Mediterranean 
The first hotel opened by the Riu Hou-les 
group was in Romania and, last May. ii 
opened us ninili in Bulgana. .Mlhough a 
fimi decision has not yet been laken, the 
company's spukcsixrsun .Miguel V̂ngel 
V'iolan stales thai ihey will probably be 
o|X'ninga nevv esiablishmeni in Romania 
"because Riu is increasingly mtercslcd in 
the eastern Mediierranean and has been 
there for ihe fast six years". Thai was when 
ihey firsi entered Bulgaria and Cypms. 
These hotels focus on family stays and 
mainly address Cenirai European 
generating markets, especially Germany. 
CfubHolel Riu Miramar, on the Bulgarian 
Black Sea coast, is a 4-siar establishmeni 
with 500 rooms. Riu Fantasy Beach, the 
chain's first hotel in Romania, is located 
in Mamaia on ihe sea front in what is 
known as the Romanian Riviera, one of 
the counlr)-'s best holiday areas. It has a 
total of 305 rooms 
The group has seen us workforce grow 
by 1,000 to 2,000 new jobs a year Over 
ihe last eight years (since mid-1998 to 
mid-2006). the Riu staff has doubled -
from 9.000 lo 18,000. and the idea is lo 
close this year with 19,000. Set up in 
1953 in Majorca as a small, family-run 
business. Riu is loday the 26ih largest 
hotel chain worldwide, with 1 10 
establishments in 18 countries. 

Year of foundation: 1953 
.Activity: Beach accommodation 
Workforce: 18,000 
Turnover 2005: 1 billion euros 
Export quota: 60% 
\\r\v\v.riu.com/indcx.php 

Agroles sets out to conquer 
the United States market 
T he Agroles cooperative Ironi Catalonia 
sells us Romanico extra virgin olive oil in 
the United Slates, mostly in Nevv York, 
under the name Catalan Gourmei. "The 
Big Apple has the highest level of 
consumpiion per capita in ihc US", stales 
Luis Claramontc, Business Devclopmeni 
Vice-President. " Thais why we began 
there. Also because the high geographical 
density of stores makes it an atiraciive 
location for introducing a new product". 
But this has just been the lirsi step. Now 
[hat they have launched the brand, the 
company believes it vvill easier to stir up 
interest amongst retailers in other 
locations. The idea is to move from New 
Y'ork 10 Boston and Philadelphia. 
The channel chosen for introducing their 
oil is ihrough gourmei stores and 
restaurants and ihey are already preseni 
in 50 New York establishments. They are 
also working with ivvo retailers in 
Canada and another on the west coa.si. 
"Our main objective," says Claramonle, 
"is to increase our market shiire. The idea 
is lo step up the number of direct 
cusiotiiers to reach 80 in the Nevv York 
area and to work with three other 
disinbuiors in the US and one more in 
Canada.' 

Claramonle descrilies tlie company's 
opponunities as follows. "The US market 
is unique li has a population of 
300,000,000 wilh one of ihc highest 
consumer levels in the world, and 
immense economic poienlial. This makes 
il a very interesting prospect for us." 
Catalan Goumiet. ihe name adopted by 

ihe Spanish company in ihe US, has 
three partners - the Agroles cooperative, 
the entrepreneurs Rika Saiio and Luis 
Claramonte. Agroles brings together a 
number of different oil producers in the 
Les Gamgues area in Lleida, as well as 
almond and hazelnul producers in the 
same area and in Aragon. La Rioja and 
Navarre. 

Date of foundation; liiO-S 
Activity: Olive oil and almond 
production and sales 
Workforce: 24 
Turnover 2005: 7 niillion euros 
Export quota: 25% 
vvwAV.agrolcs.com 

More news 
www.spaingounmetour.com 
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Integrating for success 

ISIDRO DE lA CAL 

Text 
Maria Benito 

Translation 
Jenny McDonald 

Photos 
Isidro de la Cai 

After pioneering the indusirial production of bream and pollack, tlie Galician company Isidro de la 

Cai is now working on the production of grouper. But its initial success came in the 1980s from 

inland trout farms. The introduction of new fanned species has been made possible by the compan)'s 

emphasis on research. Its efforts were rewarded in 200.3 with the Galician Award for Business 

Innovation. Based in La Coruna, the company is a leader in the fish production and sales sector, its 

main value being that it controls the whole process from catch or rearing to the actual market. The 

next step is lo start selling directly to the customer under the company's own brand. 

Galicia, in the north-wesl of the 
Ibeiian Peninsula, was already a land 
of fishermen when the Romans 
arrived. This long-standing tradition 
has contributed to the fame of 
Gahcian fish in Spain and abroad. 
The Galicians know their trade and, 
for centuries, have been passing on 
their skills and experience from 
generauon to generation. A stroll 
along the narrow streets and around 
the small squares of La Coruna 
makes this perfectly clear -hundreds 
of restaurants and bars compete to 
offer the best of the seas produce. 

Isidro de la Cai Llorente must have 
known what he was doing when he 
emigrated from Roa in Burgos to this 
city of Celtic origin on one of the 
small peninsulas thai are so 
characteristic of the Galician coast. 
He was determined to build a future 
for himself and his family and in 
195.3 he set up a company to sell 
fish throughout Spain. He also tried 
his hand at fmit and vegetables but 
that was not so successful so he 
decided to focus on the fresh fish 
business. Isidro de la Cai today is a 
large, growing company that has 

expanded not only in size but also in 
variety. The objective now, according 
to Jose Anionio Breton de la Cai, 
grandson of Isidro de la Cai and the 
group's Executive Vice-President, is 
'to become the largest fresh and 
frozen fish business in Spain and, if 
possible, in Europe", 
The group has a complex structure. 
Some of the companies are wholly-
owned, others have other industrial 
partners and in others Isidro de la 
Cai has a minority stake. The 
activities include marine and inland 
fish fanning, processing, sales and 
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sei-vices. "We are completely 
different from other companies", says 
Jose Breton. "We are a commercial 
company that now also produces, 
the idea being simply to take 
advantage of the company's existing 
distribution network and contacts". 

Looking ahead 
According lo Breton, Isidio de la Cai 
has a clear edge over iis competitors. 
"With our structure, its easier for us 
to gel to know our end customer 
and adapt our production to what 
the market needs. We are faster and 
more flexible."' Anticipating market 
change is one ol ihe company's main 
concerns, bui it doesn't necessarily 
turn out right. "We once carried oul 
a test with packaged fish," says 
Breton, "and the results were 
disastrous. It was too early -the early 
90s- and the market wasn't ready" 
.Another of the company's advaniages 
is that it carries oul its ov\-n 
]-)i-oduciion so il does not dejiend on 
out.side suppliers. Their firsl attempts 
at aquacuiiure took jilace in the 19B0s 
when they realized that the market 
would soon need a stable product 
with a constant supply. Since they 
already had customers and their OWTI 
fleet of vehicles, they decided to try 
producing trout and were successful. 
"We carried out both vertical and 
horizontal inicgraiion," says Jose 
Breton. "Seeing the different units 
-farming and transport- as a single 
business was the key to our success." 
The latest step has been the fish 
processing plant in the Esptriiu 
Santo business park near La Coruna, 
the company's largest investment to 

date and one that should give added 
value to its products. Covering an 
area of 280,000 feet, it should lead 
the way to the production ol ready-
lo-serve dishes and should provide 
more options for working wilh 
frozen products. At present they are 
considering bringing oui branded 
producis although the only one for 
the lime being is Pasiemar, 
pasteurized mussels. 

Conquering 
new nnarkets 
Isidro de la Cai began exporting in 
\99'i. At ihe beginning, according to 
the company's Ex-ĵ ort Manager, 
Gabriele Serico Obendoi-f, its Spanish 
origin was not very positively 
perceived, "but things have changed a 
lot since then". The comjjany has 
been able lo keep practically all its 
original customers. The key is to offer 
a good service, a fresh, lop-quality 
product, and meet deadlines. The laci 
that the company is in control of the 
whole process-from production to 
distribution- is a help because "more 
control means better service". It is 
also essential to olTcr information to 
customers. When dealing wilh a 
]-)roduct that, at the time it is ordered, 
is still in the sea, customers must be 
kept infomied of any unexpected 
events so dial they can find 
alternatives if necessai-)-
Exports mainly go to European 
countries -especially Italy and 
Germany- but the company is 
preparing to export to the United 
Stales for two main reasons. Firstly, 
ihe US is one of ihc world's largest 

ni.u kets because, alongside Spain, it 
is one of the only markets ihat 
figures amongst the top ten as both 
exporter and importer Secondly, 
fresh fish needs consumers wilh high 
purchasing power as the cost of 
distribution makes il an expensive 
product. Moreover, consumption per 
capita is growing faster lhan in 
Europe. The company's idea is to 
enter this market in the medium 
term wilh both trout and lurboi. 
One of the most successful products 
in international markets is organic 
trout. The Isidro de la Cai group has 
adopted a certified, organic 
production method in accordance 
with the standards of the German 
associarion Naiurland which was set 
up in 19S2 for organic agriculture. 
Now il enjoys great prestige in 
Germany as well as being a member 
of the IFOAM, the International 
Federation of Organic Agriculture 
-Movements. Basically in order foi-
troul to obtain this certificalion, i l 
must be reared in waters having 
sufficient quality .IIILI a .specific 
population density depending on the 
natural oxygen content. Health and 
hygiene controls must also be carried 
out and feed must be as natural as 
possible, with neither colorings nor 
genetically modified components. 
Consumpiion of organic fish in Spain 
is practically non-existent. Jose Breton 
blames this on lack of information 
aboul the product. According lo 
Breton, Isidro de la Cai has the largest 
organic trout farm in Europe 
(producing 50 metric tons a year) in 
the area of C^rbailo (\ja Comfia). The 
company's Quality and Environment 
Department has implemented an 
Environmental Management System 
based on the EMAS European 
Regulation (Reg 761/2001 CE) and 
complies with the UNE-EN-lSO 
9001:2000 quality certificate and ihe 
14001:2004 environmental 
managemenl certificate. 

Aquaculture: 
a success story 
Isidro de la Cai started with inland 
trout fanning to achieve an all-year-
round product. When problems arose 
with their turljol supplier, they moved 
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towards sea famiing. One of their 
guiding principles was to produce 
native species, and this led them to 
ex-periment with bream fanning, one 
of dieir greatest successes. There was a 
high demand and catches were failing 
and, in the words of Jose BretOn, "We 
stepped in to fill the gap". This logical 
move achieved success three years ago 
and now, wilh annual production of 
170 metric tons, Isidro de la Cai 
-according to Brelon- is the only 
company in the world fanning and 
selling this species. He is proud of the 
achievement and with good reason, 
because it is no simple business to 
begin fammg a new species. Their 
research took them len years. 
There are three things that make this 
an uphill struggle - firsi, catching live 
specimens and achieving their 
reproduction because it is not known 
when ihey become sexually mature, 
then making sure the young survive, 
and finally ensuring their economic 
viability because they grow fast. 
Breton acknowledges thai farmed fish 
do nol have a very good reputation 
but he is convinced that vvill change 
with lime. "All people need to do is 
to visit a fish farm to see that there is 
nothing artificial involved". Brelon 
considers ihal farmed fish offer 
advantages over caught fish, for 
example, iraceabiliiy and freshness. 
Traceability makes it possible, using 
registered codes, to quickly trace the 
background of a foodstuff to see how 
il has been used and recover 
information for the whole of the 
food drain. It is impos.sible in the 
case of normal fish because there is 
no way of knowing where the fish 
has been or whal it has eaten. On 
fish farms, on the other hand, 
records are kept on feeds, 
environmental conditions, 
temperature or any iv-pe of disease, 
so iraceability is complete. 
Another advantage is that farming is 
much more reliable than fishing. It is 
always possible to know how many 
kilos will be available and this helps 
the product to reach markets in a 
fresher condition. And a constant 
supjilv- may also have an effect on 
prices. 

When asked aboui food safety, the 
grandson of Isidro de la Cai says. 

"Everything's under control. This is a 
new industry and we've been able to 
learn from the mistakes others have 
made " The fish feed is basically fish 
Hour supplied by carefully 
supervised feed producers. "We take 
extreme care with whal we give our 
fish to eat," says Breton. "We are the 
hrst consumers of our product". He 
is clearly proud of the results. 
This Galician company is optimistic 
about prospects for the fish farming 
sector They e.xjDect growth and hope 
to increase their participation in the 
sector either wilh new farms or by 
collaborating with other companies. 
They consider the greatest promise 
to lie in the medium term 

Research 
for the future 
The group's vice-president stresses 
ihe importance of the com]-)any's 
research department, located in 
Valdovino (Ferrol). "We cannoi 
imagine progress withoul a fully-
operational R&L) department". The 
research work being done received 
recognition in 2003 with the 
Galician Award for Business 
innov-ation granted by the Galician 
Council for Innovation and Indusiry. 
The award was set up to encourage 
innovation amongst small and 
medium sized enterprises. 
The company's researchers are 
currently working on several projects. 
One is the design, development and 
evaluation of a floating device for the 
famiing of flat fish (as part of the 
European Union PROFIT jxogram, 
with supjxin from ihc Technical 

Research Program of the Spanish 
Minisliy of Iridusti-y, Tourism and 
Trade and the Galidan R&D Plan). 
Another is lo develop equipment for 
the humanitarian slaughtering of fish 
(as pan of the Cooperative Research 
Action for Technology CRAFT Projeci 
within the Eurojxan Union's 6th 
Framework Program). They are also 
developing a vaccine to treat a type of 
parasitosis in turbot (PETRI Program 
to encourage the transfer of research 
results set up by the Spanish Ministry 
for Education and Science and in force 
since 1995). The use of artificial 
intelligence is also being studied as a 
way of inserting iraceabilliy labels in 
fish to resolve problems of illegal, 
unregulated fishing (wilh the support 
of the European Union's General 
Department for Fishing). 
Current projects include starting this 
year to sell farmed pollack. Research 
continues with grouper, however, as 
reproduction has not yet been fully 
successful. 

The company has grown little by 
liule over the years - from selling 
crates of hsh in ihe La Coruna 
harbor lo becoming one of the 
leading companies in the fish and 
shellfish sector Perhaps the secret 
can be found in Jose Breton's 
sialement, "We love to work hard". 
In hi.s table on the laborer and his 
family, La Fontaine (a French writer) 
said, "Work is the only capital that 
cannoi fail". Al Isidro de la Cai, hard 
work has brought high retums. 

Mfi? I'a Beniio has worked in local 
media, and is currently an intern 
journalist wilh Spain Gounneiour 
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A name 
you can 

Unsung 
Heroes 

Mana Jesus 
Sanvicente 
We finish off our series on personalities with 

Maria Jesus San\dcente, the owner of Spain's 

oldest ultramarinos store. La Confianza (lilerally, 

'The Trttst") is the name of this establishment 

which, still situated in Huesca's old market 

square, has barely changed since 1871. How 

a grocery store that still sells some of its 

products in bulk can survive in the 21st 

century is a question that Maria Jesus has no 

hesitation in answering: "My father always said 

that this store was not a business, but a ser\Tce". 
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A few months ago the Madrid Writers 
School carried out an online survey lo 
find oul what the most beautiful word 
in our language was. Anyone who 
wanted to lake part could do so by 
voting for his or her favorite word. 
Writers and intellectuals were also 
asked and some of them, such as the 
academic Arturo Perez Reverie 
(Cariagena, 1951) chose the word 
tillrcimarinas "because it has Latin, it 
has the sea, it has history, aroma and 
memories..." Uliramarino means 
"that which is at, or comes from, the 
other side of the sea", and m Spain it 
is often used in the plural to mean 
those stores which sell grocenes and 
various cleaning products. 

Today these kinds of stores have all 
been replaced by supermarkets or, a 
more recent irend, by delicatessens. 
What set the ultramarinos apart was 
that the goods were sold in bulk, 
something which hardly ever 
happens these days. 
Logically the majority of producis 
sold today in the few remaining 
ultramarines stores, such as La 
Confianza, are pre-packed, but there 
are still some producis that 
consumers don'i mind buv'ing 
unpackaged. These include non-
seasonal groceries which are not 
subject to fashions and trends, such 
as cod, olives and, above all, those 
spices which, with their fragrances of 

times gone by, provide that 
unmistakable scent for these quirky 
csiablisbments. 

The human factor 
Maria Jesus Sanvicente is a slight yet 
lively woman who has spent almost 
all of her 61 years in this store. She 
was bom in what was then the 
family home, situated on the upper 
floor. As the oldest of four sisters, 
she was chosen by her father Victor 
to help out in the store. This is really 
where she grew up: "our doll houses 
were made up of display stands for 
Maggi soups, with different 
compartments making up the 
bedrooms". 
Maria Jesus studied to be a teacher 
C'my father wanted all his daughters 
to have an education") but never 
went inlo the profession. The store 
became her life, and she has 
dedicated all her time and energy to 
its development. Since its 
beginnings. La Confianza has always 
had its doors open every day of the 
year, including Sundays and 
holidays. There were periods when 
this was nol allowed. "We were hned 
from lime to lime, but my father 
paid them and we craftily kept 
opening, hidden away in the back 
store". The police eventually gave 
up, and would even send the 
occasional lost tourist their way, as 
well as anyone coming down from 
the mountains to Huesca on holiday 
who couldn't hnd any-where open to 
pick up a few grocery items. 
I asked Man'a Jesiis if she's not tired 
of the store or the people, with so 
many years running here and there, 
all day every da)' wilh no rest. She 
looks at me like 1 have two heads. 
"Even the thought of gelling up on a 
Sunday morning and saying ' I won't 
open today' is impossible". This 
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philosophy of serving the customer 
above and beyond everything else 
was instilled in her by her father, 
and goes right back to the store's 
initial creator. Even though it has 
belonged to ihe Sanvicente family for 
five generations, the store was 
actually founded by Hilario Vallier, a 
Frenchman who was married to a 
woman from Huesca. N'̂ Tien he died 
his widow and son kept the business 
going, but when the son also passed 
away the store was passed on to the 
Vidal family who, after a short 
period, sold it to Maria Jesus' great­
grandfather 
In the store's basement -which has 
been converted inio a welcoming 
wine cellar- there are two similar 
pholos, both in black and white. 
They are of the same setting, the 
door of the store, but one was taken 
in 1909 and shows Maria Jesus' 
great-grandfather witfi his assistant. 
The other was taken just a few years 
ago, and is of Maria Jesus' father and 
son, both called Victor It is clear to 
see that ihe place h-as hardly changed 
at all The from of the store is made 
of wood, painted in green and white 
with the red sign reading 
'Uliramarinos La Confianza, desde 
1871". The store has two other 
doors, on either side, with ivvo 
windows in the middle iliai display a 
regional selection of what can be 
found inside: Somontano or Ribera 
de G l̂lego wines, Loarre almonds, 
preserved Calanda peaches, honey 
from the nearby Guara Mountains, 
(rt'tjzas (sweet, filled pastries) from 
Huesca, chocolate from Benabarre... 

Faithful to tradition 
The store is rectangular and is about 
12 meters / 39 feet long by 4 meters 
/ 13 feel wide. It is an open area with 
no columns, and has a high ceiling 

painted in three colors that represent 
Mercury, the god of trade and profit, 
as well as still-lifes of diverse 
products. These are the work of 
Leon Abadtas, a local artist who 
laughi Santiago Ramon y Cajal 
(Nobel Prize for Medicine, 1906) 
who, in his youth, flirted with the 
fine arts. 
What really catches the eye is the 
sharpness of the painiing and the 
impeccable slate of the original 
flooring. "Nothing has been 
restored" says the owner, "despite 
the huge amount of people who have 
passed ihrough these doors over the 
last 135 years". Over ihis floor heavy-
barrels of olive oil were rolled and 
huge boxes of soap ŵ ere dragged 
towards the basement, yet nol one 
single lloor tile was ever cracked. 
The wooden shelves that cover the 
front wall are original features, with 
only the doors missing. "We have 
them in storage. We look them off 
because they started to be a bit of a 
nuisance -they weren't sliding doors 
and, as they opened outwards, the 
space between the cabitieis and the 
counter was reduced to the bare 
minimum, l i didn't matter in the past 
because we could take our lime 
serving people, but nowadays 
everyone seems in such a hurry-..." 
Even as il is, I can see that the long 
passageway is barely three feet v îde. 
The counter is also an original 
feature, and has become well and 
imly rooted lo the floor over the 
years. Moving it to gain space would 
mean totally changing the store's 
appearance, something vvhich the 
Sanvicente family is nol willing to 
do. Victor, however, a stickler for 
tradition, wants to put the doors 
back on (Man'a Jesus also has a 
daughter, but she doesn't work in the 
shop, as "she studied art history and 
now works in the Huesca Museum"). 

The shelves have row upon row of 
perfectly ordered jars and containers of 
vegetable and fish preserves, as well as 
oiher products in various fonnats. The 
store is dotted here and there with old 
objects thai are no longer used: 
weights, scales, keys... Off to one side 
is the "office'', a small space separated 
by a kind of wooden and glass screen, 
abo decorated with adverts for 
products which are long-gone. As the 
table that was there before wasn't 
suitable for the compuier, it was 
moved out inio the shop Itself. It's now 
used to display huge blocks of 
iradiiionally-made chocolate ("made of 
pure cocoa, not cocoa butter"), which 
is also sold in bulk. "We have had to 
cover il up with plastic now, as lots of 
tourists come along and take a chunk, 
thinking it's a free sample". This is 
partly due to the fact dial La Confianza 
broke its local boundaries last May 
when il starred in a short report in the 
iVew York Times travel section. 
Alongside the office there is a cabinet 
containing many drawers full of 
spices available in bulk: aniseed, 
cinnamon, cloves, guindtlla chilies, 
oregano, pepper, pimentdn (a lype of 
Spanish paprika)... "We are the only 
store in Fluesca that sells them in this 
form for the malacia", (ihe name 
given to the slaughter season in ibis 
area, when the pigs are killed in order 
to make various sausage products). 
"We still get people coming here from 
ihe villages saying 'Listen, I'm going 
to kill a 300 kg (660 pound) pig'. 
We ask them what they are going to 
do with it -make torlelas (a sausage 
typical of the area), black pudding, or 
chorizo and hams. Based on what 
ihey tell us we give them the exact 
quantities of the spices they need". 
On top of the spice cabinet is a 
stuffed and mounted piglet which, 
despite opinions to the contrary, does 
nol look oul of place in this coniexi. 
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By the office, the top part of the side 
wall is dominated by a huge mirror, 
under which there is a sign with 
wooden leiters spelling out "Comercio 
de Vallier. Precios lijos" (Vallier 
Business. Fixed Prices). The original 
clock looks over the shop, hung in 
the center on the upper part of the 
shelving. It slill worl<s but il doesn't 
tell the right lime ("we'd have to climb 
up a ladder, wind it.. .")• 
The store has never had central 
healing. "We were often chilled to the 
bone, but my father wouldn't hear our 
complaints, sa)ing if you're cold then 
move around and that will warm you 
up' ". "there is also che pulse issue. 
"With the heat the pulses gel 
w-oodworm"; diis is how Maria Jesus 
describes the appearance of weevils in 
the pulses. "Today pulses come pre­
packaged and are treated so that they 
don't get any insects, but this makes 
them hard". Unlike most modern 
esEablishmenis, La Confiatiza slill sells 
pulses in bulk that are unircaied and, 
therefore, more tender: "These are 
fabes (AsLurian beans)" says the owmer, 
pointing to the various spaces 
underneath the glass counter-top, 
"pedrosillano chickpeas (small grain), 
iecliDw chickpeas (large grain), leniils 
from GonieciUo (a Salamanca village)-
the best in Spain, plancheta ctisCellanti 
beans, carilla extremena beans, boliche 
beans, pilarica beans..," 
Alongside the pulses there is another 
glass unit with oliv-es and pickles. 
Further along, at the end of the 
marble counter, there is a space for 
cod "from the Faroe Isles, which is the 
best cod, with its intense while flesh 
and moire skin". Maria Jesus takes out 
a whole fish and explains how it 
should be cut depending on the way 
in which it is to be cooked. "Tlie fillets 
for cod in tomato sauce or cod a la 
vizcaina (a sauce based on dried red 
peppers), and the underbelly and the 
finer cuts for pif-pil (olive oil 
emulsionaied in fish stock)..." The 
pieces are placed on the counter and 
they are cut on the cross with two 

large knives. One of these is original, 
and dates back to when ihe shop firsi 
opened its doors -you can only tell 
from ihc vvear and tear on the handle, 
as the blade itself is perfect. "It's never 
been sharpened, as the salt from the 
cod does ihe work for you". 
On die other side of the store is a 
reliigeraied display unit -an inevitable 
concession to move wilh the times-
where the cheeses and sausages are 
kept, all of them coming from ihe 
surrounding area. On this unit there is 
a black and white photo from the turn 
of the century, where you can see that 
almost everything remains the same 
except for the customers -who seem 
wealthy- and ihe attendants with 
their traditional loose shins. "We have 
an advert from the store that dates 
back to 1915, and says lhai we offer 
the most select producis: Bologna 
sausages, Parisian pheasants... and 
someiimes I think, good Lord, we've 
gone down a notch or two", 
This is because La Confianza is not a 
delicatessen. That, however, is a very 
relative concept. For Ai-ttonio, Man'a 
jesiis' husband, for example, who 
has joined in the con versa ri on, a 
delicatessen is a modest dried 
herring with a Muscatel grape, 
products that they usually sell once 
September comes around. "We only 
sell a little caviar, and even then it's 
jusi with the baskets we do for 
Christmas. But expensive producis 
have no turnaround, and they're not 
profitable. Huesca is a city with a 
middle-class population of 45,000, 
and you have to know your market". 
Whal is remarkable that there are no 
hams on display "We have never 
.sold them" explains Maria Jesus. My 
father didn'i sell ihem because the 
butcher was right next door. In the 
good old days all us shopkeepers 
were friends: there was comperilton, 
but it was healthy competition. Now 
things have changed a lot, but we 
still get by without selling hams. 1 
don't know, I suppose we don't see it 
as one of our producis". 

They didn't sell wine before either, but 
now that has changed. Victor, the son 
and heir to the store, has injected his 
own new business ideas. The 
basement area, fomierly used for 
storage space, has been reformed and 
turned into a vaulted wine cellar with 
a beautiful bare brickwork. Here they 
display and sell \^i^es, mainly from 
Aragon (Somoniano, Campo de Borja, 
Cariflena) but also from Rioja and 
Ribera del Duero. The cellar is also 
used for group dinners. "1 have to 
prepare 33 cheese salads for tonight" 
warns Maria Jesus in a slighlly 
worried lone (il is, after all, almosi 
seven in the evening). She doesn't 
make things difficull wilh the 
cooking, as she serves meals based on 
ihe shop's own producis. The cellar is 
decorated with old bits and pieces; 
weights and measures "that my father 
used for bartering in the post-Civil 
War period", a pump for dispensing 
ohve oil, a coniainer to hold it in, a 
coffee roaster ("we would bring the 
gi-een coffee here and roast it 
ounselves"), a rarion card from 1947... 
There are also various devices from 
the harvesting and we<-iving industries, 
lost in the mists of lime. 1 hope this is 
nol a subconscious premonition from 
Victor, the son, who carries out these 
lasks. He's very good with his hands. 
"The fire imck that you see there" says 
Maria Jestis, pointing oul a beautiful, 
red tmck hanging from a lillle niche 
'Svas made with recycled maierial, 
and is an exaci replica of the old car 
that the lowm council has presen'cd as 
if it were gold". "It used to be in ihe 
window, bill we had to take it away as 
the fire bngade would come every five 
minuies asking us to sell it, which we 
didn'i want to do". 
On the way back to the store 1 see 
the portrait of a clergyman: i i is 
Father Vallier, one of the sons of the 
store's founder who was ordained a 
Claretian Missionar)' in Chile. "We 
think ihat the store has survived for 
so long firstly because of ihe people 
of Huesca, who have always come to 
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shop here, and after that, thanks to 
ourselves, who have loved this store 
with all our hearts and have been 
helped along by Father Vallier He 
protects us. We have a lot of faith in 
him". 

The caramelico 
ll's nol easy for a shop like this to 
suivive in today's modem world, wilh 
highly changeable consumer habits 
and large supemiarkeis competing al 
impossible prices thanks to their 
negotiating power with suppliers, l l 
may very- well be that the key lies in 
the service offered. Sometimes, 
however, this is not enough. 
"Customers are not so loyal these 
days. Before we would have the same 
customers, coming in on the same 
days, at the same times. We knew that 
Julia would be along, then Paca, then 
the woman from around the comer", 
then "so-and-so". Maria Jesus' father 
would often give diflerenl customers 
nicknames, like "the wheat woman", 
(during the v-ears of pov-eriy she 
would bring wheat to exchange it for 
some other kind of product). "But he 
always treated them with affection 
and respeci. Nobody left the shop 
withoul a well-meant comment or 
without a caramelico (wee sweetie). In 
Spanish, the Aragon accent is 
characterized by the suffix "-ico" 
added on to many words, giving them 
the same Iriendly and affectionate 
tone as the "wee" used by the Scoiiish. 
At Christmas time the old familiar 
faces always come back, no matter 
how long they've been away "It's a 
kind of tradition. They mostly come 
lo do the Christmas lottery, buy a 
calendar, and pick up a few things 
on their way "They say to me "the 
only reason we don't come by is that, 
since we moved, you're a bit too far 
away'. Inside I'm thinking 'Far? But 
ever)'thing is so close in Huesca'. but 
I always lell them not lo worry aboul 
It, and thank them for stopping by". 
Throughout the two hours I spend in 

the shop various customers come and 
go, mo.si of ihem youngsters. They're 
from the neighborhood. A girl buys 
some salt and vinegar Another, a 
bottle of water A worker from the 
consimclion site comes in and picks 
up a bottle of Coca-Cola. A young 
man in a suit drops in. He seems a 
stranger to the area, looking surprised 
to be in such an unexpectedly pretty 
store, and asks if they sell rice. "Oh. 
IS there a wedding in San Pedro?" 
asks Maria Jesus. "Well. I'll give you 
the good stuff, to bring the happy 
couple luck". A pastry supplier also 
stops by '"Come back again next 
week because they're operating on 
my husband, and I don't know- when 
he'll be back, and you know my son 
doesn't deal with your supplies". "Of 
course, don't worr)-" replies the 
sup[ilier "Do you have any palmeras 
lefi (chocolate-covered pastries)?" 
When it s lime k)r me to go I pick up 
two hollies of Soinoniano wine as a 
present ( "don't feel like you have to") 
and, when I come up from the cellar. 

o 

o 
1 see a basket of recent arrivals: 
cherries that look so appetizing that 1 
can't resist. "Go on, ir)' ihem" says 
Anionio "Just wail and see how good 
they are!" They are Iresh, plump and 
smooth cherries, juicy and with small 
pits. "'This is a treat. They are Irom 
Bolea (a village close to Huesca). 
They're taken direcll)' lo Madrid's El 
Cortc Ingles (famous departmeni 
stores with a good selection of food) 
but we have family in the village, so 
we sell them too". "Give him some lo 
take with him" orders Maria Jesiis, 
.and Antonio puts half a kilo in a bag 
for me. "".'\nd my carainelico?" 1 joke. 
"You won't miss oul on that" says the 
owner. "1 already told my son: "when 
your father and I aren't here, don't 
forget aboul the iraditions - don't let 
anyone go vviihout their sweetie, that's 
the most important ihing!' " 

Carlos Tejero is a journalist and 
editorial coordinator o( Spain 
Gourmetour. 
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elBulIt 2005. Bright red, 
W illi a content that invites 
reflection and will leave no 
one indifferent. What about 
the applicalion of indusirial 
techniques to haute euisine 
and to raw maierials to 
upgrade them? Maybe it 
depends on who's doing it. 
Ferran Adria's career has been 
marked by innovaiion but 
also by a fimi commiimeni to 
quality and exLclIcnce. His 
professorship al ihe Cimilo 
JOSL' Cela University in 
Madrid eonfirins i l . This 
publication reports on the 
creations of a single season, 
mostly marked by freeze-
drving and similar techniques 
such as dehydration. It 
defines ihe elBulli philosophy 
in twenty-three sentences 

lhai could be resumed in jusi 
one - the importance of 
collaborating with experts in 
dillerent areas (histor)-, the 
arts, design, indusir)'...) and 
of new technologies to 
achieve culinar)' progress, ll 
comes with a CD with videos 
of the year's most emblematic 
techniques and preparations, 
and also recipes, lUusirated 
waih magniliceni phoios hy 
Francesc Guillainet. 
(VivH'.cIIJulli.tom, 
/?(i()l!s@clbulIi.tom) 
ni gran libro de los vinos de 
Jerez (The great book of 
sherry). Several authors. This 
imponant book for the 
lav'man oilers a journey 
through an age-old culture, 
also with a version in English. 
It introduces non-expen 
readers into the world ol 
shernes from all pomis of view 
- historical, social, 
anihropological, ocnological, 
linguistic, archilcciural, 
gastronomic and economic. 
Not ev'er)'onc knows that 
Manzanilla does not come 
from jerez but only from 
SanlUcar, lhanks to the latter's 
unusual microclimate, 
.Sherries are wines in a class of 
their own for a number of 
natural factors but especially 
because of their unique ageing 
method. Biological .aging 
beneath a "veil" ol yeasts is a 
fascinating phenomenon, one 
thai can only arise in what are 
known as the "cathedral 
bodegas" in which ihere is 
plenty of air, proper 
ventilation and the right 
conditions of temperature and 
moisture. These conditions are 
transmitted to the inside of the 
barrels ilirough the pores ol 
the wood, rhe veil of yeasts, 
specific to this area, fomis 
naturally inside the barrel, 
covering and proiecting the 
wine and preventing it from 
coniaci with ihe air It is 
beneath this layer that "fino" is 
aged. As the level drops, the 

barrels are filled up. The new 
wme enters the newest barrels 
ai the top and is gradually 
transferred to those at ground 
level, ihe solera. 
{junta de AndaXucia, 
Muiu/iprr».sa; 
()L'iii£los@in ll n<ii/) rt'iisfl. es: 
www.munrdxprcnsa.com; CciiOo 
Andaluz del {jhro; 
cenuoandlibiv@terra.es) 
Diilcc lo vivas. La re]>oslerLa 
sefardi (.A sweet life. 
Sephardic jiastiy-making) 
Ana Bensadon. The 
publication ot this book 
represenls a landmark in the 
histoT)' of conlecuoiiery and 
pa.stT)'-making because of the 
verv' rich gastronomic legacy il 
descnbes. In Sephardic 
cuisine, meal and dair)-
products may not be 
combined. Ana Bensadon's 
ch(X:olatc mousse made vviih 
olive oil is a miracle ol 
lightness and Ijalancc Yeasi-
frcc pastries are caicn during 
the Passover celebrations. 
Manv' desserts .such as 
hazelnut sponge, orange and 
almond flan and mousse are 
made wilhoul dairy- protlucls 
or yeast. They are delicious 
and hint at the wisdom of 
knowing how to adapt to 
circumstances. Anyone who 
has tasted .•\na's cakes, pastries, 
biscuits or jams vvill appreciate 
the complication and patience 
required for handling what are 
apparently simple ingredienis 
(Fdxciones 'Maninez Roca, S.A.; 
(viviv.mrfdiciones.com) 

The world of 
olive oil 
.\ceilc dc oliva totlo mal 
quiia - dcsdc la /Vniigucdad 
hasta hoy (Olive oil removes 
all evil - from ancient limes 
to loday). The therapeutic 
properries of olive oil have 
been known since ancient 
times. In this carefully-
produced book, Augusto 
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Jurado offers a compilation of 
lexis of all sons on ihe 
virtues and medicinal 
properties of olive oil. He has 
made some unexpected finds, 
such as the "Treatise on the 
Evil Eye" by the Renaissance 
wriier Marques de "ViUena. 
which discusses how- the evil 
eye can he delected by the 
olive oil lesi. With plenty of 
pholos, engravings and 
iUusirations. the book is 
siRictured in three parts. One 
on supernatural cures, 
sacraments, miracles, prayers, 
folk healing, incarnations and 
the evil eye. Another on 
natural medicine, cures over 
ihe cenlurics, medical and 
pharmaceutical treatises and 
curative and cosmetic 
formulae. The lasi pan covers 
present-day medicine, cuisine 
and cosmetics, vvith proverbs 
and a full bibliography 
(Edita ComunicaciOn Gnifica, 
S.L; cgfdicion@uirafeis.es) 
Variedades del olivo cn 
Espaiia (Olive variedes in 
Spain). Several authors. This 
book is a compendium of the 
studies earned oui on olive 
varieiics in Spain over the last 
thirty years, with photos and 
illustrations. No such studies 
were carried out until the 
19th ceniury. The 1970s saw 
the start of systemaiic study 
and cataloguing and, more 
recently the focus has turned 
towards genetic improvement 
and biotechnology. 
(Minisierio dc .Agriculluru, 
Pfsca y Alimentacidn; 
ceniropublicaiiones@mapa.cs; 
Mundi-Pivnsa Libros, S.A.; 
libreria@mutidtprciisa.cs; 
ivww.muncliprcnsa.com ) 

Cuiture and 
literature 
Sabcres y saborcs del 
legado colombino, 
Gasironomia y 
alimentacion cn Espafia y 

..\mcrica s. XVl-XXl 
(Knowledge and flavors, the 
legacy of Columbus. 
Gasironomy and food in 
Spam and .-America from the 
16th to 21 si centuries). Julio 
Valles Rojo. This book 
reminds us of the importance 
of the discover)- of America 
for our current diet. It gives 
full, documented information 
on the supplies carried by ihc 
.ships sailing to the new 
coniineni, the products 
exchanged, references made 
by ihe chroniclers at the 
lime, recipes, weights and 
measurements (with their 
equivalents), and a glossary 
Amenca w-as quick to adopt 
Spanish producis such as 
grapes, wheal, lemons, pigs, 
beef cattle .and horses. This 
was not the ease with 
products iiiiponed inio 
Spain, such as poiaioes, 
chocolate, tomatoes, turkey, 
pepper pineapple, vanilla, 
avocado, com, strawberries, 
sweei potatoes, sunRowers, 
peanuts, tobacco, and many 
others, which took a long 
lime to catch on. 
(Aywitamiento de Valladolid; 
www.civti.fs: Lidiza; 
injo@lidiza.es) 
Lo que hemos comido 
(Things we have eaten). A 
book of digressions on the 
subject of food, wilh chapter 
headings that include "A few 
good things - caviar, 
oysters..." and "Roniesco 
sauce". Josep Pla was one of 
the great Caialonian writers. 
This full ediuon of his 
gastronomic works is 
surprisingly up-io-daic, even 
though he died 25 years ago. 
Essenlial reading for those 
interested in Meditenanean 
cuisine in general and 
Caialonian cuisine in 
particular because of its 
enlightened opinions and 
insightful commentaries. The 
prologue is by chef Santi 
Saniamaria and the pholos by 

Catala-Roca. 
(Ediciones Destino, SA.; 
vvvvw.edfslino.fs) 
Lexico cicnlifico 
gaslronomico, las claves 
para cnlcndcr la cocina de 
hoy (A scientific and 
gasironomic lexicon. Keys to 
understanding cuisine today). 
Authored by elBuUitaller and 
the Alicia Foundalion (for 
food and science), this 
publication helps us 
understand the role of science 
in cuLsine. ElBuUiialler was 
created in 1997 with the aim 
of separaiing culinar)' creauon 
from the daily work of the 
restaurant. Its directors are 
.•Uberi and Ferran Adria. The 
idea ol the lexicon is that it 
should continue to grow. If 
readers have suggestions, ihcy 
can send them to: 
lexico@aliineniacioiciencia.org 
(Editorial Planela, S.A.; 
www.cditorial.plancta.es) 
Comer con Isabel de 
Caslilla. La cocina en 
iLcmpos de la Reina 
Catolica (Eating vvith Isabel 
of Castile. Cuisine at the time 
of the Catholic Queen). Julio 
Valles Rojo. The ingredients, 
influences, utensils, eUquciie, 
service, religious 
considerations and cusioms 
of a traveling couri. 
(Excma. Diputacion Provincial 
di- Valladolid; angel-
pedrosa@dip-valladolid.es) 
La salazon de pescado, una 
iradicion en la dieta 
meditcrranea (Salted fish, a 
tradition in the 
Mediierranean diet). Lorena 
Gallan Jornei, Isabel Escnche 
Roberto, Pedro Fiio Maupoey 
A bilingual. Spanish-English 
publication which includes 
recipes covering historical 
and technical aspects of a 
process that is still largely a 
inanual one. Salting makes it 
possible to preserv-e very 
perishable foods for a long 
lime and to trade with them. 
Since ancient times, ihe 

Spanish eastern coast has 
been an important center for 
sailing food. Some of the 
products subjected to sailing 
are cod, tuna, boniio. Img. 
meager, sardines, mackerel, 
anchovies, smooth-hound 
and octopus. The parts of the 
luna ihal are sailed are the 
loin and roe, and sailed tuna 
iripe 15 considered a delicacy 
(Editorial L'PV Universidad 
Pohtecmca de Valencia; 
mvw.editorial.upv.es) 
Palabra de cocinero. un chef 
en vangiiardia (As good as 
his word, a chef on the cutting 
edge). Sanii Santamaria, 3 
Michelin stars This 
publication oilers a seleciion 
of anicles printed in the Lti 
Vangiiardici newspaper 
between 2002 and 2005, 
reflecting the writer's interest 
in improving consumer 
information and die quality ol 
our food. 

(Salsa Books, Grup Edilorial 
62; correit@grup62. 
www.gni p62 .com) 
Porca mernoria. Recucrdos 
dc comida y cocina de un 
par dc verracos (Porca 
memoria. Memories of eating 
and cooking by a couple of 
hogs). Hasier Eixeberria and 
David de Jorge. A wniier 
responsible for a literature 
program on TV and a 
writer/chef have put together 
a very personal, hilarious and 
sarcastic book. Their recipe 
book was reviewed in ihc 
previous edilion of Spain 
Gourniflour for May-August 
2006. (RBA Libros, S.A.; rba-
libros@rtia.fS.-
iviviv. rbalibros.cnm; 
www. porcamcmoria. com) 

The chef and 
the restaurant 
One day at Mugaritz 
Restaurant. A trilingual 
publication in Danish, 
English and Spanish. The 
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out DAV AT MUCAUTZ KSUURANI 

authors consider that there-
has rarely been such avani-
gardc cooking as that seen in 
2006 in the Mugariiz 
resiaurant, located in 
Errenteria, JUSI out.side .San 
Sebastian in the Basque 
Couniry Claes Bech-Poulsen 
has photographed ihc 
restaurant from everv' angle, 
and Bent Chrislensen, a food 
writer, has followed and 
interviewed .Andoni Luis 
Aduritz and reflects on his 
personality, opinions, how he 
ireals producis and his 
philosophy Bo Bech, a cook 
and gastronome, analyzes 
and iiiterpreis the creations 
of the chef he considers ihe 
most innovative and 
revolulionar)' on the current 
culinar)' scene. 
(ww IV. bfn tt h ITS I cnscn. com) 
Galileo, la cocina de Flavio 
Morganti (Galileo, the cuisine 
of Flavio Moiganti), A 
restaurant projeci from stan to 
finish, in photos and wilh 
some recipes from a Galician-
Italian crossover cuisine using 
local ingredienis. .Anchovies 
wilh celer)' and seaw-eed. sea 
bass vviih fennel, squid wiih 
tagliaielle. a nevv Galician stew, 
pasta with lobster, a ham 
lerrine with royale of lumip 

lops in the words of the 
Galician journalist Cnstino 
Alvarez, they "break with 
routine and look at things in a 
dillerenl vvay". 
(Aita tdicioncs; ivww.aitu.ncl) 

Recipes 
Las recetas dc ."Vntonia. 
Cuarcnta afios dc coniida 
cascra en Casa Zaca 
(Antonias recipes. Forty years 
of home cooking al Casa 
Zaca). Anionia Comejo, the 
cook and founder of this 
niytliicai restaurant, 
maintains ihc high standards 
that brought her renown for 
her excellent tradiiional 
cuisine using the best raw 
materials. Her famous dishes 
include "imponant potatoes" 
(potatoes in a garlic .and 
parsley sauce), bean stew. 
e.scaheches (fish or meat in a 
pickle sauce), stufled onions, 
pislo (stewed summer 
vegetables), lamb stew, 
tongue and lambs' feel. This 
book contains many of her 
recipes. 

(Edita Ca,sa Zaca, La Gran/a dc 
San lldejonso, Segovia +34 921 
470 087) 
Saborcs dc la Costa Blanca 
(Flavors from the White 
Coast). Carlos Llorca and 
Angeles Ruiz, Few tourists in 
Spain are unaware that the 
home ol paella, (a rice-based 
dish) -and us pasta 
equivalent, fidcuci- is the 
Mcditenanean coast around 
Valencia and .Alicante, 
othervv-ise known as ihe 
Costa Blanca. Bui ihe aim of 
this book is to describe some 
of the other gastronomic 
olfenngs from this area. Many 
of them focus on the use of 
the nora, a small red pepper, 
but there is much more 

Other typical producis 
include sail hsh. a huge 
variety of fresh herbs 
(sowthistle, purslane, 
creeping thistle, bladder 
campion, poppy leal, nettle, 
fennel, lemon balm, eic.) and 
an abundance of outstanding 
vegetables and pulses. .-Along 
the coast, there are sailor-
style slews, and inland. 
gazpachos. These, unlike the 
.Andalusian variety, stem from 
an ancient dish made trom 
meat, broth and unleavened 
bread. And, of course, the 
many types of coca (a flat 
cake) and savory pastries. 
Regional cuisine al its best. 
(Edita Pairona((7 Provincial dc 
lurismo de la CosIa Blanca -
Dipulacidn de .Alicante; 
ivvvw./adipu.fom; ga//)crt@dip-
alican(e.es) 

Con sabor a santidad (With 
a .s-ainily flavor) Jose Antonio 
Fidalgo. Recipes from 
convents and monasieries 
based on the link between 
ihe name of a saint and a 
food. 
(Editorial Everesi, S.A.: 
vvivH'.cvcrcst.Ci,-
Lomunication@cvt;)csi.cs) 
Bocadillos, sandwiches y 
tostas (Sandwiches of all 
sons). Joscba Guijarro 
Ramos. Traditional and 
modern sandwiches. 
(Edilorial Everest, S.A.; 
ivmi'.fvcrest.es; 
ci'mt<nicacion@i'verfst.es) 
Ravcll. Las rcccias del 
corazon dc Barcelona 
(Ravell. Recipes Irom the 
hcari of Barcclona'i. Joscp M. 
Batista is a journalist and a 
neighbor of Mantequeria 
Ravel I. a classic food store in 
Barcelona, founded in 1929, 
that oilers a selection of 
Spanish and international 
gasironomic producis. Jesus 

Bcnavenie, the 
establishment's chef for over 
ihiny years, created the 
]x,: I ['•-.:-

(Viena Edicionfs; 
vvivvv.vicnaeditorial.coin; 
vicna@vicnacdilo)iai.com) 
The Spanish Table 
Cookbook. A handbook for 
using paella pans, cazuelas, 
ollas & cataplanas and 
suggestions for enterlainiug 
using Spain and Portugal as 
a theme. Steve Winston. 
Alongside the recipes, this 
book explains how to use 
basic ingredients and cooking 
utensils from the Iberian 
Peninsula. Earthenware pois, 
a monar ihe porron (a wine 
llask wilh a long spout to 
Jri:i/ :i.u;i'. p.:i:i;.i p.irb and 
even the Portuguese 
laiaplana (a metal casserole 
dish wilh lid). The 
ingredients explained include 
borage, liger nuts, capers, 
noras (small red peppers), 
pinicnton (a lype of paprika 
from Spain), chili peppers, 
while beans, lupin seeds, etc, 
Meniion is also made of 
wine, music and some 
curiosities found in the stores 
explored by the author 
Rather than just a book, he 
describes it as his way of 
thanking all the 
esiablishments thai have 
welcomed him over the 
years. 

(ivivvv Spanish table.com; 
cookbook@spamshtabic.com) 
Greai dishes from Spain. 
Janei Mendel has been living 
in Spain for over twenty years 
and is one of the great writers 
on Spanish traditional food. 
Her books include Cooking in 
Spain. The Best oj Spanish 
Coofeing, Cooliingjrom die 
heart of Spain (see Spain 
Goiu mctoiir No,65) She h.as 
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also written articles for a 
number of publications, 
including this magazine. This 
book is for readers interesied 
in e,\p!oring the mysteries of 
Spanish cuisine. The photos 
byJJ. Wood illustrate a 
selccUon of the most 
emblematic recipes. 
(EdiClones Santana, S.L; 
info@san ta n abooks. co m) 
Tapas & Sherry. Rasmus 
Kjacr, Soren Fiank. Interest 
in ihe world of Sherry and 
tapas is spreading across 
frontiers. Here a cook and a 
wine wriier have published 
an excellent book - in Danish 
- with excellent photos and 
some original tapas. 
..\<!-nt-i!.fIli; r':.ii^i: 'iU; 

vv WW. aschehoiig.dk} 

The world 
of wine 
Los vinos del sol (Wines of 
the .sun). Pedro Luis Nurio de 
la Rosa. FondtUon, made in 
Alicante from Monastrell 
grapes, is an unfortified, 
dessert wine iliat goes back to 
the 15 th ceniury. The Moscatel 
grape too, wilh its aromas of 
rose, oTangc-blossom, citrus 
fruits, mandarin and honey is 
used to produce aitrachve, 
distinci wines, both sweet and 
drv; that nuke perfect partners 
for sailed fish. 
(Dipulacion dc Alitanic; 
www. (adtpti.com;gaIb£-it @dip -
alicanlf.es) 
Valdepeiias y sus vinos 
(Valdepefias and iis wines). A 
description of the La Mancha 
wines that are always found 
in the taverns of Madrid such 
as La Dolores, lj» Btila ur La 
Flor de Valdcpefias. 
(C.R.D.O. Valdrpcftos; 
t.rd.o.va/dqjcnasSli-It/onica.net) 

Musco de la culiura del 
vino Dtnastia Vivanco, 
arquiicciura (Dinasifa 
Vivanco wine cullurc 
museum, architecture). Jesils 
Marino Pascual. A bilingual, 
Spanish-English publication 
on the architecture of this 
magnificent museum in La 
Rioja. There is plenty to leam 
from this incredible display 
of objects from the time of 
ihe Pharaohs lo today 
(Museo dc la Culfura del Vino 
Dinastiti Vivanco: 
www. dintisiia vivanco.com) 
Guia Jesus Flores de los 
mejores vinos de Espana, 
2006 (Jesus Flores Guide lo 
the hesi Spanish wines, 2006). 
(Active Unity Comunicacitin; 
autavino@tetefanica.nel) 

Tourism 
Do not disturb. Hoteics y 
foiografia: una hermosa 
historia coniada cn 100 
imagenes (Do nol disiurb 
Hotels and phoiographs; a 
beautiful story in 100 
pictures). This project by 
Hoieles BarcelCi explores the 
relationship beiween hotels 
and contemporary cultural 
creation. The one hundred 
pholos by great 
phoiographers depict private 
scenes feaiuring both well-
known and unknown 
personalities in surprising 
siiuaiions. The locations are 
hotel rooms the world over 
Each photo reflects a story in 
iiself Marilyn Monroe, 
Reagan and Gorbachev, Dali 
and many others portrayed 
by great names such a.s 
Cartier Biesson, Rciberl Capa, 
Schommer, Alberto Garcia 
Alix and others And, to top 
it off, the book comes with 
two never before published 

texts by Elena Poniauns k̂n 
and Lorenzo Silva. 
(Barcelil Hoieies & Resorts I La 
Fiibiica Editorial; 
a. pacIifCo@Ija rcelo. com; 
a m a lias ©laj'flbri ca. com) 
Hoieles con eiicanlo, Espana 
2006 (Hotels vvith charm. 
Spain 2006). Fernando 
Callardo, author of other 
works wiihin the collection of 
guides and one of the most 
respected hotel reviewers in 
Spain, introduces the latest 
edition of this guide 
(Sanliilaria Ediciones 
Gene rales, S.L E! Pai.̂ -A^uilar; 
WW IV. e Ipaisagu i ia r es) 

EI Caniino del Cid (The 
Rtiuie followed by El Cid). 
Juanjo .Alonso. In 2007, Spain 
will be celebrating the 8ih 
centennial of the creation of 
one of the most iinponant 
works in Castilian literature, 
E! Cantar de Mio Cid. This 
book suggests some historic 
routes through eighi 
provinces, wilh detailed maps, 
history accommodation and 
restaurants. 
(Samiltana Edicioiit-.s 
Gfnc/ales, S.L Ei Pai-s-Agiii/ai'; 
www. c/pa j saî u il a r: cs) 
El Camino de Santiago a pie 
(The road to Saniiago on 
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ViticuCtors and luimmaf^rs 
since 1647 

RESERVA 2001 

(OLECCJjON 125 
EMBCreLL AI30 EN LA PHOPIEOAO 

BODEGAS JULIAN CHIVITE 
• JOS O E S D E 1647 - CINTHUENIGO - NAVAflBA 

Decanter UK, Tim Atkin: 5/5 stars, "This has to be one of the 
best value icon reds in Spain". 
El Pais, Carlos Delgado: 9,5/10 points, "A touch of brilliance". 
Campsa Guide'06; 95/100 points. 
Proensa Guide'06; 97/100 points. 
Garcia Santos Guide'06:9/10 points. 

BODEGAS lULlAN CHIVITE 
DE PADRE.S A HIjOS DESDE 1647 

fool). Paco Nadal, author of 
Other guides in the same 
collection, offers a new edition 
of this classic, a must for 
pilgrims headed to Saniiago. 
(Santillana Ediciones 
Generates, S.L. El Pais-Aguilar; 
www.elpaisaguilaies) 
Top 10 Cosla Blanca y Costa 
Calida (Top 10 Costa Blanca 
and Cosla Calida). The coasts 
of Valencia, Alicante and 
Murcia. Of special interest is 
the new El Pais-Aguilar 
website with a fabulous 
interactive map indicating the 
guides available for the 
different geographical areas, as 
well as new sections. 
(Santillana Ediciones 
Generates, S.L. El Pais-Agiiilar; 
www.elpaisaguilares) 

Gastronomic 
guides 
Donde comer bien cn 
Madrid (Where to eat well in 
Madrid). Ana de Letamendia. 
A new guide with a careful 
selection of the best 
restauranis in the city and the 
community of Madrid. One 
hundred and thirty-five 
recommendaiions are given, 
nol only for good value-for-
money but also for service, 
the wine list, the decor and 
the atmosphere. In addition 
to traditional Spanish cuisine, 
there is also creative, regional 
and international cuisine, 
with a broad, interesting 
selection to suit all tastes. All 
sorts of practical details and 
sections on the main 
gastronomic products of the 
region. 

(Editorial Everest, S.A.; 
www.everest.es; 
comunicacion@everes(.es) 
Donde comer bien en la 
Comunidad Valenciana 
(Where lo eat well in the 
Valencian Community). Clara 
Millo Talon. One hundred 
and two establishments 
selected for their good value-
for-money and excellent 
ingredients. Three chapters, 
one for each province in the 
Community - Alicante, 
Castellon and Valencia. Top 

marks are awarded to El 
Poblet in Denia and Ca Sento 
in Valencia. 
(Editorial Everesi, S.A.; 
www.everest.es; 
comunicacion@everest.es) 
EI camionero recomienda: 
guia de los mejores 
restaurantes de carretera 
(The truck-driver's 
recommendations. A guide lo 
the best roadside 
restaurants). Jose Maria 
Salles. The 500 best 
restaurants in Spain 
recommended by 500 truck-
drivers and arranged by 
autonomous community, 
province and town. 
(Ediciones Robinhook, S.L; 
www. robinhook.com; 
info@i'oh'inbooti.com) 
La guia de comer en 
carretera 2006 (The guide to 
roadside eating.) Ignacio 
Medina. This year's edition 
comes with three hundred 
new restaurants because it 
now also covers Ibiza, 
Fuerteveniura, La Palma and 
Lanzaroie. 
(Grupo Anaya, S.A.; 
www.anayatowing.com) 
Mis mejores escapadas de 
golf y gastronomta (My best 
golfing and gastronomic 
holidays). Pepe Iglesias, a 
well-known hotelier, 
journalist, wriier and wine 
taster, wTites of places that 
offer both top-quality golf 
and excelleni gasironomy 
(Asturias Gastronomica, S.L; 
www.pepeiglesifls.net; 
director@pepeigtesias.net) 
Gula Vinoseleccion de 
restaurantes de Espana 
2006 (The Vinoseleccion 
guide lo restaurants in Spain 
2006). Vinoseleccion is the 
most innovaiive wine club in 
Spain. This guide, drawn up 
by club members and 
restaurant customers, 
converts thousands of people 
into food writers via the 
club's web site If they feel so 
inclined, readers can become 
authors by filling in the 
evaluation form at the end of 
the book. 

(Editorial Espasa Calpe, S.A.; 
www.laotraguia.com; 
in/o@lao(raguifl.com) 
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The following list includes a 
selection of exponers. It is 
not iniended as a 
comprehensive guide and lor 
reasons of space, we cannoi 
list all the companies devoted 
to export of the featured 
products. The infonnation 
included is supplied by the 
individual sources. 

Food 
Products 

Chestnuts 
Bergidum, 5.A.T. 
Tel: (•f34) 987 422 866 
Fax: (+34) 987 422 881 
info@lendadellac.com 
www.lendadellac.com 

Casiafiera Serrana, S.C.A. 
Tel: (+34) 959 123 168 
Fax: (+34) 959 123 342 
cserran@jet.es 

Conservas Edydsa, S.L. 
Tel: (+34)941 13 07 57 
Fax: (+34) 941 13 59 13 
isabeI@franciscomoreno.com 
www. franciscomoreno es 
Conservas y .Ahumados 
Lou, S.L. 

TelyTax: (+34) 981 843 117 
conse rvaslou@hotnvail.coni 
www.conservaslou.com 

Cuevas y Cia., S.L. 
Tel: (+34) 988 38 38 22 
Fax: (+34) 988 22 14 52 
info@marronglace.com 
www.marronglace .com 

Miguel Arean c Hijos, S.L. 
Tel: (+.34) 982 440 902 
Fax: (+34) 982 454 508 
coniercial@arean-hijos.com 
www.arean-hiios.com 

MarroTi Glace, S.L. 
Tel: (+34) 988 23 05 45 
Fax: (+34) 988 23 07 54 
1 n fo@ma rronglace. n et 
www. marronglace.nei 

Sierra Rica, S.L. 
Tel: (+34)959 127 327 
Fax; (+34) 959 127.328 
inro@sierrarica.com 
www.sierrarica. com 

.Xarki, S.L. 
Tel: (+34)952 500 542 
Fax: (+34) 952 501 330 
.\arki@hoimail.com 
www.xarki.com 

Source: ICEX 

Iberico pork 
Agroibiiricos de Raza S. A 
Tel: (+34) 902 151 110 
Fax: (+34)925 841 141 
d e raza@de raza. es 
wwwderaza.es 

Bernardo Hernandez, S.A. 
Tel: (+34) 923 580 000 
Fax: (+34) 923 580 001 
beher@behercom 
vvv -̂wbehercom 

Comercial Jahu, S.L. 
Teh (+34) 959 122 712 
Fax: (+34) 959122 757 
direccion@jjabii.com 

Covap. S.A. 
Tel: (+34) 957 773 888 
Fax: (+34) 957 773 845 
covap@covap.es 
vv̂ vw covap.es 

Derivados del Cerdo 
Iber'ico, S.A. 
Tel: (+34) 959 120 108 
Fax: (+34)959 120 258 
dci@sierramayorcom 
www. consorci odejabu go. CO m 

ElPozo .Alimeniacion, S.A. 
Tel: (+34) 968 636 800 
Fax: (+34) 968 636 700 
elpozo@elpozo.es 
www.clpozo.es 

F.mbuiidos Fermin, S.A. 
Tel: (+34) 923 415 135 
Fax: (+34) 923 415 252 
raul@cmbulidosfermin.com 

Jamon Salamanca, S.A. 
Tel: (+34) 923 028 200 
Fax: (+34) 923 028 209 
fahnca jamonsalamanca® 
gnipomrs.es 

Julian Martin S.A. 
Tel: (+34) 923 580 007 
Fax: (+34) 923 580 634 
ana@julianmaTtin.es 
wwwjulianmanin.es 

La Prudencia S..A. 
Tel: (+34)921 198 030 
Fax: (+34) 921 198 664 
prudencia@fiab.es 

Monlesano Exlrcmadura, 
S.A. 
Tel: (+34) 924 750 221 
Fax: (+34) 924 750 506 
afallola@ 
embuiidosmoniesano.com 

Resii Sanchez, S.A. 
Tel: (+34) 924 389 060 
Fax: (+34) 924 389 059 
info@resti.c-om 

Sanchez Romero Carvajal 
Jabugo S.A. 
Tel: (+34) 959 121 194 
Fax: (+34) 959 121 076 
jabugo@osborne.es 

Sefiorio de Montanera, S.L. 
Tel: (+34) 924 286 120 
Fax: (+34) 924 27 70 04 
tnfo@senoriodemontanera com 
wvvw.scnoriodemontanera.com 

I For more than three thousand 

I years che olive iree has been 

Igrown in Sierra .Migina, 

Imaking olive oil an essential 

Iproduel of the Spanish culture. 

lOur family has been devoted to 

Ithe production of Extra Virgin 

lo l ive Oi l for several genera-

Itions, carrying all the tradition 

of artisanal production f r o m i 

father to son. 

Our premimn gourmet l iquidl 

gold is an essential ingrcdieni i n l 

ihc .Mediterranean Diet wichl 

preecnt.s cardiovascular diseases. 

.A natural pleasure that assuresi 

you a new healthy taste expe­

rience. 

C O M O V A , S.A. Tel.: 34 91 535 12 32 FILV: .\4 91 553 03 40 
www.comova.es E-mail; infoC^comova.es 
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Acciles Borges Pont, S.A. 
Tel (34) 973 501 212 
Fax: (34) 973 314 668 
,Abp expon@borges.es 
www.borges.es 
Page: Rack cover 
Angel Cainacho, S..A. (Fragala) 
Tel: (34) 955 854 700 
Fax: (34) 955 850 145 
info@acamacho.com 
www. acamacho.com 
Page: 119 

Bodega Pirincos, S.A. 
Tel: (34)974 311 289 
Fax: (34) 974 306 688 
de\ponacion@ 
bodegapirineos.com 
w-vvw.bode,gapirineos.com 
Page: 120 

Bodegas Chivite 5..A. 
Tel; (34)948 811 000 
Fax: (34) 948 811 407 
l-nidegas@chivile.com 
\™«:bodcgaschiviiecom 
Page: 114 

Btidegas Franco F.spafiolas 
Tel: (34)941 251 300 
Fax: (34) 941 262 948 
Iraiicoespanolas® 
francoespanolas.com 
www.francoespanolas.com 
Page: 127 

Bodegas Prolos 
Tel: (34) 983 878 011 
Fax: (34) 983 878 015 
www bodegasprolos. com 
Page: 128 

C.R.D.O. Riieda 
Tel: (34) 983 868 248 
Fa.x:(34)983 868 219 
comunicacion@dorucda.com 
www.dorucda.com 
I'.KC Ir-ui.- 'n'lii K f'Wr 

C.R.D.O. Vinos dc Madrid 
(Promomadrid) 
TeL (34)915 348 511 
aprovim@vnnosdemadrid.c5 
wwvv.vinosdemadrid.es 
Page: 8-9 
Caja Espafia 
Tel: (34) 987 292 694 
Fax: (34)987 231 026 
cajaespanacomc.\@ 
cajaespana.es 
vvww.cajaespana.es 
Page: 125 
Compania Envasadora Loreto, 
S.A. 
Tel; (34)954 113 825 
F.ix: (34)955 711 056 
info@cenlo.com 
wvs'w.ccnlo com 
Page 124 

Conservas Artcsanas Ri>sara, 
S.A. 
TeL (34) 902 304 010 
Fax: (34) 948 690 301 
www.rosara.com 
Page: 122 
Comova 
Tel.: (34) 915 351 232 
Fax: (34)915 530 340 
info@comova.es 
ww-w comova.es 
Page; 128 
Conscrvas Danlza, S.A. 
Tel: (34) 948 713 970 
Fax: (34)948 713 971 
larraya@dnntza.com 
www danlza CO m 
Page: 113 

Consorcio Espanol 
Conservero, S.A. (Grupo 
Consorcio) 
Tel: (34) 942 660 086 
Fax: (34) 942 660 096 
inlo@consorcioec.com 
ww^v grupoconsorcio.es 
Page: 11 
Extcnda-Agencia Andaluza de 
Promocion Exlerior 
Tel: (34) 902 508 525 
Fax; (34) 902 508 535 
info@exienda.cs 
wvvvvcxtendaes 
Pace;4 

FJ. Sanchez Succsorcs, S.A. 
Tel: (34) 950 364 038 
Fax: (34) 950 364 422 
f]sanchczsa@larural.cs 
www, fjsanchez.cora 
Page: Indisc back cover 
Federico Patcniina, S..A. 
Tel: (34) 941 310 550 
Fa.x: (34)941 312 778 
paiemina@paiemina com 
www. pa le rnina .com 
Page: 14 

Gonz-alci Byass, S.A. 
(Tio Pepe) 
Tel: (34) 956 357 004 
Fax: (34) 956 357 044 
ilopez@gonzalezbya.ss.cs 
wwwgonzalezbyass.es 
Page; 5 
Grupo Gourmets 
Tcl: (34)915 489 651 
Fax. (34)915 487 133 
iram@gourmcts.nel 
wwAvgounnels net 
Page: 126 
IAN - Industrias Alimcniarias 
dc Navarra 
Tel: (34) 948 843 365 
Fax: (34) 948 843 384 
ma ribc I -ara na@gru poian.com 
wwwgnipoian .com 
Page: 1 17 
Industrial Quescra Cuquerclla 
Tel: (34)926 266 410 
Fax: (34) 926 266 413 
rocinantc@manchanet.e5 
vvvvw.rocinantees 
Page; 1 18 
IPEX - Insiiluto dc Promocion 
Exterior dc Casiilla-La Mancha 
Tel: (34) 925 286 650 
Fa.x: (34)925 286 655 
cObuliasipex@jccm.es 
www.ipex.es 
Page: 13 
Junta dc Exlrcinadura 
Coiisejena de Economla 
Industria y Comercio 
Tel; (34) 924 010 859 
Fax: (34) 924 OIO 847 
wwwjuniaex.es 
Page; 121 

Marcos Salamanca 
Tel: (34) 923 422 027 
Fax: (34) 923 422 145 
j mmaieos@marcossala manca. com 
www. ma rcossa 1 a manca. com 
Page; 10 

Rafael Salgado, S.A. 
Tel: (34)916 667 875 
Fax: (34)916 666218 
expo rl @ra [ac Isalgad o. com 
www. ra fae 1 salgado. com 
Page; 7 

San Miguel 
Tel: (34) 932 272 300 
Fax: (34) 932 272 398 
sbni@mahou-sanmigucl .com 
hllp://www.mahou-
sanmiguel.eotn/ 
Page: 123 
Sanchez Romaic Hnos., S.A. 
Tel; (34)956 182 212 
Fax: (34) 956 185 276 
expon@romaie.com 
www. romaie CO m 
Page: 6 

Sanchez Romero Carvajal 
Jabugo, S.A. ( 5Jolas) 
Tel; (34)917 283 880 
Fax: (34)917 283 893 
m.cascajosa@osborne.es 
www.osborne.es 
Page- 15 
Spaingourmetour.com 
wvvwspaingounnelourcom 
Page; 12 
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If you would like to know 
more about any subject dealt 
wilh in this magazine, except 
lor touiisi informarion, please 
write to ihe ECONOMIC AND 
COMMERCIAL OFFICES AT 
THE EMB.ASS1ES OF SPAIN, 
marking the envelope RHF; 
SPAIN GOCRMETOUR. 

.AUSTRALIA 
Edgecliff Centre, Suite 408 
203 Nevv South Head Road 
Edgccliff NSV.' 2027 Sydney 
Tel: (2)93 62 42 12/3/4 
Fax: (2) 93 62 40 57 
sydney@racx.cs 

CANADA 
2 Bloor St Easi. Suile 1506 
Toronto, Oniano, M4W 1A8 
Tel: (416) 967 04 88 
Fax: (416)968 95 47 
toronlo@mcx.es 

CHINA 
14, Liang Ma He NanLu, 2-2-2 
100600 Beijing 
Tel: (10) 65 32 20 72/31 03 
Fax: (10) 65 32 11 28 
pekin@mcx.es 

25 Floor, Wesigalc Mall 
1038 Nanjing Xi Road 
2000401 Shanghai 
Tel: (21)62 17 26 20 
Fax: (21)62 67 77 50 
shanghai@mcx.es 

DENMARK 
Veslerbrogade 10, 3" 
1620 Copenhagen V 
Tel; (33) 31 22 10 
Fax: (33) 21 33 90 
copenhaguc@mcx.es 

HONG KONG 
2004 Tower One, Lippo Cenire 
89 Qucensway .Admiralty 
Hong Kong 
Tel; (852) 25 21 74 33 
Fax: (852) 28 45 34 48 
hongkone@mcx cs 

IREU\ND 
35, Molesworth Street Dublin 2 
Tel: (1) 661 63 13 
Fax; I D 661 01 11 
dublm@mcx.es 

ITALY 
Via del Vecchio Politccnico, 
3-16° 
20121 .Milan 
Tel; (2) 78 14 00 
Fax; (2) 78 14 14 
milan@mcx.es 

JAPAN 
3FI. 1-3-29, Roppongi 
Minalo-Ku 
Tokyo 106-0032 
Tel: (3) 55 75 04 31 
Fax: (3) 55 75 64 31 
lokio@mcx.cs 

\LALAYS1A 
20lh Floor Menara Bousiead 
69, Jalan Raja Chulan 
50200 Kuala Lumpur 
PO. Box 11856 
50760 Kuala Lumpur 
Tel (3) 2148 73 00/05 
Fax; (3) 2141 50 06 
kual3lun1pur@mcx.es 

NETHERLANDS 
Burg. P-alijnlaan. 67 
2585 The Hague 
Tel: (70) 364 31 66/345 13 13 
Fax: (70) 360 82 74 
lahaya@mcx.es 

NORWAY 
KaH johansgatc, 18 C 
0159 Oslo 
Tel: (23)31 06 80/83 
Fax; (23) 31 06 86 
oslo@mcx.es 

RUSSIA 
U l Vozdvizhenka, 4/7, sir. 2 
Business Center Mokhovaya 
125009 Moscow-
Tel: (95) 783 92 81/82/84/85 
Fax: (95) 783 92 91 
moscu@mcx.es 

NoLiveaux Plats Frais de Legumes ^..^ 

l a n 
ORUPO AL IMENTARIO 

IAN,S.A.U. 
Perialfons, s/n 
31330 VltLAFRANCA 
Navarro (Espaiia) 
Tel: +34 948 843 360 
Fox: +34 948 843 387 
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l̂ oeiliSiite 
PREMIUM QUALITY SPANISH CHEESE 

- HH'E WACO'SILIiy OFS(P^I9l-

III GOURMETQUESOS CH/UAPIONSHIP 
MADRID 2005 "AGED SHEEP'S MILK CHEESE" 

FIRST PRIZE WINNER 

c t r a . d e Toledo, s/n 
13420 M a l a g o n [ C i u d a d Real] SPAiN 

Tel.: +34 926 266 410 - Fox: +34 926 266 413 
e-ma i l : roc inan teS j roc inan te .es 

wvA/w . roc inante .es 

SINGAPORE 
7, Temasek Boulevard 
19-03 Sunicc Tower One 
038987 Singapore 
Tcl; (65) 67 32 97 88 
Fax: (65) 67 32 97 80 
singapur@mcx.cs 

SWEDEN 
Scrgcls Torg, 12, 13 i r 
SE-111-57 Stockholm 
Tel: (8) 24 66 10 
Fax: (8) 20 88 92 
e5tocolmo@mcx.es 

UNITED KINGDOM 
66 Chiltern Street, 2nd Floor 
W R : 41^ Londiw 
Tel: (20) 7467 23 30 
Fax: (20) 7487 55 86 / 
7224 64 09 
lond i-C3@mcx.cs 

UNITED STATES 
405 Lexington Ave Floor 44 
10174-4497 New York, NY 
Td: (212) 661 49 59/60 
Fax: (212) 972 24 94 
nuevayork@mcx es 

For tourist 
tnformalion, contact 
your nearest TOURIST 
OFFICE OF SPAIN 

CANADA 
2 Bloor Street Wesl Suile 3402 
roronio, Ontario .V14Vi.' 3E2 
Td; (416)961 31 31/40 79 
Fax: (416) 961 19 92 
ioronto@iouTspain.cs 
www, to urspa i n. lo ro mo. on. ca 

CHINA 
Tayuan Ollice Building 2-12-2 
Liangmahc N'anlu 11 
100600 Beijing 
Td: (10) 65 32 93 06/07 
Fax; (10) 65 32 93 05 
pekin@touT5paln cs 

DENMARK 
NYOsiergade 34,1 
1101 Copenhagen K 
Tel (45) 33 18 66 30 
Fax: (45) 33 15 83 65 
cope nhague@U) urspaines 
www.spanien-iurisi.dk 

ITALY 
Via Broletto, 30 
20121 Mibn 
Td: (2) 72 00 46 17 
Fax: (2) 72 00 43 18 
milan@iouTspain.es 
www.iurisiiiospagiioIo.il 

Via del Mortaro. 19 Inicmo 5 

00187 Rome 
Tel: (6) 678 29 76 
Fax: (6) 679 82 72 
roma@iourspain.cs 
www turismospagnolo.il 

J.\P\\ 
Daini Toranomon Denki Bldg. 
6F-3-1-10 Toranomon 
Minalo-Ku, Tokyo 105 
Td; (3) 34 32 6 i 41/42 
Fax: (3) 34 32 61 44 
lokio@tourspain.cs 
vvww.spainlour.com 

NETHERLANDS 
UiLin van Meerdervont, fi .A 
2517 The Hague 
Tel: (70) 346 59 00 
Fax: (70) 364 98 59 
lahaya@tourspain,es 
www. spaansverkee rsbu rc au. n 1 

NORWAY 
Kronprinsensgaie, 3 
0251 Oslo 2 
Tel: (47) 22 83 76 76 
Fax; (47)22 83 76 71 
oslo@tourspain.c5 
wwviourspain-no.org 

RUSSIA 
Tvcrskaya - 16/2 
piso oficina A-601 
Moscow 125009 
Tcl: (7095) 935 83 99 
Fax: (7095) 935 83 96 
moscu@iourspain.es 

SINGAPORE 
541 Orchard Road # 09-04 
Liat Tower 
238881 Singapore 
Tel: (65) 67 37 30 08 
Fax: (65) 67 37 31 73 
singapore@iourspain.es 

SWEDEN 
Stureplan, 6 
114 35 Stockholm 
Td: (8)611 19 92 
Fax: (8) 611 44 07 
estocolmo@lourspain.es 

UNITED KINGDOM 
79 New Cavendish Street 
London W I W 6XB 
Td: (20)7317 20 00 
F.ix; (20) 7317 20 48 
londres@tourspain.cs 
www lou rspain. CO. uk 

UNITED SIAIES 
Waier Tower Place 
Suite 915 Easi 
845 North Michigan Avenue 
Chicago, IL 60611 
Td: (312) 642 19 92 
Fax: (312) 642 98 17 
chicago@tourspain.es 

8383 Wilshire Blvd. 
Suite 960 
Beverly Hills, CA 90211 
Tcl (323) 558 71 95 
Fax; (323) 658 10 61 
losangeles@iourspain.cs 

1395 Brickell Avenue, 
Suite 1130 
Miami. FL 33131 
Td: (305) 358 19 92 
Fax; (305) 358 82 23 
miami@iourspain.es 

666 Filth Avenue, 35ih Floor 
New York, NY 10103 
Td: (212) 265 88 22 
Fax: (212) 265 88 64 
nue vayork@i ourspaincs 
wv^-w.okspain.org 

PARADORS CENTR.AL 
BOOKING orncE 
Requena. 3 28013 ^lADRID 
Td: (34) 915 166 666 
Fax; (34)915 166 657/58 
wav'w. paradores 
reserva.s@parador.es 
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•fcr.) 

|llEILpiffli,ii 
Avenida del Pilar. 6 

41530 Mor6n de la Frontera iSevilla) Espafta 
Tf.̂  34/95-58547 00 Fax: 34/95-585 01 45 

e-mail; info®acamacho.cotn 

Para riSs informaci6r pdngase en conlacto con: 
o: 

fr. 
Pfease visit our WEB Site 
Visile nuestra pAglna WEB 

http: /ftwww.aca macho.com 
^ 

m. 
2791 Clrcleport Drive 12502 WaUen Woods Drive 

Erianger, KY 41018 U S A. I Plant City. R. .33566 U.S.A. 
Plione: 1/606-371 1166lPiione: 1/813-305 4534 

Fax: 1/606-371 09371 Fax-. 1/813-305 4545 



• # B 0 D E G A 

P i r i n e o s 
S O M O N T A N O 

^0 

BODEGA PIRINEDS, S.A. 

Ctra. a Naval. i«ti 3,500 • 22300 Bartostro • Huesca-SPAIN 
Tel 00 34 974 311 289 • Fax 00 34 974 306 688 

www.bodegapiri neos.com 

I 



Consejeria de 
Economi'a y Trabajo 

lUNTADE EXTREMADURA 
w w w . c o m e r c i o e x t r e m a d u r a . o r g 



" The best ingredients for 
quality cooking" 

CONSERVAS .ARTESANAS ROSARA. S. L. - Poligono Industrial, n°3 - Tel.: (.34) 902 .30 40 10 - Fax: (34) 948 69 03 01-31.261 ANDOSILLA iNavana - Espaiia) 
www.rosura.com 



PASSION 
BEYONn 
REASI 

C E R V E Z A DE P A S I 6 N 



Choice 

a premium (ookjor tfie finest Spanisk Odves, 
Ofive Oifs ancfotfier Mediterranean Sj)eciafty items 

t LOHETO PRODUCTS INC. 
Crta. Sevitla-Huelva, km. 14, 41807 Espartinas (Seville) Spain 

Tf.: 34/95-4113825 Fax: 34/95-5711024 e-mail: infomcenlo.com 
5330 Highway 9S Nonf)., Lakeland. Fl. 33809 U.S.A-

Tf.: 1/863-S16 7455 Fax: 1/863-81e 7704 e-mail: SGCLoreto@aol.com 



DTI 
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FINANCIAL MADE 
SERVICES IN 

SPAIN 

Caja Espana 
We have the solution 

V 



J 

XXI SALON INTERNACIONAL DEL CLUB DE GOURMETS 

M A D R I D , 1 6 , 1 7 , 18 Y 19 A P R I L 2 0 0 7 ! ^ 
CASA DE CAMPO E X H I B I T I O N C E N T R E 
salonragourmets.net www.gournnets.net 



Avda. Cabo Noval, 2 26006-LOGRONO (ESPANA) - Tfno: 34-41-25 13 00 Fax: 34^1-26 29 48 
http-y/www.francoespanolas.com 



i sat ions B a l a n c e of s e n 

l i i l l i i n i i ' i i l . nosLili)!.). hHppiness... those are 
.i' 'r.,ilioiis l io in Ihc soul Ih.il <irt' fell Ihrough our 
st'hses when <> unique wiiii-- is Kisled. The result ol 
harmony between people and a generous land. 

Cover 
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.lOHIEKUwei 
750 ml 

r,l [ CONTENT 

7501"! 
) R I Z A 

A P E D R I Z A 
h 

'roducetl 
by: 

The products of La Petlriza are fruits of a unique nature, 

that of the south of Spain. Selected one by one and 

enriched in the purest tradition of the Mediterranean. 

Specially made for those who wish to enjoy the best 

of a thousand years of a cuisine which is conquering 

consumers all over the world. 

F. J . SANCHEZ SUCESORES, S.A. 
cy Cumpanario - Aparlado Postal n" 4 - 0427(1 Sorbas (Altnen'a) Spain. 
'IVI; ,^4.9.^(I.5h403« - 34.*J50.,ifi4()6() - l-'a.-';: 7,4.9^.564422 - Tekx: 7!:,337 ijsi v 
li-mail: llsanchoKKa^lariiral.es 

LA 
PEDRIZA. 



Borges Pasta. 

Taste it, 
it's irresistible! \ 
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