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he use of spices in Spanish
cooking is a long-standing
tradition. The Greeks, the
Romans, the Arabs all left
their mark on our cuisine
and Spain itself was later to
introduce into Europe many
new condiments, discovered
in America.

But of all the spices that
are produced and used in Spain today,
perhaps one of the most typical is saffron.
This is due not only to its aroma and taste
but also to the almost mystical aura that
surrounds it: the beauty of its flower, its
price, almost as precious as gold, and the
sheer effort that goes into harvesting it,
all mean that saffron is held by some to be
king among spices.

But if our cuisine is a good enough
reason for visiting Spain, then a combina-
tion of tourism and good cooking make it
irresistible. Sightseeing in Ronda, wind-
surfing on the Tarifa winds or seek-
ing refuge in the peace and quiet of a
monastery, all of these will allow you to
get to know another side of Spain which
is just as appealing as the one you already
know, but which has the added attraction
of being something completely new.

REPRODUTION: No part of this publication
may be reproduced or transmitted in any form
or by any means, electronic or mechanieal,
including photocopy. recording, or any
information, storage and retrieval system,
whithout written permission.

COVER
Fotagraphy by Antonia de Benito

Contents

1" quarter 1987

Wg‘l Dessert wines 38
M Big Rock. The
future is here 44
@ Huelva. Strawberry
fields for ever 12
Saffron: Thousand-year-old
red gold 28
Herbs. The caper 59
TOURISM | Ronda. The Romantics’
balcony 4
Tarifa. Windsurfing
paradise 48
Monastic hostelries,
a peaceful refuge 18
—RE_c—ml FIRST COURSE
Scafood soup 34
Saffron oyster soup 34
Paella 34
Risotto 34
Noodles with saffron sauce 36
FISH
Salmon steaks
with saffron 36
A selection of cod sauces 46
Hake with red peppers 47
MEAT
Foil-baked chicken legs
with saffron 37
Rabbit with mustard sauce 47
DESSERTS
Sherry strawberries with
whipped cream 17
Strawberry sorbet 17
Fruit aspic 17
Strawberry bavarois 17
Tocino de cielo 47
Saffron buns 36
INDEX OF
MAIN PRODUCERS
Strawberries 54
Saffron 56
Dessert wines 53

Director: Luis Gonzilez Olivares. o Editor: Cathy Boirac. e Publication Coordinator: Sonia Ortega o Publisher: INFE,

P.% de la Castellana, 14, 28046 Madrid. SPAIN. e Material: Club., S.A. & Ediciones de Gastronomia S.A. & Translation: Language

Consultancy Services, Madrid. » Design: Artime, Nebot & Capell. ® Subscription: INFE, Departamento de Publicaciones.
P.% de la Castellana, 14, 28046 Madrid. SPAIN, e Circulation: INPROTUR & INFE, Madrid. ® Depésito legal:
M-11002-1976, & Printed in Spain by Artegraf, Schastiin Gémez, 5. 28026 Madrid. SPAIN.







Text: José Carlos Capel Photos: Pab

Ronda dreams over the deep-flowing Tagus, which mark.s’ m Iand like a meta-

Physical wound. Ronda, stopping-place for romantic travellers, land of bull-

fighters and generous bandits, city of Muslim ruins and whitewashed Christian

convents. To a great extent, the impassioned image Europe has of Spain could be
said to spring from the surprising geography of the region.




he conglomeration of white-

wash, iron and slates made

the imnense rock shimmer.

Drowsy and silent, the town
awaited the passing of the afternoon
sun with an acceptance born of rou-
tine.

Crossing the Puente Nuevo, a few
sightseers stretched their cameras out
into the void, trying to capture unusual
views of the Tagus from between the
railings. Viewed from above, the river
Guadalevin’s cavernous throat revealed
crags and hollows, tortured, irregular
patches of light and shade. The chasm,
cleft by the caws and coos of birds,
echoed louder still with the humming
of crickets.

Only the heavy vehicles crossing the
bridge, a main city artery and part of
the Mdlaga-Jerez highway, drowned out
the voices from the abyss.
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Between the void and the town wall spreads the old quarter, which the people of Ronda feel is the real town.

Standing on the edge of a precipice,
on the rocky platform that splits the
Guadalevin in two, Ronda stretches be-
tween the three main areas that make it
up: on the left bank of the Tagus, the
Town, and the area know as San Francis-
e; on the right, E/ Mercadillo.

In the depths of the Tagus,
as seen from the piles of the
Roman bridge, the gorge
evokes chaos.

Between the void and the town wall
spreads the old quarter —which the
people of Ronda feel is the real town—a
citadel and maze which, impregnable in
times past, seems to have been left

behind in time and legend through its
isolation.

Narrow and twisting terraced alley-
ways slip down to the river. Gothic
convents, mansions with Renaissance
doorways, ancestral homes, fountains
and peaceful squares lie nestled together,
their wrought ironwork and white-
washed walls forming a constant inter-
play.

A dialogue of textures which has
been described with artful ingenuity by
the writer Eugenio d’Ors in this fashion:
«The house in this Ronda street with
their shutters at street level, seem to be develop-
ing a paunch... These others, with their shutters
on the upper floors, lean towards each other
acrass the street. One might think they did so in
order to whisper some malicious gossip about
those who pass by.»

In the depths of the Tagus, as seen
from the piles of the Roman bridge, the



Narvow and twisting terraced alleyways slip down to the river.

gorge evokes chaos. The geological
fault pushes our imaginations and fears
to new limits. Gustave Doré is sup-
posed to have taken inspiration for his
illustrations of Dante’s Inferno from this
telluric nightmare,

As it rises, the cavernous visage folds
back in frightening outlines. High up,
the crags frame tangles of greenery that
hide the point at which the rock meets
the houses and gardens which protrude
over the edge of the chasm, almost
hanging in midair. Behind, the diapha-
nous back-cloth of whitewash and pop-
lars...

A LEGENDARY BRIDGE

The Arabian bridge is silhouetted
further above, and at the top of the
canyon stands the Puente Nuevo, the

stereotyped romantic image of Ronda.
From the beginning of its construc-
tion, its grandeur spun a shroud of mys-
tery.
As legend has it, the architect Martin
de Aldehuela, who regularly checked the

From the beginning of its

construction, the Puente

Nuevo spun a shroud of
mystery.

progress of the work while hanging
from the pillars in a wicker basket, fell
to his death in 1788, just as the work
was nearing completion.

This legend may be inspired by sto-

ries from the Thousand and One Nights,
which end with the death of the design-
er of any outstanding building, so that
he cannot usurp any glory from the
building’s owner, nor create anything
which may overshadow that work.

It was said that those condemned to
death spent their last night on the
bridge. They watched their last day
dawn while hanging out over the abyss.

Perhaps it was here, in the cold
winter of 1913, that Rainer Maria Rilke's
dream was answered. Here, opposite
the amphitheatre formed by the blue
mountains, this luminous world exudes
harshness and death: «The view of this town
is indescribable, and surrounding it there is a
wide valley with cultivated fields, olive groves
and holm oaks. And there, in the backgronnd,
as If filled with renewed strength, peak after
peak, the mountain range rears up, forming a
most splendid horizon.»




RESTAURANTES

Pedro Romero.—Virgen
de la Paz, No. 18, Ronda.
Tel: (52) 87 10 61.

Don Miguel.—Villanue.
va, No. 4, Ronda. Tel: (52)
87 10 90.

Meson de Santiago.—-
Marina, No. 3, Ronda. Tel:
(52) 87 15 19,

Mesén del Escudero.—-
Marcos Obregén, No. 14,
Ronda. Tel: (52) 87 13 67.

Hotel Reina Victo-
ria.—Dr. Fleming, No. 25,
Ronda. Tel: (52) 87 12 40.

TAPAS

In the Plaga del Socorro, the
bar of the Casino de Artistas
serves acceptable apas, good
cheese and excellent Monte-

Agenda

can be found at the entrance
to the hotel gardens.

SHOPPING

Ronda’s yemas (a sweet
made from milk and egg
yolhs) should be bought in
La Campana (Plaza del Casi-
no, 7) or Harillo (Carrera de
V. Espinel, 42).

At the Carmelite convent
(Plaza de la Merced, 2) the
nuns sell home-made sweets
—Ronda bread, sultanas, borra-
chuelos, honey-coated pancakes

and orange marmalada—
through the revolving hatch
at the main entrance door.

Outside the town wall, in
the Franciscan convent (San
Francisco neighbourhood),
the same method is used to
sell wine-, egg-, or honey-
rolls, and pudding.

Ronda’s antique dealers are
spread throughout the old
quarter near the Puente Nuevo,
There are well-stocked shops
at numbers 40 and 44, Calle
Armision, and next to the mi-
naret in Margués de Salvatie-
rra, 2.

EL MERCADILLO

PLAZA DE LOS
DESCALZOS

Looking around, one may
discover interesting ceramic
plates, tiles, lamps, wood
carvings or even pieces of
Renaissance of baroque fur-
niture.

Of the numerous work-
shops which manufactured
the wrought iron that gave
character to the town in the
eighteenth and nineteenth
centuries, only a very few
remain, manufacturing
lamps and other small arti-
cles. There is a good work-
shop, at present undergoing
restoration, opposite the San-
to Domings convent.

At Calle Armivdn, 26, Ra-
Jael Rojas sells leather and
embossed goods.

HOW TO GET THERE

corto pork sausage. The E/
Portgn bar (Pedro Romera, 7)
which hides anonymously
with no sign to indicate its
presence, offers a good va-
riety of seafood cocktails and
salads. Also worth trying are
the tapas in the Mesén of the |
Hote! Reina Vietoria, which

"TOSEVILLA, JEREZ AND CADIZ TO THE STATION

Access to the high part of |
the town is by way of cob-
bled slopes. Between Armi-
sian and Salvatierra Streets, a
quiet little square conceals
the St. Sebastian minaret with its hor-
seshoe-shaped arches, to which the
rays of the afternoon sun lend a Kora-
nic air; this minaret, in the absence of
the expected mosque, stands as alone
and as innocent as an orphaned child.

The primitive citadel is crowned by
the Plaza de la Cindad, or Plaza de las
Armas del Castille, in olden times the
scene of jousting and tourneys. It is
flanked by the militia barracks, the
convent of the Order of Santa Clara,
Santa Maria la Mayor Church... Behind
lie the ruing of the old wall; in the
centre there are trees and gardens, and
a bust of Vicente Espinel, an important
sixteenth-century musician and writer,
a native of Ronda.

Behind the cathedral, stillness and
silence reign. A tightly-knit maze of old
ancestral homes leads to the Plaza de/
Campills. Next to the balcony is the old
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Puerta de los Molinos, from which a nar-
row path winds its way down the rock
to the Arabian mills which dot the
valley, built in order to take advantage
of the powerful flow of water.

On one side is the splendid sight of

the Puente Nuwevo and the Mercadillo,
ahead the rocky Asa de la Caldera, on
both sides the ever-present sense of
vertigo and cataclysm.

BANDITS AND SMUGGLERS

Almost hidden in the distance, the
narrow, rocky mountain passes of L/
Viento, Montejaque and Arrebatacapas can
be made out, as well as the mountain
ravines, eternal scene of the romantic
exploits of bandits and smugglers.

The primitive guerrilla force organ-
ized in Ronda in the early nineteenth

You can get to Ronda by
| air, using Madlaga airport,
[ about 100 kilometres away.
You can also go by car
| take the highway 340 Mdla-

. ga-Cddiz to San Pedro Alcinta-
| ra (near Marbella). From this
|| town you can take the di-
- rect road to Ronda.

century to harry the Napo-
~ leonic army, whose strategy
| was to occupy impregnable
| strong points, proved emi-
nently successful, lcaving
behind it a tradition of pillage and
banditry.

A breed of daring, valiant men
—José Maria E/ Tempranillo (The Early
Bird), Pasos Largos (Long Steps), Los Siete
Nistos de Ecija (The Seven Boys from
Ecija)— the scourge of the powerful,
whom they robbed, and the hope of the
needy, to whom they donated the fruits
of their felonies, became legendary fig-
ures. Through the romantic stories of
travellers such as Custine, Cook, Ford,
Merimée, Dozy and Davillier, some of
them gained fame throughout Eu-
rope.

In his Journey to Spain, Charles Davillier,
Master of Horses for Napoleon 111, wrote
a passionate description of these
nineteenth-centruy characters, who
wore blankets around their shoulders
and carried blunderbusses, as in Gustave
Dere’s illustrations:




cathedral, stillness and silence reign. It is a tightly-knit mage of

old ancestral homes.

On the other side of the
Tagus stretches modern
Ronda, a suburb which
grew up thanks to the

merchants.

«The most singular of those who inbabit the
moenntains of Ronda is the smuggler. These
steep monntains, criss-crossed by paths which
are oflen impassable even for mules, are alive
with agile, daring people who run provisions
Jfrom Gibraltar.»

On the other side of the Tagus
stretches modern Ronda the Mercadill
—a suburb which grew up thanks to
the merchants who, over the centuries,
came together in an attempt to evade
the old town’s taxes. From the end of
the eighteenth century, after the com-
pletion of the Puente Nuevo, the suburb
developed at an astonishing rate.

Bustling and lively, present-day
Ronda offers in its corners and squares a
very special, almost indefinable provin-
cial flavour.

In contrast, the Plaza de Espania, next
to the Tagus, is today a slecping cross-
roads. It no longer pulses with the daily
comings and goings of people and
goods —lottery-sellers, gypsy women,
carriers and salesmen touting almost
anything— as it did in the past, when
the Central Market was housed in a big,
rambling house which now lies
empty.

Richard Ford, in his Travellers’ Guide to
Andalusia, praised the bittersweet sharp-
ness of Ronda's pears, the gentle fra-
grance of its peaches, and the smooth-
ness of its quinces.

The small, beautiful, neo-classical
bullring, which was completed in 1784,
keeps silent vigil over the town’s daily
bustle. The contemporary Andalusian
writer Jos¢ Maria Pemdn wrote of its
importance to the town: «l# Ronda,
bullfighting is a style, a philosophy, a way of
understanding life.»

Tuscan columns and arcades
crowned with rampant arches lend a
ceremonial, almost dramatic harmony
to the arena, a stage which boasts, apart
from its bullfighters, the most brilliant,
passionate poetic output of Ronda
(F. Garela Lorea, |. Bergamin, F. Villalin,
G. Diegn, R. Laffon...). It is not to be
missed.

On one side of the square, a wide,
modern avenue leads to the unbounded
madness of the Tagus.
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On the other side, the old suburb
opens onto a platform suspended in
midair —the Alameda. Gardens full of
benches, fountains and the scent of
flowers accommodate groups who con-
verse in varied tones: circles of elderly
people chatting pleasantly, children,
furtive couples...

And once again, beyond the balcony
railings, the fever of vertigo and fear.
Referring to this ring of emptiness,
Pemdn insisted: «The Tagus has made no
concessions to the tour guides; one can lean ont
and discover fear, prophecies, prayers or poems
at ity bottom.»

Next to the Alameda, in the E/ Carmen
convent, the religious sweet-shop at-
tracts both the devout and those with a
sweet tooth. Its specialities are dis-
played in a discreetly hidden interior
window, next to the zmo, a kind of
rotating serving hatch.

The avenue named after [icente
Espine! becomes ILa Bola street and runs
lengthwise through modern Ronda.

All kinds of shops, bars, cafes and
neon signs surround the hustle and bus-
tle,

The bright, geometrical paving of the
pedestrian walkway seems to denote a
desire for abstraction, a challenge to the
past and to time itself.

At number 50, the old urro shop
maintains the last vestiges of local col-
our. From early morning onwards,
these portions of fried batter, wrapped
in cones of brown paper, are lined up
on the counters of nearby bars.

The bloated porras are no longer
made by those potbellied old ladies in
white aprons and cuffs, who used to
man their steaming stoves in the street
and who were a source of inspiration
for neo-impressionist watercolor paint-
ers.

A PROVINCIAL LIFE

In the Plaza de/ Socarre, the first signs
of an aspiring restaurant trade imbued
with airs of modernism can now be
seen. Some establishments offer fast
food, sandwiches and hamburgers, in
contrast to the usual bars and shellfish
restauransts.

This contrast is heightened by the
proximity of the Casino de Artistas,
which is ancient, loyally provincial,
and as anchored in the past as a
nineteenth-century spa. Around it
today, gather the bright young people
who tend to look down on what sur-
rounds them.
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Bustling and lively, present-day Ronda offers in its corners and squares a very
special, almost indefinable provincial flavour.




Al kind of shops, bars,
caffes and neon signs
surround the hustle and
bustle.

«The building dates back to around 1906,
explains one of the senior employees.
«lt was created by the guilds of locksmiths,
plasterers, cabineimakers and other crafismeri
who abounded in Ronda at that time. Today
it's a place of relaxation for elderly people. They
chat, play cards, pass the time... There’s a
waiting list of at least two years for
membership.»

At the end of Fleming Street, right on
the edge of the precipice, stands Ronda's
most eccentric monument. Green and
white, pointed, Machiavellian, the
hotel has a strange poetic charm in spite
of its utilitarianism.

There is a tea-room atmosphere, the
smell of long-cut tobacco about the
decadent cretonne, the marble fire-
places and the creaking parquet.

«lt was built in 1906 by Morrison &
Co., the company contracted to build the
Bobadilla- Algeciras railway. They built the
Reina Victoria hotel here, and the Reina
Cristina iz Algeciras. If was to accommodate
the Exnglish engineers who were working on the
project. The hotel enjoyed special prerogatives.
The British flag flew on the flagpole. During
the war of '36, it was considered nestral
ground. It served as a refuge for many peoplen,
explains the manager.

Room 208, which is not in use, is
preserved as a museum, with the same
furniture that it contained during the
stay of Rilke, the poet from Prague,
from January 27th to February 2nd
1913.

Facing the mountains, in the
Andalusian winter, Réike must have
minutely examined his projection to-
wards the cosmic, and increased the
sense of dramatism and death that per-
vades all his work.

In Ronda, in January 1913, he com-
pleted The Spanish Trilogy, and also the
poem To an Angel, from the collection
Poems to the Night.

In a letter he wrote to the sculptor
Rodin from the Hotel Victoria, he ex-
pressed his impression of the town of
Y, At = N— e T his dreams in these words: «Spain gives me
The streets and cafes are a place of relaxation for elderly people. They chat, so much. Ronda, where I am at the moment, is
play cards, pass the time... incomparable, a giant made of rock who holds a
small, whitewashed town on his back.»

“&
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FIELDS FOR EVER

Text: Sonia Ortega
Photos: CORA
It all began a few years ago, and what started ont almost as an experiemental
crop has today become a real boom. Here, in a little corner of Spain, life
revolves around this red fruit, especially during the harvest. At this time, from
February to July, everything has a distinct strawberry flavour about it.

ust a few vew years ago, nobody,
not even the inhabitants of these
lands in the south-west of Spain,
would have dreamt that their
province would become the second
strawberry-producing «country» in the
world, and the number one exporter.
But figures do not lie, and this is their
expectation for the season just begun.
The special attributes of the climate,
and the quality of the soil have made
the province of Huelva Top of the Crop,
bringing wealth to the region, revolu-
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tionizing its lands, covering them with
gorgeous red fruit at a time when the
strawberry fields in the rest of Europe
are still sleeping under a thick layer of
snow. But when and how did this rush
begin?

THE TRAWBERRY FREAK

It all began thousands of miles away
in California. At Davis University, a pio-
neer in world state-of-the-art research
into agricultural matters, studies have




D URIN G THE S EAS ON s which lasts almost six months, harvesting

is carried out daily, since the strawberries keep on gradually
appearing.
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Tioga, Douglas and Chandler, the three Californian varieties which miraculously have turned an agriculturally poor

area into a prosperous one.

been carried out for more than forty
years to obtain new varieties of straw-
berries. They have been trying to pro-
duce varieties which, while maintain-
ing their aroma and flavour, would
grow bigger faster, and have the texture
required for easier handling and trans-
port. Gradually, by dint of constant
research, the innumerable hybrids
started to produce the desired results,
mainly thanks to the efforts of one man
who was already a myth in this field,
Professor Bringhurst, also known in
those parts by the nickname «the Straw-
berry Freak».

Meanwhile, in the province of Hue/-
va, in the region of Palss, to be more
exact, there already existed a tradition
of growing strawberries on dry-farming
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land; these were old-fashioned varie-
ties, with a very low yield, and hand-
grown practically according to time-
honoured, traditional methods. It was
during the sixties that the present situa-
tion began to take shape. The pionner
was Manue! Medina, on his farm called
Las Madres, in the region of Maguer. «We
began», he said, «by trying out Central
European varieties. That didn't work out, so
then we experimented with seventy varieties
Sfrom different parts of the United States. The
best ones for the climate and soil of this area
were the ones from California, so we decided to
import the plant. Not on its own. And this is
the main reason _for the success of the operation,
along with all the technology they used in the
States. After a period of adaptation, we added
bit by bit local innovations of our own; like the

Plastic coverings, which are a great help in
bringing on the fruit more quickly.»

The starting-point is obtaining the
variety which is best adaptable to the
area. It is a very slow job, which takes
more than ten years of experimentation
and study. «ln Spain nothing like this has
been done yet», comments Manuel
Medina. «Other countries, like France and
Italy, bave done a bit; but the fifty years’
advantage the States have got over us makes a
lot of difference, and we still haven't obtained
varieties here in Europe which you can compare
with those in Caltfornia.» The first variety
introduced was the Tigga; however, the
most popular one is the Dosnglas, a large
strawberry, which looks as wonderful as
it tastes. A new variety is gradually
being introduced, the Chandler, which




Hundreds of women —they are swifter than men— work checking and packing thousands and thousands of these little

panniers every day.

has managed to surpass even the quali-
ties of the Dosuglas, both in flavour and
texture, and eventually will probably
become the star of the plantation.
After selecting the variety comes the
disinfection of the soil, irrigation, and
drip-fertilization; disease prevention
treatment, the spreading of plastic ma-
terials either flat on the ground, or in
the shape of big or small tunnels...; in
short, measures which are not adopted
in other areas, where production costs
are lower, but then again so is profita-
bility.
COLD HEAD
AND WARM FEET

As if all this love and attention were
not enough, it just so happens that the

soil and climate of Huelva possess cer-
tain qualities exceptional for the grow-
ing of strawberries, which need, ac-
cording to the theory of a well-known
Israeli expert, a cold head and warm
feet. In these parts, the earth warms up
the plant by day, and cools it down by
night. All this leads to productivity
which is two or three times greater than
the average in the rest of Europe, be-
cause the plant blossoms four, six, or
even ten times, whereas in other parts,
it does so only once.

Planting takes place in October and
November, and harvesting runs from
the middle or end of February until the
end of July. This is the time when the
population of the area increases three-
or fourfold, for you need all the help

you can get for harvesting, which is
done manually. Up till now, all efforts
to mechanize harvesting have failed,
since the strawberry is a delicate fruit
which lacks a protective covering. Ge-
netic engineering would be needed to
obtain a new variety bearing firm fruit
which would ripen at a later stage, so
that a machine could pick them all at
the same time. Sooner or later, it may
well be that such mechanization can be
attained, especially for the harvesting of
strawberries grown for industrial pur-
poses (jam, yoghourt, etc.), which do
not need to look perfect; but as things
stand at the moment, strawberries
grown for direct consumption need to
be picked with a degreee of care that it
is difficult to imagine machines being
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Strawberries: Facts and figures

When Professor Bringhurst
was invited to visit the
strawberry plantations in the

years later, this figure had
become 2.500, and the 3.000
odd tons harvested in 1976

figure of 100.000 by 1986
(more than half of Spain’s
total production, which was

year). Exports have gone the |
same way; Spain has man-
aged to oust Italy, tradition-

province of Huelva, he was

had risen to the staggering

160.000 tons

that

same ally Europe’s number-one

strawberry supplier.

thrilled to see how well his
«little offsprings (Tioga,
Doublas and Chandler) had
taken to these lands. Ca/ifor-
nia and Huelva do, after all, lie
on the same latitude. But his
enthusiasm is shared equally
by the strawberry growers of
Lepe, Moguer and Palos, the
three main strawberry-pro-
ducing areas. The Califor-
nian varieties have in fact
miraculously turned and agri-
culturally poor area into a
prosperous one, and what is

more, in less than no time.
In 1980, there were only 600
hectares given over to straw-
berry growing in Huelva; five

capable of achieving. During the sea-
son, which lasts almost six months,
harvesting is carried out daily, since the
strawberries keep on gradually appear-
ing, with successive blooms following
on from the previous ones. It is hard
work, and needs people who are used to
spending seven hours a day bénding
time and time again over the plants, so
that they can carefully select only those
strawberries which have just reached
their peak. Within two or three hours at
most, the strawberries are taken to the
warchouse, where they are pre-cooled
so as to remove the warmth that builds
up in the fields, and to facilitate their
subsequent handling. Afterwards, they
are weighed; those strawberries that do
not meet the standards of quality re-
quired are rejected, and the little panniers
containing the fruit are wrapped in
plastic film. This entire process is car-
ried out by women, since their hands
are swifter and more careful than
men’s; there are hundreds of women
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For many years, there was
no change in the world rank-
ing for strawberry produc-
tion: the United States, Po-
land (whose production was
almost entirely taken up by
the food industry), Japan,
Ttaly, and Spain. However,
the Huelva miracle has caused
such a turnabout rthat in
1986 Spain overtook Italy,
and almost caught up with
Japan. This year, if all goes
according to plan, Spain will
become the second
strawberry-producing coun-

JAVIER BELLOSO

try in the world, as well as
the number-one exporter.

This year, if all goes
according to plan, Spain
will become the second
strawberry-producing couniry
in the world.

working in these enormous cooperative
packing plants, checking and packing
thousands and thousands of these little
panniers every day. The strawberries
then go to refrigeration tunnels to re-
duce their temperature to 1° C, so that
they can then be transported to markets
at home and abroad, where the Huelva
strawberry has gained unquestionable
prestige over the last few years, which
has enabled it to compete most success-
fully with its keenest rivals.

THE FIRST ON THE MARKET

In principle, the main aim of the
Huelva strawberry growers was to pro-
duce an early crop. With their varieties
and technology, they achieved this goal,
getting their products onto the European
market as from the end of February.
Sometimes, however, the earliness of
the crop can be something of a risk,
since the consumption of strawberries
—especially in certain countries— fol-

lows set patterns and the demand for
them arises only at specific times of the
year, Therefore, the British housewife
buys strawberries when «strawberry
buying time comes around», and this
traditionally coincides with Wimbledon:
that is to say, the last week in June and
the first week in July. However, the fact
of the matter is that the supply of early
fruit is gradually changing this kind of
habit, and little by little «non-seasonaly
strawberry consumption is becoming
normal.

But earliness is not the only predomi-
nant factor; for some time now the
strawberry growers of Huelva have set
themselves a new goal, and they are
trying to achieve tiptop quality, by
improving their crop each season. They
feel sure that within short the tempta-
tion will be so irresistible that Wimbledon
will no longer start the ball rolling, so
that the most demanding consumers
will now start to court Huwelva's early
strawberries, and relish them.




Recipes

Sherry strawberries
with whipped cream

Strawberries;
whipped cream with sugar and vanilla;
sherry.

Clean the strawberries well, sprinkle with
sugar and soak with sherry.

Leave them to soften in the fridge for an
hour. Then place the strawberries in the
centre of a sundae-glass and top them with
whipped cream. It is best to pipe the cream
using an icing-bag with a long nozzle. This
should be done just before serving, Serve
very cold. )

Strawberry sorbet

For 4 people;

1 kilo of strawberries;
500 g sugar;

1/2 | water.

Wash the strawberries, blend and then
sieve.

Prepare a syrup with half a kilo of sugar
and half a litre of water. Chill. Add blended
and sieved strawberries. Place the sorbet
into the sorbet-maker, Should you not have
this appliance, place the mixture of syrup
and strawberries in a dish, put into the
freezer, and stir every five minutes until the
right sorbet consistency is obtained.

Fruzit aspic

500 grammes strawberries;

3 strips of gelating;

2 bananas;

2 oranges;

1 500 g tin of cling peaches in syrup;
6 Maraschino cherries;

100 g sugar;

1 brandy glass of rum.

Wash the strawberries, putting a few to
one side for decoration, and dice together
with the bananas, Maraschino cherries and
cling peaches. Soak the gelatine in water for
half an hour and melt ax bain Marie. Add the
rum, the orange-juice, sugar and the peach
syrup. Add the diced fruit

Wet a crown-mould and pour in the

mixture. Cover and leave in the fridge to set
for about eight hours. Take out of mould
and decorate with strawberries.

Strawberry bavarois

For 8 people:

3 egg yolks;

125 g sugar;

1/4 1 boiling milk;

10 g gelatine;

250 g whipped cream;
300 g ripe strawberries;
100 g sponge fingers;

3 brandy glasses of Kirsch.

Clean the strawberries, slice finely and
leave them to soften for two hours in the
liqueur. Prepare a blancmange- or crown-
mould (wet previously) and place on
crushed ice. Add first a layer of cream, then
a layer of sponge-fingers previously soaked
in the liquid in which the fruit has been
standing, another layer of cream, a layer of
strawberries, another layer of cream, etc.
Leave to set in the fridge.

To take out of the mould, wipe a hot
damp cloth around the outside of the
mould.







MONASTIC HOSTELRIES

APACEHT

REFUGE

Text: Gonzalo Sol
Photos: Pablo Neustadt

Many people have sought communal
isolation throughout the centuries.
Monasteries came into being to fulfil
this need and they have abways been a
Dlace of refuge for those in search of
peace.

n the third or fourth century, the idea of
this isolation as a way of resolving reli-
gious disquiet converted Saint Anthony
into the first official hermit of Christiani-
ty. At about the same time another saint, Saint
Pacomius, also suggested this idea of isolation,
but in some kind of community, in order to
defeat more easily the temptations of the devil
which were even to be found in the monasteries
themselves. This gathering together in a com-
munity went on to be a way of finding support
through mututal vigilance so as to obtain apa-




theia, the dharma of the western world,
with a greater degree of sucess. Later,
Saint Basil created the figure of the su-
perior. But it was Saint Benedict (480-

547) who really established the basis of

monastic life with the founding of 4
Council. This Council was rtsponslb
for naming the abbot and above all for
its famous «Rule», which was a sum-
mary of all the community norms be-
ing used at the time to which some
new ones were also added.

This Benedictine Rule, in the same
form or with slight alterations, became
the norm for virtually all the monastic
orders that grew up durmg the Middle
Ages. However, it was the monks of
the Cistercian Order who copied the
Benedictines’ attitude towards guests,
pilgrims or even ordinary travellers.
l.1kms:{ aquuqtc care of the guest (arti-

cle 53), even sitting him at the Abbot’s
table (article 56), are norms which
both orders carry out with extreme
generosity since they are for them steps
to heaven which they hope to reach
after their seclusion.

The day begins early, at
about half past five to
attend Matins at six o’clock

sharp.

Today pilgrims and travellers have
their essential quulercnts of food
and shelter catered for, in establish-
ments of every type, price and catego-
ry. However, neither the Benedictines
nor the Cistercians have abolished arti-
cles 53 or 56 from their Rule. Some
monasteries have modified it in two
ways: either they only receive guests
whose prime intention is to pray, or
they have installed. simple but comfort-
able lodgings which are very reasona-
bly prlud for those visitérs whose
nb etives are not strictly religious. The
map of Northern Spain which was
Christian during the time of monastic
expansion on the one hand, and which
offered a perfect climate for the culti-
vation of the vine on the other, is dot-
ted throughout with Benedictine and
Cistercian monasteries. The atmos-
phere of these «guest houses» offers a
marvellous mixture of art, history, the
Middle Ages, religion, nature, culture,
simplicity, work, silence and
tranquility which unite beautifully
with another hundred sensations and
circumstances which are difficult to
explain.
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The atmosphere of these «guest houses» offers a marvellous mixture
tory, the Middle Ages, religion, nature, culture, simplicity.

of art, his-




.
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Work, silence and tranquility united beautifully with another hundred
sensations and civcumstances which are difficult to explain.

«l have been coming to this place for twenty-
[five years. I often used to stop to look at the
enormons cypress tree which is by the entrance,
and quite a few times I went in to see the
beantiful capitals in the romanesque cloister.
However, until I decided to write down a dra-
matic chapter of my life, it badn't occurred to
wie that bebind those walls, in one of their cells,
I wonld be able to find the peace necessary to do
it in the way that I wanted and needed. The
atrmosphere and the silence (you'll see that my
book contains a lot of silences; silence is the key
Jor a writer) are fantastic here. Sometimes, |
went oul, of conrse, but in search of silence, the
stlence of the countryside. 1 used to go on small
trips with a berb expert from that area. He
was the perfect companiony, Alejandro Ruiz
Huertas, concluded.

FEELING AT HOME

The writer, Afegjandro Ruiz Huertas,
brought to light many of the reasons
why a man in our day and age might
want to escape behind the walls of a
monastery, living close to its inhabi-
tants or even coexisting with them; to
go away feeling enveloped in the peace
that they emanate with the same pene-
trating intensity with which noise and
uneasiness fill the streets of any big
city.

wlhere, in the monastery of Silos (Bur-
gos), everybody feels at home immediately.
But not me, not at the beginning at least. Frve-
ryone quickly opens up to their fellow guests
but 1 had too many secrets, However, as time
went on, 1 felt an increasing desire to speak.
You know that in these monastic bostelries you
may only stay for a limited period of time; well
I ended up staying for periods of up to three
months. They allowed me to do so. I've tuned
into their wavelength perfectlys, he said re-
ferring to the monks, vand also with all
kinds of puests, above all with those who share
my love of writing, of course. I'm agnostic, but
peaple go there for all sorts of reasons; from the
reffgions to the final stage of preparation for
important exanis..., or lo keep a promisen.

When I stopped the car next to the
enormous cypress tree at Sis, 1 hardly
had time to take out my travelling bag.
It was half past seven in the evening
and Vespers was about to begin. I did
not want to miss it, After Vespers, Fa-
ther Faustino, who was in charge of the
guests, accompanied me to the enor-
mous orchard while he explained how
the master key opened all the doors in
the monastery that the guests might
need. Then he gave me the timetable.
«t’s purely voluntary», he said, «yon only
have to respect the meal times and confine your-
self to your room at the time indicated. If you
21
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want, you can stuy around bere and have a
stroll before dinner... that's what everyone else
does».

He left me, in order to go to the kitch-
ens and 1 did as he said, strolling along
the narrow paths that separate the on-
ions from the potatoes and the garlic
from the lettuce. I looked at the vege-
tables, the sky was still filled with
light... and I observed how the monks
met in small groups to chat among
themselves or with other guests; they
laughed a great deal. «I¢’s our greatest mo-
ment of recreation and relaxation», Father
Faustino had said to me. Before dinner I
still had time to walk through the
cloister and once again contemplate
the beautiful romanesque capitals,
which have been made smooth with
time.

First they served some tasty stewed
potatoes, plainly but lovingly prepared.
«l'm bere to learn obedience and 1 try my
besty, the cook commented. Then a
mushroom omelette followed by
peaches and cherries for dessert. «.A
Sfamily of growers from Aragon bring us the
wine and it suits us well. And it's good, isn't
it?», said the Father in charge of the
meal, when I told him that it didn’t
taste like wine from the neighbouring
area of Duero or even Rigja which is
also close-by. The bread was also
home-made and smelt of good wheat.

«l come bere from lime to time. I'm an
econmomist and 1 need to get away from home
and the office to finish work which requires my
undivided attentiony, commented one of
my two table companions.

In some monasteries the guests eat
with the community and in others they
eat apart. This varies from abbey to ab-
bey and does not depend on what relig-
ious orders they belong to. In Sios for
example, guests used to eat with the
monks until the fire in 1970, that de-
stroyed the refectory. When they re-
built it, they made another for the
guests. «Sometimes the guests impede the se-
clusion that we need. We have many days of
fasting during the year and it was made miuch
more difficult having the guests around us eat-
ing abundantly. 1t also meant that in order to
be polite and sociable we had to spend Jonger at
the table than we normally would.»

At exactly ten o’clock we all went to
our rooms. In Siles every room has a
bath and a shower with hot water,
thanks also to the fire of 1970. Such
facilities are being installed in other
monasteries now. It’s advisable to
check this detail and any other which
may be important... including the pos-
sibility of help for some reason or oth-

ALAVA

Argandona Estibaliz Benedictine (45) 283765 6
BARCELONA

Monstserru Montserrat Benedictine (93) B35 02 51 {1 A Week
BURGOS

Burgos Las Huelgas Cistercian (47) 201630 6 A Week

Burgos San Pedro Cardefia Cistercian (Trappist) (47) 290033 28 Varies

Pala de Benavente San Salvador Benedictine (47) 451009 4 Varies

Sto, Domingo de Silos | Silos Benedictine (47) 380768 24 15 Days
CACERES

Cuacos Y uste = Hieronymite (2Ty A60530 6 A Week
CANTABRIA

Cobreces Viaceli Cistercian (Trappist) (42) 7250 17 9 5 or 6 Days
GERONA i

Gombreny Nuestra Sra, de Montgrory | Diocesan | (72) 730053 24 Varies

Stra. Cristina Aro Santa M.* Solius Cistercian (72) 837084 6 A Week
GUADALAJARA

Buenafuente Madre de Dios Cistercian {11) 833032 37 10 Days

Valfermoso Valfermoso Benedictine (11} 285002 24 A month
GUIPUZCOA

Lazcano Lazrano Cistercian {43) 880552 11 Varics

Lazcano Lazcano Benedictine (43) 880170 12 A Week
LEON

San Miguel de Dueftas | San Miguel de Ducfias Cistercian (87) 46 7046 5 5 Days

Gradafes Gradafes Cistercian (87) 333011 6 Varies

Sahagin Santa Cruz Benedictine (87) 780078 23 Varies

San Pedro de Duedas San Pedro de Duefias Cistercian (8T) 780150 4 A month
LERIDA

El Miracle El Mimcle Benedictine (73) 480002 3 A Week
LUGO

Samos Samos Benedictine (82) 546046 8 A Week
LA RIOJA

Valvanera Valvanera Benedictine (41) 377044 S 15 Days

Canas Santa M. La Real Cistercian (41) 379083 5 Viries
CORUNA |

Sobrado Sanm M." Sobrada Cistercian (Trappist) (81) 789009 13 A Week
MADRID

El Paular El Paular Benedictine (1) BG6Y 31 41 11 10 Days

Valle de los Caidos Valie de los Caidos Benedictine (1) B9D 54 11 L] 10 Days
NAVARRA

San Salvador Benedictine (48) BB 4011 7 10 Days

Carcastillo De la Oliva Cistercian (Trappist) (48) 725006 10 | A Week
ORENSE

Osera Santa M Ogcra Clistercian (Trappist) 26 of Cea 12 10 Days
PALENCIA

Venta de Bafios San Isidro de Duciias Cigtertian (Frappist) (88) 77.07.01 13 A Week

Alar del Rey San Andrés Arroyo Cistercian (Trappist) (88) 133223 25 3 Days
SALAMANCA

Lz Alberca Pefia de Francia Daminican 40 Varics

Alba de Tormes Santa M.* de la Asuncitn | Benedictine (23) 300110 5 Varies
SEGOVIA El Parral Hieronymite (11) 431298 3 3 Days

RIA

Santa M.’ de Huerta Santa M.* de Huerta Cistercian (Trappist) (75) 327002 12 A Week
TARRAGONA

Pablet Santa M." de Poblet Cistercian (Trappist) (77} 870089 12 10 Days
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er, involving for example study or re-
ligious seclusion, because having as
they do very few rooms and a great
demand, they can often only offer a
place for those in search of God and
not for any other reasons.

The window of my cell gave a view
of the impressive cypress tree. The full
moon could also be seen, accompanied
by a brilliant evening star. The back-
ground was the blue-grey and red of
the Castillian summer sunset and be-
hind everything the silence which was
violently shattered from time to time
by the uneasy flight of swallows.

GREGORIAN CHANTS

The lights went out one by one. The
day would begin early, at about half
past five to attend Matins at six o’clock
sharp. Then Lauds at half past seven
and at nine o’clock the most interest-
ing of the Gregorian chants, which is
sung place during the mass.

Silos is an authentic refuge of the
purest Gregorian chant. Hearing Gre-
gorian Chants in Sifes is a privilege, a
joy. The echo of the final syllables re-
mains floating through the vault, col-
liding and rebounding against the
granite of the apse, like a finely tuned
hunting horn, like the peaceful end to
a gale. During the silences between
each phrase the horn continues sound-
ing out after the monk’s voices and
above them., It’s like an extra instru-
ment, hardly human, vocal, diatonic...,
very, very beautiful.

«Yes, that's right, the great Gregorian tra-
dition in Spain belongs to the Benedictine mon-
asteries and above all Silos. But we don’t do a
bad job either and our roots are in Subiaco
(Izaly)», said Father ldelfonso smiling. Fa-
ther Idelfonso, prior of the Benedictine
monastery of E/ Panlar (Madrid) and a
native of Burges, spoke to me as we
walked through the beautiful orchards
and fields. «These fields are vital to the mon-
asteries, not only to provide us with food but
also as a place to meditate and pray», he
continued. «We must meditate and pray in
silencen.

The land at E/ Paular (seven hectares
surrounded by a wall two kilometers
long and five meters high) is made up
of a dark fertile soil and it has an abun-
dance of excellent water. But the land
is used more as a place for strolling
than working because at 1,200 metres,
at the foot of a mountain, there are
very few months of the year when cul-
tivation is possible.
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The cheese factory at E/ Pawlar is
very important. Modern machinery,
excellent baths for the brine, large
rooms for conservation and curing, a
laboratory, refrigerated lorries...

WINE, CHEESE
AND KITCHENS

The Cistercian monks of the Viaceli
monastery in Cobreces (Cantabria), also
make cheese, as do the monks of Olive
in Carcastillo (Navarra). Although wine
extended throughout Europe thanks to
the Benedictines, the monks of today
and especially the Cistercians dedicate
themselves to the manufacture of spi-
rits. Valvanera, Montserrat, Montgrony, E/
Miracle, 1.a Oliva, Osera and San Pedro de
Cardena, all prepare their own spirits.
In the latter three monasteries, wine is
also produced.

In Montserrat (Barcelona) the hostelry
isn’t public but it is a place for media-
tion. For those who wish to spend a
few days in the sanctuary, strolling
through the tranquility of its pine
trees, there is some accommodation
available but it isn’t run directly by the
Community. Between 10 and 12 guests
can be seated at the abbot’s table, and
the place is famous for its excellent
cooking,

«Kitchens worthy of note, more for their
grandeur and architecture perbaps than the
characteristics of their food are those of
Sobrado, Osera and Sania Maria de Huerta
as far as I can remember. Well, also this one of
conrsen, said Father Idelfonso, back in E/
Panlar, whilst pointing to his kitchens
as we returned from our stroll in the
orchard.

Finally, we went inside. A building
of masonry and stone built in the
17th C. along side the 15th C. refecto-
ry. High above the noble, square floor
was an enormous vault which gave an
easy escape for the fumes generated
within. Although much smaller and
less sophisticated than their French
counterparts for example, they are still
of great importance. There is now a
modest gas-cooker where the fire-place
was, where a big friendly monk was
happily at work.

Beside this, after passing through
the austere atmosphere of the room
that was until the 17th C. the kitchen,
I found the actual refectory that the
Carthusians used at the time of the
Catholic Monarchs. Even the seats
conserve their original walnut backs
from that time. Everything is the same
except the tables which are new. An

One must live, even if it's just for one day
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Those that go to pray get preference. However, there's no discrimination.
You can go there to study, to write, to read, to rest...

impressive place. The guests share it
with the Benedictines monks.

«The first nobles of Castile considered this
as their own bhome», Father Pabls, Abbot of
San Pedro de Carderia (Burgos) told me.
«This was probably Spain’s first Benedictine
abbey. We, the Cistercians, built our first
muonastery in the peninsula at Sobrado», he
continued. «That was in 1142. We've been
bere since 1942 and we’ve been receiving guests
since then: it's a rule of our Order, just as it is
for the Benedictines of course. People come here
in search of isolation, silence, peace, seclusion...
Those that come here to pray get preference.
However, there's no discrimination. They can
come bere to study, to write, to read, to rest...,
we only ask them to respect our way of lifer.

RECOVERING THE PAST

In the 19th C. all those abandoned
buildings already badly damaged or al-
most completely destroyed by
Napolean's troops only a few years pre-
viously, became exposed to bad weath-
er and pillage. Rain, freezing condi-
tions, fires started by people who did it
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maybe to fight off the cold, the dis-
mantling of walls in order to provide
material for houses or stables... Spain
was really at the point of losing its
historial heritage.

There exist documents in nearly all
of the monasteries, often in photo-
graphic form, and always shocking, of
the state of these places only a few

Commaunities of eight, twelve
or twenty monks do the work
of four times as many, and
still have time for six or
eight group sessions of
prayer per day.

years ago. They show ruins in what ap-
pears to be an unsavable state. The re-
ligious orders that were given the task
of rebuilding and supervising these
places showed the same capacity for
organization and work as their ances-
tors at the beginning of our era. A ca-
pacity which compensated for the
small number of workers due to a

quantative loss in monastic vocations,
although today it appears that the
number of vocations is once again on
the increase. They have amazing
strength, not only when one thinks
about their work in the last forty years,
but also their daily achievements, in
the fields, in the work-shops, in the li-
brary, in the kitchen, in the hostelry
itself, the cleaning that must be done
and the maintaining, restoring or even
enlarging of these marvellous places.
Communities of eight, twelve or twen-
ty monks do the work of four of five
times as many. Even with all this work
they still have time for six or eight
group sessions of prayer per day, time
to make cheese, distil spirits, or pro-
duce wine and time to attend to the
guests with friendship and understand-
ing. All these activities represent their
wodus vivendi. One must live, even if it's
just for one day among those stones, to
share their silences and their chants.
One must sit at the monks’ table, even
if it’s just for one meal, to share their
good, simple stews, good bread and
wholesome wine.
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THOUSAND-YEAR-OLD RED GOLD

Text: José Carlos Capel
Photos: Félix Lorrio

For centuries its aroma has accompanied the finest oriental dishes.
Now, this legendary spice, which is grown more in Spain than in any
other country, is once again making its presence keenly felt in the
west. Revered and cherished like the most precious metals, it is born
of a flower, the saffron rose, so capricious and mysterious that she
grants but a few hours for her priceless treasure to be plucked.

round St. Teresa’s Day
(October 15th), in the
, cold mornings of
A SN, La Mancha'’s approach-
ing autumn, amazing carpets of
violet-blue
begin to ap-
pear among
the harsh
dryfarming
Crops.

This is the
first sign of the
saffron crop, a
plant which
for a period of
ten to fifteen
days provides
the raw mate-
rial for a prod-
uct as precious as gold, a princi-
pal source of income for some
rural Spanish families.

Atthough it is grown on a
wide strip of the Castilian plains,
from Toledo to Albacete, many ex-
perts agree that the prime area is

[

the Marnchuela formed by the east-
ern boundaries of the provinces
of Albacete and Cuenca: Motilla del
Palancar, Campillo de Altobuey,
Ledana, Iniesta..., a strip of land
within a larger
one, which
yields over
sixty per cent
of the world’s
saffron pro-
duction,
Originally
from Persia, or
some other
country in
Asia Minor,
saffron came
to the Iberian
Peninsula with
Arabian civilization, and

the
found excellent growing condi-

tions in La Mancha. Although
there are those who think it was
the Carthaginians or the Phoeni-
cians —peoples who coloured
their brides’ veils with the yel-
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Seated around long tables, the women who strip the
Jlowers face the piles of flowers which cover the table-tops.

low pigment of saffron—
who flrst Introduced this
plant into Spain, this ap
pears unlikely: not only be-
cause the word derives from
the Arabic zabfaran, but also
because no written reference
to this valuable spice ap-
pears before the second half
of the thirteenth century.
Saffron was known in an-
cient times, and was used by
the foremost ¢befs of Ancient
Greece. Homer himself sang
the praises of the tiny sta-
mens of the &rokos, which is
the Greek name for the
flower. Remains of saffron
have also been found in Egyptian
mummies, and even Solomon referred to
korkom, which is its Hebrew name.
During the voluptuous, decadent or-
gies of the Roman civilization, it was
common practice to drink infusions
heavily laced with saffron before giv-
ing oneself up to the refined pleasures
of Venus. Apparently, ancient pharma-
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According to one old
tradition, marriageable girls
who helped in the harvest
invested their earnings in the
finest jewellery.

copoeia had already discov-
ered a narcouc derived frum
the plant, which produced
growing euphoria and con-
vulsive laughter, leading to
an agitated state of well-
being: an intense stimulant
which, taken in excessive
amounts, could cause death.

Throughout the Middlle
Ages, when the spectre of
starvation hung over even
aristocratic tables and opu-
lent cookery reached its
highest level of refinement
in the extravagant use of
spices, saffron attained enor-
mous culinary prestige.

Starting in the fourteenth century,
Spain became an exporter of saffron,
when the use of spices declined consider-
and the famous risetfo became a com-
mon dish in Italian households. Hun-
dreds of years later, in the seventeenth
and especially the eighteenth centuries,
when the use of spices declined consider-
ably, saffron sank into oblivion.

At present, thanks to its aromatic
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midday the séﬁé‘an Jields, stripped of roses, lose

their romantic hue until the following dawn, when they
once again present the blooming picture of the day before.

properties, there is a grow-
ing demand for saffron, not
only in Asian and Middle-
Eastern cooking, but also in
numerous European coun-
tries such as France, Italy,
Switzerland and Spain,
where the stigmas of the
flower are used to flavour
such traditional dishes a pae-
Hla, bouillabaisse and risotto, as
already mentioned.

In the last few decades,
avant-garde cookery, led by
Guérard, Girardet and
Robuchon, among other great
European chefs, has
rediscovered saffron, and its
subtle aroma is used to flavour original
new creations: mussel soup, oyster salads,
steamed turbot with anchovies...

THE SAFFRON ROSE

Saffron (eroeus sativas) is a plant of the
iridaceae family, whose delicate purple
flowers conceal red stigmas which,

Faithful to tradition, the

Town Council of
Consuegra (Toledo)
celebrates «Saffron Rose

Day» every year. They elect
a queen of the festivities.

when dried, become the val-
uable filaments used as a
condiment.

It grows from a bulb
which is planted in August
or September in small plots
(about 500 square metres),
since it is cultivated by
hand, on a family basis.

Saffron requires clay soil
rich in quartz, gypsum and
lime, and it can be cultivat-
ed by dry-farming methods
or, even better, by irrigation
farming,

It is a very demanding
crop which calls for special
attention on the part of the
saffron farmers at harvest time. Ever
capricious, surprising and mysterious,
the saffron rose blooms at night, cov-
ering the previous evening’s ochre-
coloured land with delicate shades of
violet. It is at daybreak when the flow-
ers should be picked, before the sun’s
rays and the bees’ gluttony ruin the pre-
cious treasure, thus preventing the ex-
traction of the fruit.

z1



Despite the increasing mechaniza-
tion of agriculture and the imminent
application of new technology to har-
vesting, the delicate nature of the crop
has ensured the survival of age-old
techniques. Slowly, demonstrating the
incredible strength of their backs, row
upon row of peasants work hunched
over, picking the roses between the
thumb and index finger of one hand;
in this manner, they collect the valua-
ble fruit, which they deposit in wicker
baskets carried over their free arm.

Before midday the saffron fields,
stripped of roses, lose their romantic
hue until the following dawn, when
they once again present the blooming
picture of the day before. During har-
vest time, flowering reaches its height
on only one day, known as the «blan-
ket» day, which is long-awaited and
celebrated by the saffron farmers.

After harvesting
comes the stage of
stripping the roses, a
task whick involves
opening the stem of
the flower and sepa-
rating the stamens.
Now the scene takes
on shades of pure
impressionism. The
bright red and pur-
ple of the saffron is
superimposed upon
evocative traditional
scenes enacted by
those who are carry-
ing out the stripping operation, scenes
worthy of the greatest Spanish descrip-
tive writers of the nineteenth century.

Seated around long tables, the
women who strip the flowers face the
piles of flowers which cover the
tabletops. With prodigious skill, they
break off the three stamens at the point
where they join the stem, place them
on white plates and throw the rest of
the flower to the floor; their hands, al-
most invisible due to the amazing
speed of their movement, tirelessly re-
peat the delicate fingerwork.

The work is carried out in a festive
atmosphere going on well into the
night if the amount of flowers harvest-
ed so requires. As we have already
mentioned, the flowers must be
stripped on the day of harvesting.
Therefore, whole families usually share
the work: while some members pick
the roses, others strip the flowers.

Occasionally, the harvest is so good
that it requires the help of whole vil-
lages. At these times, the help of chil-
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The work
is carried out in
a festive atmosphere
going on well into
the night if the
amount of flowers
harversted so requires.

dren and elderly people is not enough,
and if necessary, nuns and monks join
in, and even the wealthier people, to
whom the roses are delivered, to be
picked up later. The system of payment
may vary; sometimes a cash payment is
made for every pound stripped, and
sometimes this payment takes the form
of one third of the amount extracted, a
traditional system which is still used
today.

The next stage is the roasting, which
takes place simultaneously with the
stripping. A carefully-controlled tem-
perature is required to provide the deli-
cate stamens with the necessary degree
of fineness and the exact conditions re-
quired for preservation. In olden
times, the sieves were placed near
wood embers; nowadays, they are
placed on metal plates heated by bu-
tane. During roasting, the houses are
filled with a per-
fume, which, while
intoxicating to those
who are not used to
it, is barely noticed
by the saffron farm-
ers themselves.

Once thus pre-
pared, the valuable
merchandise is then
stored in trunks or
chests of drawers,
which become im-
pregnated with its
smell. It is essential
that it be stored
away from heat and cold and, even
more importantly, it must be kept
away from dampness; saffron never
spoils, and can be hoarded like gold,
with the certainty of its ever-increasing
value.

The saffron farmer does not always
sell his harvest. Aware of the constant
demand for it, he sometimes keeps part
of the harvest to guard against some
future need. For a long time, many vil-
lages in La Mancha used saffron as
money. This is not surprising, since the
stamens have always offered the same
qualities as gold and silver coins: gen-
eral acceptance, stable price, durability,
high value in relation to size, and easy
divisibility.

Even jewels were linked to the value
of saffron. According to one old tradi-
tion, marriageable girls who helped in
the harvest invested their earnings in
the finest jewellery. Ldpez de /la Osa, a
priest from La Mancha, has described
how, at the end of the last century, the
Cordovan silver-smiths spent two or
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three months in the saffron-growing
region in order to increase their sales,
seeking the high earnings provided by
the annual saffron harvest.

THE MATHEMATICS
OF SAFFRON

Just as it did centuries ago, the sur-
prising world of saffron still uses its
own system of weights and measures
which serves to quantify the volume
and proportions of the harvests.




During roasting, the houses are filled with a perfume, which, while
intoxicating to those who are not used to it, is barely noticed by the saffron

With the exceptions of Cuenca,
where the metric system of kilos and
grammes is used, the saffron-producing
provinces talk in terms of pounds and
ounces: Castilian pounds of 460
grammes, and aliquot parts of 28.75
grammes, or ounces, which are equal
to one-sixteenth of a pound.

Experience shows that five pounds
of roses produce five ounces of raw
saffron and one ounce of roasted saf-
fron, a proportion which reflects the
considerable amounts lost in the pro-

farmers themselves.

ccess of extraction, cleaning and drying.
This same proportion, when translated
into metric measurements, gives the
following result: 2.3 kilos of roses pro-
duce 143.75 grammes of raw saffron,

and 2 grammes of the roasted
product. This means that 80 pounds
(36.8 kilos) of roses are needed in
order to produce one pound (460
grammes) of saffron for consumption.
This is a little less than the overall
yield of a celemin.

A celemin is a unit of area used to

measure agricultural land, and is
equivalent to 537 square metres (about
an eighth of an acre). A dry-farming

‘celernin produces about a pound and a

half of saffron, whereas in irrigation
farming, the same area yields up to
three pounds per season.

To sow a celemin, from seven to ten

Janegas of saffron bulbs are required.

(A fanega is a unit of capacity still used
in some rural areas.) In the first and
fourth years, the harvest is virtually
nil, while in the second and third
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years, the land ends up exhausted and
must be left fallow for ten years before
it can be sown with a different crop.

In this extraordinary process, the
figures are striking and confusing, due
to the fact that some of the propor-
tions seem unreal. But figures do not
lie.

Even an expert in stripping does not
extract more than two or three ounces
of saffron per day, using between ten
and twelve thousand flowers.

The astrounding degree of manual
labour involved is one of the factors
which contribute to the high price of
the end product («more expensive than
saffron» is an old Spanish saying); a
price which fluctuates as do those of
precious metals. The differences in
price vary from the 60,000 pesetas per
pound which it reached a few years
ago, to the 40,000 it fetched recently.
Generally speaking, the saffron market
is completely risk-free, since constant
consumption guarantees the stability of
demand on an international level.

TECHNOLOGY
AND TRADITION

Times of change and transformation
seen to await the so-called «red gold».
In the not-too-distant future, the tradi-
tional farming systems will enter the
age of technology. Robotics and elec-
tronics will be used in the tasks of har-
vesting, stripping, roasting and pack-
ing this much sought-after product.

For the first time in the history of
saffron production, one of the main
Spanish producers and exporters is in-
vesting heavily in the development of
technological processes and the full
mechanization of production. There-
fore, the years to come will see a con-
siderable reduction in the labour force
and in the total production cost.

Faithful to tradition and oblivious to
technological progress, the Town
Council of Consugga (Toledo) celebrates
«Saffron Rose Day» on the last Sunday
of October every year. Representatives
from all the saffron-producing prov-
inces gather in the town to take part in
a great saffron-stripping contest. They
elect a queen of the festivities, who is
given the title of Duleinea de 1.a Mancha
and they pay tribute to the humble
work of those men and women who,
through their craftsmanship, almost
miraculously maintain the continuity
of a crop which features Nature’s most
highly-valued rose.
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Recipes

SOUPS
Seafood soup

RICES
Paelia

For 8 peaple:

1/2 kilo white fish;

1/4 kilo langostines;
1/4 kilo clams;

1 onion, finely chopped;
3 cloves garlic;

1/2 cup olive oil;

4 slices bread fried in olive oil;
1 thsp. chopped parsley;
15 roasted almonds;

1 tsp. paprika;

4 ripe tomatoes;

1 glass white wine;

8 threads saffron.

In a large saucepan, gently fry the onion
in the olive oil. When the onion is transpa-
rent, add two cloves of garlic, very finely
chopped. After one minute, add the papri-
ka and tomatoes (peeled, seceded and chop-
ped). Stir gently and wait until the juice
from the tomatoes has begun to evaporate.
Add three litres of water and the wine.
Bring to the boil and add fish and shellfish.
Simmer for 10 minutes. Strain liquid
through a sieve and place in another sauce-
pan. Crush saffron, remaining garlic clove,
almonds, parsley and fried bread. Add to
liquid and simmer for a further 10 minu-
tes. Peel and bone fish and shellfish, arran-
ge in bowls, and pour liquid over before
serving,

Saffron oyster soup

For 12 peaple:

10 cups fish stock;

1 1/2 cups vermouth;

1 cup dry, white wing;

3/4 tsp. saffron threads (fortyfifty
threads);

4 carrots, julienned;

4 leeks, sliced thin;

3/4 tsp. dried thyme;

48 oysters, shucked with their liquor

Steep saffron in white wine.

Prepare vegetables.

Heat fish stock with vermouth, wine,
thyme after saffron has steeped a minimum
of 30 minutes.

Bring soup liquid to a boil, then add ve-
getables and continue boiling 6 minutes.
Reduce the heat to a simmer, add oysters
and their liquor, and continue cooking
soup until oysters have plumped up. Be ca-
reful not to over cook the oysters or they
will become tough.

Adjust for seasoning, adding salt if ne-
cessary.

Serve inmediately, 4 oysters per soup
bowl.

For 6 people:

1 kilo chicken, cut into 8 serving pieces salt
and freshly ground black pepper;

100 ml olive oil;

1 medium onion, peeled and finely
chopped;

2 cloves garlic, peeled and chopped;

2 sweet red peppers skinned, seeded and
chopped;

350 gr. tomatoes, peeled, seeded and
chopped;

24 mussels, thoroughly scrubbed and
soaked;

450 gr long-grain rice;

1 litre chicken stock;

1/2 teaspoon ground saffron, or saffron
threads;

100 gr. green beans cut into pieces;

225 gr. peas, if frozen thoroughly
defrosted;

225 gr. uncooked prawns (medium-sized
shrimp);

100 gr. defrosted frozen prawns (shrimp).

Season the chicken pieces with salt and
freshly ground black pepper. Heat the oil
in a paella pan or heavy frying pan and sau-
# the chicken pieces until they are lightly
browned all over. When the chicken is half
cooked, add the onion, garlic and peppers.
When the onion is soft, add the tomatoes.
Simmer the mixture for about 10 minutes.
Add the mussels and cook, covered, for 3-4
minutes, or until the mussels have opened.
Discard any that do not open.

Add the rice and stir it into the mixture.
Mix the stock with the pulverized saffron
and pour it into the pan. Bring to the boil,
cover and cook over a very low heat for 20
minutes or until the rice is tender and has
absorbed all the liquid. When the rice has
been cooking for 5 minutes, add the green
beans and peas. Five minutes before the
rice is finished, add the prawns (shrimp).
Let the paella rest, covered, for 3-4 minutes
before serving. Serve directly from the pan.

Risotto

For 6 peaple:

1/4 cup chopped onion;

1/4 cup finely chopped prosciutto or fully
cooked ham;

2 tablespoons butter or magarine;

1 cup rice;

2 reaspoons instant beef bouillon
granules;

1/8 teaspoon thread saffron, crushed;
1/8 cup grated Parmesan or Romano
cheese.




Paella
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How to use saffron

In a medium saucepan cook
and proscintto in the butter
till onion is tender but not
brown.

Add rice, bouillon granules,
saffron, 2 cups water, and dash
pepper. Cover with a tight-
fitting lid. Bring to boiling; re-
duce heat. Cook, covered, 15
minutes; do not lift cover. Re-
move from heat. Let stand, co-
vered, for 5 to 8 minutes. Rice
should be tender butr still
slightly firm and the mixture
should be creamy. (If neces-
sary, stir in enough water to
make mixture creamy.) Stir in
cheese.

MAIN DISHES
Noodles with saffron sauce

For 2 people:

| cucumber (approx. 250 gr.);
200 gr, noodles;

150 gr. cream;

6 threads saffron;

1 egg yolk;

2 thsp. olive oil;

salt.

Peel, seed and slice cucum-
ber, then sauté gently in a co-
vered frying pan for 10 minu-
tes. In a separate saucepan,
cook noodles in salted water
until a/ dente, then drain tho-
roughly. Boil the cream with
the ground saffron until it is
reduced a little. Add egg yolk,
stirring constantly, and season
with salt.

Arrange noodles on plates, put
cucumber on top and cover with sauce.

Salmon steaks with saffron

For 4 peaple:

4 skinless, boneless salmon steaks;

1 glass dry white vermouth;

1 glass dry, young fruity white wine;
1/4 litre cream;

1/4 litre concentrated fish stock;
saffron threads;

salt and pepper.

Season salmon steaks with salt and pep-
per, and place them in a lightly-buttered
casserole dish. Cook in medium-high oven
for approximately 4 minutes, removing
them from oven while still juicy.

In a saucepan, boil fish stock, vermouth
and white wine until liquid is reduced by a
third. Add cream and saffron threads, and
evaporate until the sauce becomes creamy.
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When saffron is in strands or threads
Put the saffron in a mortar to powder it with a
pestle, and either add it directly to a dish o

steep it in a liquid first.

When saffron is in powder
Disolve powdered saffron in a liquid and then
pour it out into what you are cooking.

Ounantities of saffron to use

One bag 0,125 gr./0.004 oz. of powdered
saffron or forty filaments (threads), serve
four/six persons.

Use saffron according your own taste and
judgement and depending on your other

SPANISH SAFFRON
PRODUCING PROVINCES
e, S

ingredients.

on a large sheet of foil. Place
saffron threads and chopped
vegetables on top of chicken.
Top each piece with 1 tsp. but-
ter and half the lemon juice.
Close each «packet» and bake in
medium-high oven for 40-45
minutes. Remove from foil, ser-
ve with the vegetable parnish
and baked portatoes.

DESSSERT
Saffron Buns

Matkes six to twelve

1 cup warm water;

1 teaspoon ground saffron;
50 gr active dried yeast;
40 gr. sugar;

450 gr. (4 cups) plain
(all-purpose) flour;

CIUDAD
REAL

ALBACETE

1 1/2 teaspoons salt;

150 gr. each lard and butter;
350 gr. mixed sultanas and
currants;

a little peel, chopped.

Heat half the water until
lukewarm. Stir in the saffron.
Put the yeast into a bowl with 1
tablespoon/15 gr. of sugar. Add
the water, mixing well. Leave
in a warm place for abour 10-15
minutes until it bubbles. In a
large mixing bowl combine the
flour, salt and the rest of the
sugar. Cut the lard and butter
into small pieces and rub into
the flour with the fingertips to
make a coarse meal. Add the

JAVIER BELLOSO

mixed fruit and peel. Make

Adjust seasoning. Place salmon steaks on
plates and cover with sauce. Serve with stea-
med vegetables, such as Brussels sprouts,
leeks or carrots.

Forl-baked chicken
legs with saffron

For 2 peaple:

2 chicken quarters (thigh and drumstick);
1/2 leek;

1 small onion;

2 sp. butter;

1 large carrot;

2 stalks celery;

8 threads saffron;

juice of 1/2 lemon.

Peel and finely chop onion and leek. Fi-
nely chop carrot and celery. Rub chicken
with salt and pepper, and place each quarter

a well in the centre and pour

in the yeast mixture. Stir to

mix, adding enough of the re-
maining water to make a soft but not
sticky dough. Turn the dough out onto a
lightly floured board and knead it for
15 minutes. It will be smooth, satiny and
elastic. Lightly grease the bowl. Form the
dough into a ball and return it to the bowl.
Cover with a clean cloth and let it stand in
a warm, draught-free place until it has
doubled ‘in bulk. This should take about
2 hours.

Divide the dough into six equal portions
and par into circles about 7 in/18 cm. in
diameter. Put the buns on greased baking
sheets and stand, covered, in a warm,
draught-free place for about 30 minutes un-
til risen again. Bake in a preheated, modera-
tely hot oven, 400° F, 200° C, for about 35
minutes or until they are lightly browned
and sound hollow when they are tapped on
the bottom with the knuckles. If preferred,
the dough may be divided into twelve equal
portions for smaller buns.
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Dessert

It is difficult to say
why, but sweet, made- .
rised and fortified
wines have fallen out
of favour to a degree
Ir

is becoming uniform,
despite the adage that
monotony is never a
virtue. Easter holidays
with its opportunities Text:
to linger over dessert, Xavier Domingo
might well be a good Photos:
time to rectify matters. Antonio de Benito







Dessert

With the passage of time, the taste
for wine, and indeed the taste of wine,
has become distressingly uniform. The
palate of any wine-lover at the end of
the last century was familiar with a
much wider range of flavours than any
of today’s wine experts.

A glance at any pre-1930 menu re-
veals that at a banquet worth the name,
wines would be served which nowadays
would never appear in the same cir-
cumstances: maderised wine, sweet
wine, fortified wine...

There are various possible explana-
tions for their disappearance: dietetic,
economic and commercial —all the
usual reasons which combine to render
such and such a thing in or out of
fashion.

I always recall, when this subject is
brought up, that until recently sweet,
full-bodied Santernes was served as an
accompaniment to oysters, yet most
people today would refuse it even with
foie-gras. And it seems possible that if
things go on the way they are, we shall
see, in the not too distant future, the
depreciation and even disappearance of
this oenological gem, most famously
represented by Chatean d'Yquem. Al-
though Sauternes is not strictly speaking
what one would call a «sweet wine» or a
«dessert winey, it is currently out of
favour for very similar reasons.

Yet a recent survey carried out in
France revealed that many people pre-
fer sweet wines to dry and that they
would drink more of them if they didn’t
in fact know that they were drinking
sweet wine. Human beings are strange
creatures, full of oddities and complexes.

The South of France boasts
winegrowing areas historically famous
for sweet wines like Bamyuls and the
blanguettes of Limoux, and traditionally
exclusive growers of Moscatel or similar
varieties of grape. The shift of public
taste dealt these sweet wine producing
areas a severe blow.

However, they responded bravely in
two ways. First, the area underwent a
radical technological revolution. The
use of cold and controlled fermentation
was introduced, alcoholic strength was
reduced and the flavour of the wine was
altered, removing some sugar and add-
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Try accompanying a
Cabrales or Roquefort
cheese with dry oloroso.

Or dry, piguant cheeses like
real Manchego or
Gruyere with a good
amontillado.

ing pungency. Meanwhile, winegrowers
and cooperatives got together to fi-
nance enormous and well-judged pro-
motional campaigns on a national
scale. Both policies achieved a spectacu-
lar recovery in the consumption of
sweet wine in France.

But the true point of this article is
not sweet wine as such, but rather wine,
sweet or not, as a feature of that final
stage of a meal which we call dessert.
But as swees wine has come to be synony-
mous with dessert wine, it seemed as
well to start off by putting in a good
word for sweet wine given the pretty
general ostracism from which it suffers
nowadays.

THE CLASSICS...

In a modern meal it is quite possible
to highlight the dessert by suppressing
first courses and featuring two classic
wines to finish things off perfectly.

Let’s imagine, for example, a savoury
first course served with a brut cava or
champagre, and a light meat course
served with a red. Then a creamy cheese
like a Portuguese Serra or a pais or tetilla
from Galicia with a Vintage, Late Bot-

tled or Character port, followed by a
fresh fruit salad with a glass of Pedro
Ximenez.

It would be a good idea in the fruit
salad to use fruit which are not over-
sweet, but have a hint of sharpness.
Kiwi would come into its own, for
example, or mango with lemon.

But given the immense warmth and
energy of these two wines, I must stress
that what precedes the dessert courses
should be as light as possible, both on
the plate as well as in the glass. It is a
good idea, then, to take a fresh look at
the role the dessert today, if one wants
to make a feature of wine at that stage
of the meal.

We should stop thinking of dessert as
an obligatory and routine appendage to
the meal, and start thinking about
cheese, puddings and fruit as an integral
part of it, bearing in mind that although
the tooth may be as sweet as ever,
people’s capacity, especially urban
dweller’s, for ingestion and digestion is
nor what it used to be.

The ideal should be to leave the table
feeling almost as light as when we sat
down, without sacrificing delicious
sensations on the way. Watch what goes
on the next time you dine with people
and you will notice how many of them
refuse dessert, because they «couldn’t
eat another thingp.

The art of serving a meal today lies in
balanced variety rather than in quanti-
ty. But by «balanced variety» 1 do not
mean those fashionable «long, narrow»
menus, but rather short, delicious com-
binations in which the wine is as im-
portant as the food.

This opens up boundless possibilities
for pleasure, which I would agree with
the Renaissance author of De Honesta
Voluptate in considering virtuous..

..AND THE MODERNS

One of these possibilities is the use of
dry fortified wines with dessert, like for
example, oloroso and amontillado sherries,
especially very mellow ones.

Try accompanying a Roguefort or
Cabrales cheese with a dry oloroso.
Or dry, piquant cheeses like real Man-
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chego or Grayére with a good amontillado.

And, of course with puddings,
though especially with sharp fruit tarts,
like apple, redcurrant, strawberry,
lemon, blackberry, or modern innova-
tions like tomato and marrow.

When serving these wines with des-
sert, it is best to serve the oloross with the
first dessert or cheeses and the amontilla-
do afterwards. The shift from aloreso to
amontillade is a lovely taste sensation.

This same sweet-dry combination
can also work well with Christmas
desserts —the rich sweetness of Spanish
turrin would be nicely counterbalanced
by a mature amontillads.

Remember that these sherry wines
can be served very cold, which gives
still more scope for the imagination.
However much one insists on modera-
tion in the hope of giving impact to the
dessert, it is not easy to get cooks to go
casy on the earlier courses. And after a
large lunch or dinner, a glass of cold
wine may not help the calorie count but
it can be very welcome.

There are other wines, too, not often
sold or even made nowadays, which
would be well worth reviving for
drinking with desserts. Like the
maderised wines of Alicante or Campao de
Tarragona. Of the Alicante ones, fondillones
deserve a special mention. They have
an advantage over the others in that
they are oxidised or maderised in the
cask. These are wines with a glorious
past. They once graced the best tables in
Europe, and have been among the sad-
dest victims of the change in taste. They
are made from Monastrel! grapes, where-
as the Catalan maderised wines are
made from Garacha or Cariviena.

The Catalan Garnacha wines are
maderised by a curious process which
involves burying the wine in large
unstoppered demijohns in ground ex-
posed to the sun.

Both these alternatives offer exciting
possibilities for serving with desserts.
Tarragona maderised wine served with
ice cream is always a succes. Fondillones
go beautifully with puddings and
fruit, and especially with walnuts,
pine-kernels, almonds, hazels or pista-
chios.

Then there are home-made desserts

If you are serving a dry,
Jfarinaceous dessert like
turron, pastry biscuits or
chocolates, sweet sparkling
wine can be a surprisingly
good accompaniment.

using wine, from complicated cooked
puddings to the simplest of fruit salads
macerated in wine. Sweet wine is al-
ways better than dry in a fruit salad.

DESSERT WITH BUBBLES

I would like to see the last of the
dreadful habit of serving cava or cham-
pagne after a meal. It is the best way I
can imagine of the pleasant sensations
which have harmonised on the palate
during lunch or dinner, leaving only an
ephermeral carbonic impressicn in
their stead. Nevertheless, there is a
range of sparkling wines, the semi-dries
and sweets, which could solve the prob-
lem of continuity, provided that they
appear during the dessert and not after
it. We are now tending to forget these
wines which were once so popular,
which reflects the general tendency
against sweet wines.

If you are serving a dry, farinaceous
dessert like twrrom, pastry, marzipan,
nuts, biscuits or chocolates, sweet spark-
ling wine can be a surprisingly good
accompaniment, whilst the semi-dries
add an excellent touch to chocolate
mousse or cake, or other members of the
vast chocolate/coffee/mocha family.
But if you do opt for sparkling wine

with dessert, do not serve any other
wine at the same time.

Sweet and semi-dry sparkling wines
should be served very cold, even colder
than bruts, and it should be remem-
bered that the nomenclature for Span-
ish cavas does not coincide exactly with
that for champagne. Spanish sparkling
wines are always a little sweeter than
French, so that a dry Penedés cava would
be the equivalent of a French semi-dry.
The explanation for this is that Spanish
grapes are richer in sugars.

WINTER DELIGHTS

These, then, are some of my sugges-
tions for bringing back wines which are
tending to fall into oblivion. Unless we
rescue them, they will disappear for
ever and we shall have lost oenological
treasures at the same time as doing
harm to entire producing areas. Many
of these wines are classically served at
other times of day rather than at table,
but to reintroduce them or serve them
at table for the first time seems to me to
be an interesting and rewarding exer-
cise.

Throughout this article, we have
been considering special occasions,
which is, after all, when a range of
wines is served. As I have pointed out,
wine was used much more imaginatively
in the past than it is at present.

It was not exceptional, in days gone
by, to serve wine with dessert every day,
especially in winter —probably ordi-
nary table wine— even at the humbler
levels of society. One of the most usual
was «hot wine», often made using very
interesting ideas. It is really a sort of
punch using red table wine. Obviously,
the better the wine, the better the end
result. Here is one of the most sophisti-
cated recipes: heat red wine with a stick
of cinnamon, a coffee-spoon of sugar
per person and some orange and lemon
peel stuck with cloves. Allow to boil
until it starts to reduce, and when it has
reduced by a finger’s breadth, serve,
preferably in porcelain cups. If you like,
you can add slices of apple, pear, straw-
berries or other fruit. Serve it very hot.
After a light winter dinner out in the
country, this is the perfect dessert.
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arles Camds opened

the Big Rwck in

Palamids thirteen

years ago. Since
then, he has built up an ex-
clusive and faithful clien-
tele, has made his mark
among the great restaurants
of the Costa Brava, and his
reputation  has spread far
and wide. The major gastro-
nomic guides have granted
him star after star.

Moving a business which
had taken over ten years to
establish was a risky under-
taking, but Carles Camds and
his restaurant had reached
the stage where his business
did not depend on newly-
arrived clients, or those who
just happened along. The Big
Rock is patronised by people
who really know what they
are looking for and those to
whom it has been recom-
mended.

«The old place was getting a
bit small. We bad been looking
Jor a place like this for two or
three years. 1 only want the best
Jor my cdients ——and for my-
.re{/f»

For Carles Camis, the best
turned out to be a garden
with fountains, statues and
balustrades; several dining-
rooms with oriental carpets
and paintings by famous
artists; a fagade with roman-
esque arches; and above all,
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G ROCK

The Future is Here

Text: Sobremesa
Photos: Pablo Neustadt

Carles Camos’ friends and clients couldn’t believe their
ears when he told them he was leaving the old Plaza dels
Arbres in Palamos and moving 15 kilometres down the
road to Playa de Aro (Gerona), which enjoys less of a
reputation for good food, although it is infinitely busier in
July and August. He was encouraged only by his closest
[riends, those who were in on the secret: the Big Rock was
going to occupy a magnificent 17th-century house which is
Just high enough to give an unobstructed view of the
Mediterranean. It was a real find.

the availability of a few
rooms —five suites in this
case— in a place designed
with tranquillity in mind.
Carles Camds does not seem
to find any of this impor-
tant, not even the genui-
ne 16th-century altarpiece
which adorns one of the
rooms, «because we must not jc'zr‘
get that the main thing here is
what comes out of the kitchens
—although he cannot hide
his satisfaction when he
shows his clients this private
museum.

Carles did not have to go
through the agony of decid-
ing what to do when he
grew up. His family owned a
small hotel in Palamds, and
he was in charge of the
kitchen, while his brother
ran the dining-room. In
those twelve or thirteen
years, he also found time to
work Iin restaurants in
France, Italy and England.
He now looks back on those
vears, and recalls how he
learned to perfect the dishes
that his mother had taught
him to prepare. He returned
from London with some-
thing very important: the
decision to open a pub in
Palamds, inspired by a tavern
called the Hard Rock, which
he used to frequent in Lon-
don, and which holds spe-
cial memories for him.
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Rabbit with mustard sauce.

He opened the pub, aim-
ing at a young clientele: it
would be a place to have a
drink, listen to good music,
and eat savoury local tapas.
He started with four tables,
then four more, then the
floor above, and the one
above that, until it became
what it is today. «We never
imagined that it would turn into a
real restanrant.»

Nobody would say that
the foundations of the pre-
sent Big Rock are made of
cod and hake, but Carles is
not ashamed to admit that
he owes his success to these
two modest products. Camds
defines his cooking as «sim-
ple and straight-forward Catalan
cooking, based on  seafoody:
escalivadas (roast eggplant and
peppers), black rice, broad
beans, suquets de perxc (fish
stews) and, above all, lots of
cod and hake.

Carles Camds says he is
self-taught, and claims that
in this business, the secret is
simply hard work and hon-
esty, never defrauding the
client. «lt embarrasses me to say
that my miother taught me to cook,
but that’s the truth. I've always
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been willing to learn, and I've fol-
lowed the progress of the great
chefs.»

Certain things cannot be
re-created outside their orig-
inal context, because they
would lose their charm and
would not be the same.
Camis is well aware of this,

He started
with four
tables, then
Jour more,
then the
floor above,
and the one
above that,
until it
became what

and so when people have
suggested he leave the Costa
Brava and go to Barcelona or
Madrid, he has always re-
sponded simply but logical-
ly: «l started in this business in a
natural way, and that’s how I
want to retire. If 1 moved 1o
Barcelona and made a ot of

s today.

money, I'd spend it on a house
like this, right bere, so I could get
away at weekends. This way, 1
save myself the journey. Anyway,
if people want to try our cooking,
they can come here ——we're not
7Ioving. »

Meanwhile, Carles Camis,
who is one of those people
who like to know where
they will be ten years from
now, lives happily with his
two daughters and his wife,
Mari Carmen —who is also
his right-hand woman in
the dining-room— and pre-
fers not to take it too seri-
ously when people tell him
his is the restaurant of the
tuture on the Costa Brava.

A selection of cod sauces

For 4-6 people:

500 gr. «white-lipped» cod;
1/3 litre olive oil;

1/3 litre cream;

juice of 1 lemon;

2 cloves garlic;

white pepper;

| sweet pepper;

| egg plant;

50 gr. red cabbage;

50 gr. spinach;

10 gr. grated Emmenthal;




1 thbsp. tomato sauce;
50 gr. butter.

Desalt, rinse and skin the
cod, removing any dark flesh,

Base: Cook the cod in plenty
of water, leaving it to simmer for
ten minutes after it comes to
the boil. Allow to cool, and
break up with the fingers.

Place the olive oil in a bowl,
add the crushed garlic, stir and
add the cod. Add the cream lit-
tle by little, while stirring vig-
orously with a wooden spoon
until the mixture forms a
smooth white paste. Season.
Divide into five portions, sav-
ing two for the end.

A garden with fountains su-
rrounds the restaurant.

Colouring: Roast the pepper
and the egg plant, peel, remove
seeds and purée in food-mixer.
When cold, add to one portion
of cod base, making sure it does
not become too thin. Add grat-
ed cheese, Put aside.

Boil the spinach, purée, and
when cold, add to another por-
tion of cod base, along with the
tomato sauce and a little cream.
Put aside.

Boil the red cabbage, purée
and mix with remaining por-
tion of cod base. Pur aside.

To serve: Heat the cod sauces
in separate non-stick frying-
pans, using a little butter. Serve
in small clay dishes, forming
small mounds with a spoon.

Hake with red peppers

For 4 people:

4 cross-cut hake steaks;

1 tin red peppers;

1 small onion, cut into fine
julienne strips;

3 cloves garlic, peeled;

2 small ripe tomatoes,
quartered;

1/2 litre white fish stock;
olive oil;

salt;

pinch of sugar.

Set aside 12 of the peppers,
placing the rest in a saucepan,
and fry lightly in a little olive
oil with the onion, garlic and
tomatoes. Cook over low heat
for 20-30 minutes. Add salt
and pinch of sugar. Add fish
stock and continue cooking

until it thickens. Blend in a
food-mixer and strain. Put
aside.

In a lightly-oiled baking tin,
place the hake (salted) and the
12 peppers. Bake in a very hot
doven for 15 minutes. Remove
from oven. Add sauce and re-
turn to oven until done.

Rabbit with mustard
sauce

For 4 people:

4 hind quarters rabbit;

2 green onions, finely

chopped;

100 gr. mushrooms, finely
chopped;

30 gr. butter;

8 thsp. olive oil;

1,/2 bottle sparkling white
wine;

300 ml. cream;

salt and pepper;

1 thsp. mustard seed.

Brown the rabbit quarters in
the oil and butter. Add onions
and mushrooms, fry gently for
five minutes, then add wine.
Cover and cook over low heat
until the meat is tender; if nec-
essary, keep adding a little
water. Remove rabbit and keep
warm. Reduce the cooking
juices. Add mustard and cream.
Thicken and replace rabbit,
cooking for two minutes each
side. Serve with mushrooms
fried in bread-crumbs.

Tocino de Cielo
(Egg yolks pudding)

180 gr. sugar;
60 ml. water;
6 egg volks;

glucose.

Dissolve sugar in water, boil
a few moments, and remove
from heat. When cooled, wait
until it begins to crysrallize
then add yolks, little bx litcle.
Line moulds with glucosc fill,
cover and cook in bain-marie.
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Text: Manuel Rocha
Photos: Image Bank

The southernmost town in continental Europe
is to be found in the province of Cadiz, in
Spain. The climate and the wind have turned
it into the mecca of this thrilling sport.

ind, which years ago was a disruptive ele-
ment, has become a source of income, due
to the great influx of leisure-seeking tourists
attracted to these beaches.

For those who have yet to visit the area, here is some
useful information: to start with, where to windsurf. In
Tarifa, there are five easily-accessible areas which are ide-
al for this sport.

In the town itself, on the way to the tourist beach: the
sea is marvellous, and there’s a bar where you can shelter
if it’s too windy, or have a drink to refresh yourself.

Near the Hotel/ Dos Mares, easily accessible, with parking
facilities. The complete absence of rocks on the beach,
the high tide and the west wind make this a fantastic
place to practice jumps. And, of course, you’ve got all the
comforts of the hotel a few steps away.
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The average windspeed is 34 k.p.h., and the maximum speed
is between 90 and 125 k.p.h.
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Between the Torre de la Pesia camping
site and the Hote/ Hurricane, where con-
ditions are unbeatable. There’s only one
minor problem, which may even be a
pleasure: to surf here, you have to be a
guest at one of the establishments that
have direct access to the beach. Rumour
has it that they’re going to clear all the
rocks from the beach in front of the
hotel...

In Casas de Porre, there's a track that
leads to the beach. 100 metres away,
over the white sand, is the water. It’s
one of the best places to catch the west
wind, and it’s very isolated, so much so
that we recommend you take a picnic
basket.

Finally, Punta Paloma is one of the
most beautiful places in Spain to go
windsurfing. The enormous dune at the
western end of the cove affords specta-
tors wonderful sunbathing and a fantas-
tic view of the surfers, from a height of

One of the advantages of
Tarifa, from the point of
view of the solitary, intrepid
windsurfer, is the west

wind, which blows 43 % of
the time. Of course, the east
wind also blows but it’s not

as good for windsurfing.

20 or 30 metres. There are also a couple
of small, well-stocked restaurants, 100
metres from the water. The only thing
you need to bring is your sun-tan lo-
tion.

One of the advantages of Tarifa, from
the point of view of the solitary, intrepid
windsurfer, is the west wind, which
blows 43 % of the time. Of course, the
east wind also blows, but it's not as
good for windsurfing, and you have to
be careful, because it blows at an angle
of about 45° from land to sea.

The average windspeed is 34 k.p.h.,
according to figures from the E/ Semdforo
observatory, and the maximum speed is
between 90 and 125 k.p.h.

When you finally decide to leave
your board, even if it’s only for a while,
it's worth taking a walk round: the
Roman ruins of Baelo-Claudia (4 km.
from Punta Paloma), Costellas de la Fronte-
ra, a village with painters and potters
and a castle, or a visit to Giébraltar.

And only 12 kilometres away: Afri-
ca. Just a boat trip away from Tarifa or
Algeciras.




WHERE TO STAY

— Hotel Balcén de Espa-
fna. 3 stars. 40 rooms.
Km. 76, Highway 340
(Cadiz-Milaga). Tel: (56)
68 43 26.

— Hotel Dos Mares. 2
stars. 17 rooms. Km. 78,
Highway 340
(Cadiz-Malaga). Tel: (56)
68 41 17.

— Hotel Mesén de San-
cho. 2 stars. 45 rooms.
Highway 340. Tel: (56)
68 49 00,

— Hosteria Tarifa. 2 stars.
14 rooms. In the town.
Tel: (56) 68 40 76.

— Hostal la Codorniz. 2
stars. 12 rooms. Km. 77,
Highway 340. Tel: (56)
68 47 44.

— Hostal Villanueva. In
the town, next to the
Puerta de Jerez.

— El Cuartén Apart-
ments. Opposite Mesin
de Sancho.

Agenda

ATLANTIC OCEAN

GIBRALTAR |

MEDITERRANEAN SEA

STRAITS
OF GIBRALTAR.  pynra LEONA
S .--\\

PUNTA CIRES,

JAVIER BELLOSO

— Rio Jara Camping Site.
Km. 80, Highway 340.
Tel: (56) 68 42 79.

— Torre de la Peiia
Camping Site. Km.
76.5, Higjway 340 Tel-
ephone (56) 68 49 03.

— Torre de la Pednall
Camping Site. Km. 74,
Highway 340.

— Paloma Camping Site.
Km. 72.6, Highway
340.

HOW TO GET THERE

You can get to Tarifa by
air, using either Mdlaga or
Jerez airport, both of which
are about 130 kilometres
away. You can also go by
train, to Algeciras, which is
18 kilometres away from
Tarifa.

There are frequent bus
services to Cddiz and Mdlaga,
and a good road network.
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A practical guide for wine
professionals and all lovers of the

WINES

— Methods of elaboration of the various
types of wine (white, rosé, clarete, red,

sparkling, fortified, etc.).
— Grape varleties grown in Spain.
— Wine labels and how to read them.

— Wine-tasting and tasting-sheets.

— A dictionary of wine language.

— Vintage chart.

— Wine festivals and fairs.

— Buying guide, with details of the best
wine shops.

PART TWO

— 574 bodegas and 2,652 wines classified
according to Autonomous Community,

— Tourist wine route of each area, with
details of its restaurants, hotels, bars
and bodegas.

— The 574 bodegas classified by
Denomination of Origin, Specific
Denomination, Provisional Denomination
of Origin, Winegrowing Area, etc. The
following information is given about
each bodega featured: address,
telephone number, telex number, year
established, equipment used, source of
grapes, by-products, market
distribution of wines, visiting times,
whether or not it sells directly to the
public, a list of the wines produced and
their characteristics. Brands
exclusively for export are also
mentioned. Each wine is described in
terms of: year, grapes, alcoholic
strength, type of bottle and price at the
bodega. The best are indicated by the

: symbol of one or two wine-glasses.

2.675 WWines from bodegasv, — Full-colour fold-out map showing all the
cooperatives and bottlers, with Denominations of Origin and
comments and prices Winegrowing Areas.

ORDER FORM

Forename Surname

Address

Please send me copy/copies, price £8 including airmail p. & p. for Europe, and US3 23 for the US.A.
and the rest of the world, to be paid by*

O CobD

Postal Order No
Credit card
American Express
Visa No.

Expiry date
Signed

* Please tick the appropriate box
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Wine Producers
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A.R. YALDESPINO, S. A.
Pozo del Olivar, 16

11403 [EREZ DE LA
FRONTERA (Cadiz)

BODEGAS

. INTERNACIONALES,
S.A.

Apdo. 140

11400 JEREZ DE LA
FRONTERA (Cidiz)

CROFT JEREZ, S. A.
Ctra. Madrid-Cadiz, km.

B 36,3

11407 JEREZ DE LA
FRONTERA (Cidiz)

CADIZ

ANTONIO
BARBADILLO, S. A.
Luis Eguilaz, 11

11540 SALUCAR DE
BARRAMEDA (Cidiz)

DIEZ MERITO, S. A.
Ferrocarril, 2

11401 JEREZ DE 1.A
FRONTERA (Cidiz)

EMILIO LUSTAL, S. A,
PI.. del Cubo, 4
11403 CADIZ

#L HIERRO

CANARY ISLANDS d
LANZAROT

" FUERTEVENTU

GRAN CANATIA

L j
I'm;_mso

S PALMAS

FERNANDO A. DE
TERRY, S. A.
Santisima Trinidad, 4
11500 EL PUERTO DE
SANTA MARIA (Cadiz)

GARVEY, S. A.
Divina Pastora, 3
11402 CADIZ

GONZALEZ BYASS Y
CIA. LTD.

Manuel Maria Gonzilez, 12
11403 JEREZ DE LA
FRONTERA (Cadiz)

HIJOS DE AGUSTIN
BLAZQUEZ, S. A.
Ctra. Jerez-Algeciras,
km. 2,300

JEREZ DE LA
FRONTERA (Cadiz)

JOHN HARVEY AND
SONS LTD.

Alvar Nafez, 53

11401 JEREZ DE LA
FRONTERA (Cadiz)

LUIS CABALLERO, S. A.
San Francisco, 24 Dpdo.
11500 EL. PUERTO DE
SANTA MARIA (Cadiz)

MANUEL FERNANDEZ,
S. A.

Ronda de Circunvalacién,
s/n

11407 JEREZ DE LA
FRONTERA (Cadiz)

OSBORNE Y CIA, S. A.
Fernan Caballero, 3
11500 EL. PUERTO DE
SANTA MARIA (Cadiz)

wn




MAIN PRODUCERS

PALOMINO Y
VERGARA, S. A.
Colén, 3

11401 JEREZ DE LA
FRONTERA (Cadiz)

PEDRO DOMECQ, S. A.
San Ildefonso, 3

11404 JEREZ DE LA
FRONTERA (Cadiz)

SANCHEZ ROMATE
HNOS, S. A,

Gral. Sanchez Mira, 26-30
11403 JEREZ DE LA
FRONTERA (Cadiz)

SANDEMANS

Pizarro, 10
11402 JEREZ DE LA
FRONTERA (Cadiz)

LTD.

Nufo de Canas, 1
11402 JEREZ DE LA
FRONTERA (Cidiz)

CORDOBA

CARBONELL Y CIA DE
CORDOBA, S. A.

Ctra. Madrid-Cadiz, lkm.
387.8

114080 CORDOBA

PEREZ BARQUERO,
S. A.

Avda. de Andalucia, 33
14550 MONTILLA
(Cérdoba)

CATALUNA

HERMANOS Y CIA,, R.C.

WILLIAMS & HUMBERT

BARCELONA

CODORNIU, S. A.
Gran Via de Les Corts
Cartalanes, 644

08007 BARCELONA

FREIXENET, S. A.
Frente Estaciéon Ferrocarril
08770 SAN SADURNI DE
NOYA (Barcelona)

SEGURA VIUDAS, 8. A.
Apdo. 30

08770 SAN SADURNI DE
NOYA (Barcelona)

TORRES CARBO
MIGUEL

Comercio, 22

08720 VILLAFRANCA
DEL PENEDES (Barcelona)

VINOS Y CAVAS
MARQUES DE
MONISTROL, S. A.
Plgo. Can Majarola

Ctra. Puigcerdd, km. 19,8
08100 MOLLET DEL
VALLES (Barcelona)

Main Strawberry
Producers

ANDALUCIA

HUELVA

AGROMEDINA S.A.T.
DE R.L.

Ctra, Lepe-Ayamonte,
km. 68

21440 LEPE (Huelva)

BELLA RODRIGUEZ
MENDOZA

Crta. Circunvalacién, s/n
21440 LEPE (Huelva)

COOPERATIVA COSTA
DE HUELVA

Camino de Montemayor, s/n
21800 MOGUER (Huelva)

COOPERATIVA
FRUTOS DEL
CONDADO

M.* Auxiliadora, 12

21710 BOLLULLOS DEL
CONDADO (Huelva)

COOPERATIVA
HUERTA NOBLE

La Redondela

21410 ISLA CRISTINA
(Huelva)

COOPERATIVA NTRA.
SRA. DE LA BELLA
Crta. Circunvalacién, s/n
21440 LEPE (Huelva)

COOPERATIVA STA.
MARIA DE LA RABIDA
Ribida, s/n

21810 PALOS DE LA
FRONTERA (Huelva)

ENRIQUE MASIA
CISCAR

Ctra. de Sevilla, 2
21410 ISLA CRISTINA
(Huelva)

FERNANDEZ
BARRENA ARTACOZ,
Pedro

Edificio Tres Reyes, 1
HUELVA

FRESLEPE, S. A.C.
Ribida, 18
21440 LEPE (Hueva)

GALLARDO
CROSSMAN, Manuel
Amazonas, 19

21002 HUELVA

HORTICOLA DEL
CONDADO

La Vifa, 17

21730 ALMONTE (Huelva)

S.A.T. LA REDONDELA
Dehesa del Taray, s/n
21430 LA REDOMDELA
(Huelva)

SUR HORTICOLA
Finca «l.as Madres»
21800 MOGUER (Huelva)
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MAIN PRODUCERS

Main Saffron
Proclumfs

ARAGON

TERUEL

GUERRERO MUNOZ,
S. A,

Olma, 3

44300 MONREAL DEL
CAMPO (Teruel)

ZARAGOZA

MARIA PILAR
ESTEVAN
VALENZUELA

Avda, Madrid, s/n

50360 DAROCA (Zaragoza)

CASTILLA-LA
MANCHA

ALBACETE

COOPERATIVA DEL
CAMPO DE SANTA
MONICA

Mayor, 6

02320 BALAZOTE
(Albacete)

VARGAS ACACIO, JOSE
Don Pedro, 33

02600 VILLARROBLEDO
(Albacete)

CUENCA

VIUDA DE ANTONIO
TOLEDQO, S. A.

San Pedro, 8§

16200 MOTILLA DEL
PALANCAR (Cuenca)

CATALUNA MURCIA

BARCELONA CAYETANO
PENARANDA GOMEZ
Calvo Sotelo, 4

JOAN CAMAPOSADA 30100 ESPINARDO

SIMON, S. A. (Murcia)

Passeig, 163
(8211 CASTELLAR DEL

. VALLES (Barcelona)

RIERA RABASSA, S. A.
S. Sebastian, 17

08340 VILASSAR DE
MAR (barcelona)

SAFINTER, S. A.
Bori y Fontesta, 4
08021 BARCELONA

GERONA

DALFO PAGES Y CIA,
S.R.C.

Villalonga, 3

17600 FIGUERAS (Gerona)

MADRID

ESKO WORLD, S. L.
Goya, 115
28009 MADRID

LA COMPANIA
GENERAL DE
AZAFRAN DE ESPANA,
S.A.

Lagasca, 38

28001 MADRID

M.T.C. ESPANOLA, S. A.
Monte Esquinza, 9
28010 MADRID

TEYCOMEX, S. A.
Palos Frontera, 7
28012 MADRID

EXTRACT OIL, S. A.
La Almazara s/n
CARTAGENA (Murcia)

FELIX REVERTE, S. A.
Santa Ursula, 8
30002 MURCIA

HISPANIA EXPORT
S
Gutiérrez Mellad0, 9 Centro

Fama
30008 MLUJRCIA

INDUSTRIAS
REVERTE, S. L.

Avda. del Generalisimo, 137
30100 ESPINARDO
(Murcia)

JUAN NAVARRO
GARCIA, S. A.

Pol, Industrial Cabezo
Cortado

30100 ESPINARDO
(Murcia)

MANUFACTURAS
SALOMON, S. L.
Mayor, 1

30110 CABEZO DE
TORRES (Murcia)

MARTINEZ NIETO,
S. Al

Apdo. 304

30200 CARTAGENA
(Murcia)

PRODUCTO MENCEY,
S:A.

La Corte, 2

30157 ALGEZARES
(Murcia)

SABATER LOPEZ,
RAMON

Avda. de Murcia, 13

30110 CABEZO DE
TGRRES (Murcia)

VALENCIA

ALICANTE

ABAD MIRA,
EUSTAQUIO
Menéndez Pelayo, 40
03660 NOVELDA
(Alicante)

ALBEROLA, S. A.
Argentina, 10,
03660 NOVELDA
(Alicante)

ANTONIO ALBEROLA
SELLER, S. L.

Méndez Nanez, 27

03660 NOVELDA
(Alicante)

ANTONIO GARCIA
INESTA, S. L.
Valencia, 15

03660 NOVELDA
(Alicante)

ANTONIO PINA DIAZ
Guzmian el Bueno, 34
03660 NOVELDA
(Alicante)

JESUS NAVARRO, S. A.
P.? Los Molinos, s/n
03660 NOVELDA
(Alicante)

LUIS AYALA
MIRALLES, S. L.
Carlos I, 5

03660 NOVELDA
(Alicante)

SAFFRONSPAIN, S. L.
Sargento Navarro, 7
03660 NOVELDA
(Alicante)

ESPANOLA, S. L.
P.? Los Molinos, 16
03660 NOVELDA
(Alicante)
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n the clay-covered slopes of

Andalucia, in the limestone

of Cataluiia and between the

great walls that, from centu-
ries past, have overlooked the old Medi-
terranean Sea, flourish plants which on
contemplation take us back to the
mythical contrast between life and
death. Perhaps the reason is that these
plants, although humble, form garlands
on the barren hill, fertilize the arid
dryness and clother the nakedness of
ruins. These plants are capers, caper
busher or what the Ancient Greeks
knew as the Capparies.

The stems, which have little thorns
at the beginning of each petiole, en-
twine, serpent-like when young, and
crunch and crackle, when old and dry.
Its leaves are a bluey-green; they are
fleshy with a blunt, rather low-down
tip. However, the caper can appear in

P E R

different guises. According to botanists,
there are over one hundred and fifty
varieties in the warmer regions of the
planet; among these there is a decidu-
ous Spanish variety which has no
prickles or thorns.

Between April and June a little plum
bud appears from one of the leaf axils.
These buds must be picked when
young, then matured and pickled in
vinegar. Juan de la Mata, in his Art of
Pastrymaking edited in the Court of
Madrid in 1791, gives us some advice
on how to do this: «some salt and ground
pepper should be added and a pinch of spice.
They can be increased in size by adding vinegar
in the measure of thee quarters of a gallon.»

The flower is pretty in a Baroque-like
manner and has numerous, long, pea-
cock hued stamens. These will give way
to the caper or fapeort. This fruit can be
harvested from May onwards and it’s
culinary possibilities are enormous.

Celemin Satfron
The Grower's Quality

The General Sigffron Co. of Shain

. LAGASCA, N* 38 - 28001 MADRID - SPAIN
TEL 2751500 - TLX. 41008 MSLW E
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verything i red and white.

Albarifio. The most
aristocratic wine of
the Northwest of
Spain. ldeal for
seafood.

Rueda. Light and
fresh. In spite of its
appearance, its
alcohol content is
over 13.°

Rioja. Most famous

of Spanish wines.
The reds are
perfect with meat.
It makes a good
apperitive.

Alella. Tynical
from Barcelona
province,

praised by the
Roman emperors.

Highly
recommended with
fish.

Jerez (Sherry). The
varieties "Fino™,
“Oloroso”,
“Amontillado”,
“Manzanilla” and
“Palo Cortado™ are
ideal for the
apperitive.

Navarra. Its rosé is
soft and fruity.
Excellent quality.
Ideal with rice,
eges, pasta and
meat,

Carinena. [ts
alcohol content
can reach 15.°,
Very strong aroma,
excellent bouquet
and body.
Matchless with

| game.

Cava del Penedés.
More than a
century of tradition
and internationally
reputed. Goes with
dessert or meals.

Spain is blue like her skies and seas. Green like her forests.
Golden like her beaches. Grey and brown like her mountains...

But besides there are also colours that you can taste, Red and *
white. Her wines, Albarifio, Rioja, Jerez, Rueda, Navarra, Bierzo,
Valdepenas, Alella, Ribeiro, Penedés, Jumilla, Carifiena, Valladolid
and more...

Wines as varied as the landscape, customs and traditional fare of
the country itself. With one thing in common: quality.

Every wine has its moment. Its accompaniment. Its glass. Its
place.

To know that is another way of getting to know Spain. And
it’s as easy to learn as it is to enjoy.

TANDEM D08

oA

Spain. Everything under the sun.
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