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Introduction




    
    
The Spanish Table

    We went to Iberia on a whim. Once we were there, we fell in love with the food and wine.
        That was in 1985, more than twenty years ago. We have been back at least once a year every
        year since. It immediately changed the way we cooked. After that first trip, the flavors we
        sought and the aromas we longed for were forever altered.

    But we found that it was difficult after that first trip to find authentic ingredients to
        prepare dishes like those we remembered from our trip to Iberia or to find much variety of
        Spanish and Portuguese wines in the United States.

    Sometimes an idea takes over your life. The idea for The Spanish Table was an idea like
        that. It started because we were frustrated buying ingredients for Spanish cooking. It
        became one of those litanies, “Someone should open a store to sell these things.” In 1995,
        it evolved into, “We should open a store,” when President Clinton offered federal employees
        early retirements.

    So in September 1995, I retired from the United States Customs Service and opened the
        first The Spanish Table shop in Seattle. I was hoping that there were plenty of other people
        for whom the foods of Spain and Portugal were special enough to warrant them going out of
        their way to buy ingredients, utensils, and wines.

    For the first two years, it seemed we were wrong. Business was slow and bills accumulated.
        Luckily, I had my federal pension to live on, but the shelves of groceries imported from
        Spain were not exactly flying out the door. Then in January 1998, Saveur
            Magazine placed The Spanish Table on its first “Saveur 100” list. Our idea
        had been vindicated and The Spanish Table had been discovered. Business finally took off,
        and over the past several years we have opened three other shops: in Berkeley, Santa Fe, and
        Mill Valley, California.

    
Author’s Note

    As much as I love to read cookbooks, I am probably the worst sort of cook to write one.
        When I have something I want to cook, or want an idea for something to cook, I tend to
        consult a few cookbooks, perhaps take some cryptic notes on a scrap of paper, and start
        cooking.

    This happens when I buy something at a farmers market or in an ethnic grocery store, or
        order something in a restaurant and decide it would be nice to cook something like that at
        home. Otherwise, I tend to just look around the kitchen for what is there and throw
        something together.

    I have had no formal schooling in cooking. I tend not to measure things, to forget to set
        the timer when putting something in the oven, and to decide when to turn things over on the
        barbecue based on how much wine is left in the glass I poured for myself just after I put
        them on the grill.

    When we opened The Spanish Table, people began to ask me for advice. The first year we
        were open, one woman actually called me up as she was making her first paella and wanted me
        to stay on the line coaching her until it was finished. When we finally hung up, I decided
        it was time to write down my paella recipe.

    That was the first of many recipes I was to write down for my customers. Gradually, I
        began to gain nerve enough to include them in our newsletters. At first they were the
        obvious recipes people asked for: Paella, Clams Cataplana, and Tortilla Española. Then the
        recipes began to get a little more creative based on those nights I would wander home with a
        bag of products sold by The Spanish Table or samples sent to us of products someone thought
        The Spanish Table should sell. I might, for example, find myself asking, “What can I do with
        a jar of cardoons? A jar of chestnuts?”

    In order to write recipes, I had to discipline myself. I had to measure, time, remember,
        and take notes. Not an easy task for someone with my attention span. I even had to stop
        watching television while I was cooking. 

    At some point, we began to assemble some of the recipes into handouts we could give
        customers. Still, most of the recipes, once used in a newsletter, just languished on the
        hard drive of whatever computer was being used when it was written. 

    Cleaning up the hard drive on a computer we were discarding, I was surprised to find that
        over the past ten years I had written down more than a hundred different recipes. So we
        thought, why not compile them into a cookbook?

    Let’s cook! 

    Vamos a cocinar! Vamos cozin-har!

    –Buena suerte

    
Where To Get Todo Lo Que Quieras

        
        You can stock an Italian, French, or Chinese pantry in just about any major American
            city these days—but you might have some trouble finding authentic Iberian ingredients.
            Unless, of course, you find your way to The Spanish Table in Seattle. Looking for the
            nyora peppers you need for a real Catalan romesco or a paella pan the size of your
            bed—or the gas ring you'll need to heat it? The Spanish Table offers over 300 Spanish
            wines, all manner of canned goods and dried staples, a deli case full of cured meats
            (albeit often American made) and cheeses, olive oil, chocolate, rice, tuna, cookware...You leave the store with the same sense of connectedness to tradition that Winston
            replenishes every time he goes back to Spain.

        –Saveur 100, Jan 1998 
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Ingredients




    
    
The Spice Cabinet

    Certain elements of aroma and flavor tend to distinguish Spanish and Portuguese cuisine
        from other similar cuisines. The following items contribute to that notable and tasty
        difference:

    
Saffron (azafrán/açafrão)


    Saffron is the stigma plucked from the blossom of a fall blooming crocus that thrives in
        only a few micro-climates. There are three stigmas per purple crocus flower. In Spain, it is
        graded by quality and certified by a Consejo Regulador. Most grocery
        store saffron is Sierra or "B" grade. Ask for Mancha Grade saffron, unless you use saffron
        powder, which, because of its increased surface area, loses its flavor and aroma more
        rapidly and is vulnerable to adulteration. Saffron is almost impossible to measure and is
        added by the pinch.

    Start with a pinch of 24-48 threads, or the stigmas of eight to sixteen blossoms. The
        grade of the saffron and its freshness will be a contributing factor. As with all spices,
        smell the saffron -before using it and adjust accordingly. You will soon learn how much
        saffron you like-as it grows on you, it will probably be more not less.

    
Sweeteners

    
Single Flower Honey (miel/mel)


    In Spain, bud-break begins very early in the south and proceeds northward until it reaches
        the highest elevations of the Pyrenees. Every year migratory beekeepers follow the blooms,
        placing their hives first in the eucalyptus groves of Huelva, later in the fragrant orange
        groves around Valencia, and then on the hills of Aragón where the wild rosemary blooms as
        well as in the chestnut groves of Galicia. The honey is removed from the hives prior to each
        move. Each batch of honey is sampled by a taster and samples from the best lots are sent to
        be inspected under a microscope to be certified by the distinct shape of each flower's
        pollen. About 1 percent of the honey—the purest, most aromatic and distinctly flavored—is
        bottled as varietal, single-flower, gourmet honey. They are available from the blooms of
        lavender, rosemary, eucalyptus, thyme, chestnut, and, my favorite, orange blossom. 

    Membrillo

    This is quince fruit jelly. Like the apple, which it resembles, the quince is naturally
        high in pectin. It is eaten like jam, but it is best known for being paired with manchego
        cheese.

    
Paellero

    Saffron is included in paellero, a packaged paella seasoning mix marketed by every spice
        company in Spain. One envelope of paellero seasons four servings of paella. I have found
        that I can pretty much substitute paellero almost any time a recipe calls for saffron.
        Paellero is made up of garlic, salt, sweet paprika, corn flour, yellow food coloring,
        pepper, clove, and saffron.

    
Pebrella (thymus piperella)


    This plant is a member of the thyme family that is indigenous to a narrow micro-climate
        stretching roughly from Valencia to Alicante. If you do not have pebrella, use thyme
        (tomillo) or oregano (orégano/orégão) or a combination of those two herbs.

    
Bay (laurel/loureiro)


    European bay has a broader leaf and a smoother flavor than California bay. A bay leaf, or
        several, is a muy típica addition when cooking and basting.

    
Garlic (ajo/alho)


    The Spanish use a purple-skinned garlic that is milder and sweeter than our common
        white-skinned garlic, which has a longer shelf life. Either garlic should be used
        liberally.

    When a recipe calls for chopped raw garlic it is probably for the texture. Raw garlic is
        crunchy and pungent. 

    Many times, Spanish cooks brown garlic cloves-whole, slightly crushed, or sliced-in olive
        oil, then remove them before proceeding with the recipe. They may be added back later or
        just discarded. When using this technique, leave the pieces large so they can be easily
        removed with a slotted spoon.

    When a recipe calls for minced garlic, feel free to use a garlic press. My wife
        does.

    
Parsley (perejil/salsa)


    A tablespoon of minced parsley, because it contains chlorophyll, is often the secret
        ingredient that gives a dish a fresh taste. I prefer to use flat-leaf parsley rather than
        the crinkly leafed version, but the important thing is to add a little to dishes wherever,
        and whenever, possible. 

    For the Moorish touch, substitute mint (hierba buena) for some or all of the parsley in
        recipes.

    
Cilantro (cilantro/coentros)


    Cilantro is used extensively in the cuisine of the Canary Islands and Portugal but seldom
        on the Spanish mainland. It is used like parsley. 

    
Cumin (comino/cominhos)


    One of the "Moorish" spices, cumin pops up as a seasoning in dishes in the regions the
        Moors occupied some 500 years ago and long after they retreated from Granada. 

    
Rosemary (romero/rosmainho)


    Rosemary grows wild in the hills of Spain, flavors the honey of bees, the flesh of lambs,
        and is used here and there in Spanish cooking.

    
Farcellets

    The Catalan version of bouquet garni, a farcellet is a collection of local aromatic herbs,
        twigs, and sprigs of savory, thyme, and wild oregano wrapped in laurel leaves and tied with
        string. These make an amazing difference when added to the stock pot, imparting a full range
        of subtle herbal flavors.

    
Salt and Pepper

    Sea Salt
        (sal/sal)
    

    Both the Portuguese and the Spanish tend to use salt and olive oil liberally. When people
        come in to the store and say they are -having trouble recreating a dish they had on their
        travels, I tell them to try adding a little more salt and a little more olive oil. Sea salt
        crystals come in a variety of sizes. 

    Black Pepper
        (pimento/preta)

    You do not find Spanish cooks using much black pepper. This is a quirk rendered even
        quirkier by the fact that Columbus set sail in search of a sea route to the East Indies to
        obtain black pepper and other spices. Since we live in the United States where waiters
        circle restaurants with foot-long pepper grinders under their arms searching for a yet
        un-peppered dish, I have used it occasionally in recipes for this book.

    
Condiments

    Capers
        (alcaparras/alcaparras)
    

    The caper is the flower bud of a low-growing, woody bush picked before they flower. They
        basically cost "per each." That is, the smaller the caper, the more expensive the jar. The
        smallest have the most intense flavor. The largest have the softest texture. They are packed
        in either brine or salt. Rinse the brine-packed capers before using. Soak the salt-packed
        capers in water for 15 minutes, and then rinse them before using. 

    Caperberries

    The caperberry is the fruit of the caper bush, appearing after they have flowered. The
        berries are frequently served just as they are as a tapa in bars in southern Spain, consumed
        like olives. They can also be sliced or chopped and used in cooking and salads.

    
La Mancha Saffron

        
        We went to visit our saffron supplier, Antonio Sotos, in Albacete one October when the
            saffron crocus were in bloom to see them harvested. Early our first morning there, just
            after the sun had risen, he drove us down a narrow farm road. As we rounded a bend,
            there, tucked in among the fields of corn, was a patch of fall-blooming saffron crocus.
            An old man was bent over the rows, a basket between his feet, plucking the small, purple
            blooms. Later that same morning, he would detach the three stamens from each flower and
            dry them the same day. If each step is perfect, if there is no rain, if the stamens
            don't break, his saffron will end up in Antonio's vault where the dried stamens are
            stored until they are sold. The pungent scent of the saffron was so strong that it
            burned our eyes, making them water, when we stepped inside.
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The Pantry

    
Nuts

    
Marcona almonds
        (alemndras/amêndoas)


    Unique to Spain, Marcona almonds are broader and flatter than the more common commercially
        sold almonds, and they have a hard protective shell that resists insects so well that they
        may be grown naturally without herbicides. 

    
Hazelnuts(avellanas/avelãs)


    Black-skinned negreta hazelnuts are grown in Catalonia, particularly around Tarragona.
        They have a rich flavor.

    
Pine Nuts (piñones/pinhões)


    European pine nuts are creamy colored from top to bottom and have a rich flavor. Toasted
        and sprinkled over everything from salad to white beans, they make a simple dish more
        elegant.

    
Chufa

    Chufas, also known as tiger nuts, are a nut-size tuber grown around Valencia and in North
        Africa. Valencians grind them to make horchata, a refreshing summer beverage the color of
        milk but quite dissimilar in taste. They also freeze horchata for ice cream. They swear by
        its healthy properties because horchata de chufa is high in fiber, protein, minerals, and
        vitamins E and C. 

    
Chestnuts (castañas/castanhas)


    The sprawling limbs of chestnut trees dominate many a Spanish landscape. The nuts are
        harvested in the fall and roasted on the streets and sold for snacks, but they make a
        welcome addition to many soups and stews as well.

    
Rice

    
Valencian Rice

    This Mediterranean rice is similar to Italy's Aborio rice. Medium- to short-grained, it
        can be boiled in an open, uncovered pot, either a paella pan or a cazuela. While Italian
        cooks and chefs prefer to stir the pot for risotto, the Spanish leave well enough alone,
        letting the rice crust on either the bottom, if cooked on top of the stove, or the top, if
        cooked in an oven al horno. Buy Valencian rice labeled "extra." It is
        the highest grade, without broken grains, and it cooks evenly.

    
Bomba Rice

    Bomba is the parent of the two hybrids that are marketed as Valencian rice. It is hard to
        grow because it is low yield and is not disease resistant, so it is grown by small farmers
        in isolated plots and is usually hand harvested.

    Bomba had been almost extinct as a crop when it was rediscovered by the chefs of fancy
        restaurants in Barcelona, where cost is not a fatal barrier. Bomba absorbs three to four
        parts water to one part rice, one and a half or so times what the hybrid rices absorb. This
        means a more intensely flavored rice dish when it is cooked in stock as in paella. I have
        come to only use bomba for paella-style cooking.

    
Brown Rice

    Occasionally brown rice from Spain is sold in the United States. It is delicious, nutty
        flavored, and firm textured, but it takes twice as long to cook, so allow 50 minutes for
        cooking time if using it in one of our recipes.

    
Stale Bread

    Yesterday's pan duro, pão seco, is essential to Spanish and
        Portuguese cuisine. A tip: slice or cube the bread before it is really stale and it will not
        disintegrate into crumbs. Dry bread stores well and can be frozen.

    
Legumes

    
Beans, Garbanzos, and Lentils

    The Spanish treat beans as gourmet food. If using dry beans, soak to plump them before
        cooking. The longer it has been since they were harvested, the longer they should soak.
        Drain, rinse, and then cover them with water plus an additional inch, and cook slowly.
        Jarred cooked beans from Spain are of very high quality and an easy kitchen shortcut. Their
        flavor will be even better if you stir in a little Spanish extra virgin olive oil just
        before serving.

    
Pocha Beans

    Pochas are round shell beans that are harvested just as they reach maturity. They are then
        cooked and canned without being dried. Good quality pochas are creamy white with a residual
        green blush from the chlorophyll still remaining from when they were picked, thus the source
        of their name, which means "faded" in Spanish.

    
Pardina Lentil (lenteja)


    The name refers to the flat, dull, duff color of the lentil, or,
            pardo, in Spanish. They are available as an import or from
        specialty legume growers in the United States. European lentils are smaller than the larger
        North American variety and retain their shape when cooked, making them easy to use in salads
        and as side dishes.

    
Tolosana Beans

    The village of Tolosa in the Basque Country is the origin of these red
            riñonada beans, which are now grown even in Idaho.

    
Garrafón, Granja, Judión, Fava Beans

    Big broad white beans are known by a variety of names across Spain. They may be distinct
        clones or not; only the seed vendor knows. They are buttery and expand to magnificent size
        as they soak. The Spanish will apparently pay anything for the best specimens of these
        beans, which often sell, on a per-serving cost, for much more than saffron.

    
Old-World Beans

    
Garbanzo Beans

    The garbanzo is an old-world bean, predating Columbus' return from the New World. Recipes
        using garbanzos often can be traced back to the Moors.

    
Habitas

    The fava bean is another old-world bean. Picked early in the spring, baby favas, or
            habitas, are a Spanish delicacy that are cooked and canned. Picked
        at maturity and dried, they are available both with and without their naturally tough
        skins.

    
Lupini Bean (altramuz, tremoco)


    Sold as snacks on the streets of Portugal and Spain, you pop the bean out of its skin and
        into your mouth as Mediterraneans have been doing for 2,000 years. 

    
Some Unusual Canned Vegetables

    
Green Garlic Shoots (brotes)


    You are starting to see green garlic shoots in farmer's markets in the United States come
        early spring. They are a true delicacy having a subtle green vegetable flavor suffused with
        mild garlic. They are canned and sold in jars in Spain, which is not only handy but extends
        its availability beyond spring. Garlic shoots make tasty tapas when combined with prawns and
        eggs or with mushrooms and eggs. Just sauté, scramble, and season to taste. 

    
Borage Stems (borraja)


    Borage stems are a little exotic to Americans, but they are part of the ancient Spanish
        heritage of foraging for greens. For sim-plicity, heat the borage stems in their juice,
        drain, and add olive oil. They are also quite good when cooked with potatoes or combined
        with scrambled eggs.

    
Cardos /Cardoons /Thistles

    Cardos are popular in Navarra, where they are associated with Christmas Eve dinner,
        probably because the harvest starts in November and extends through the winter. 

    Like their relative the artichoke, the cardo is a member of the thistle family. Cardoons
        even provide vegetable rennet used to make some Spanish cheeses like Torta del
            Casar. 

    
White Asparagus (espárragos blanco/espargo
            branco)


    Grown without exposure to light, asparagus spears remain white, their chlorophyll
        undeveloped. This was once accomplished by mounding dirt over the emerging stalks, but now
        black plastic is used. The pale spears are a luxury used mostly in salads but also in simple
        fish dishes. Spears are sold by size, and containers usually indicate how many they contain.
        The fewer in a container, the larger and more expensive they are.

    
Peppers

    
Piquillo Peppers

    Piquillo means pointed. The piquillo pepper originated on the farms surrounding the
        Navarran village of Lodosa on the north bank of the Ebro River east of Logroño. It was a
        pepper grown to be roasted and preserved. Its piquant flavor is unique and quintessentially
        Spanish. Its firm flesh and narrow shape lends itself to stuffing.

    To stuff piquillos, hold the empty pepper vertically in the circle formed by the thumb and
        index finger and use a demitasse spoon to ease the mixture inside. Once mastered, this
        process only takes a moment.

    
Morrón Peppers

    The morrón is a thick-fleshed sweet pepper that is roasted. Use them as you would a
        roasted red bell pepper or where recipes call for pimento.

    
Padrón Peppers

    Originating in the Galician fishing village of Padrón, these fresh green peppers are
        picked while young and still small. They are then fried in olive oil, salted, and served by
        the dozen as a tapa. If properly grown, the peppers are generally mild, but in each dozen
        there lurks a hot one. One of the amusements of a Spanish tapa bar is watching others to see
        who will bite into a hot pepper. There are now several farmers growing padrón peppers in the
        United States.

    
Ñora Peppers

    The ñora is a round, red, sweet cherry pepper that, after being dried, is ground into
        sweet pimentón. It is most often grown in the Catalonia, Valencia, and Alicante regions. A
        ñora, stemmed and seeded, is often tossed in the pot when making stocks, soups, and stews,
        and then discarded much as one would, in France, use and discard a bouquet
            garni. The flavor it leaves behind is elusive but sweet, rich, and
        lingering.

    
Choricero Peppers

    Also known as cristal peppers, these are picked when red and then
        dried in ristras hung from the eves of homes in the north of Spain and
        the Basque Country. These look exactly like the New Mexican pepper ristras seen every fall
        when we visit our store in Santa Fe. However, the Spanish pepper is mild, much milder, than
        the New Mexican pepper. Choricero peppers are available dry and as a thick paste sold in
        jars. The paste lends a rich, deep subtext, often unidentifiable, when added to dishes in
        small quantities.

    
Guindilla Peppers

    This term encompasses several long, narrow peppers including the tiny bird's eye-shaped
            cayena pepper used to add heat to gambas al
            ajillo, and the long (5-6 inches) hot pepper ground for pimentón
            picante. What guindillas have in common is that, to the Spanish palate at
        least, they are spicy.

    
Pimentón

    Spanish paprika, pimentón, comes in three types: sweet
            (dulce), bittersweet (agridulce) and hot
            (picante) ground to a powder from three types of red peppers. It
        adds depth to sauces and stews, enriching meats from sausage to grilled chicken, and adding
        bright color to paella and salads. 

    
Basque Green Guindilla del Norte Peppers

    The Basques place a small bowl of these peppers on the table as a condiment for beans and
        other dishes. The diner chops them up himself and sprinkles the pieces over the dish in
        quantities to his own taste. They are similar to Italy's pepperoncini peppers.

    
Piments De Pays

    These skinny, green, "country" peppers are eaten fresh and cooked, in season, throughout
        the Basque Country in Spain and France.

    
Piment D'Espelette

    This paprika pepper is grown in the Basque village of Esplette in Labourd, France. 

    
Portuguese Peppers

    
Piri Piri

    On their sailing ships, the Portuguese carried peppers from the New World to their
        colonies in Asia, Goa, and Macau, and on to Africa. In Angola and Mozambique, one little hot
        pepper was named pepper-pepper or "piri piri" in Swahili. From Africa it traveled to
        Portugal, where is it is used to season prawns and chicken. 

    
Piri Piri Pepper Sauce

        
        In Portugal there are restaurants that serve nothing but grilled chicken basted with
            piri piri pepper sauce. The chicken usually comes with a side of home fries. If the
            roasted chicken isn't hot enough, there are bottles of piri piri sauce on the table to
            further ignite your taste buds. If things get too hot, it is okay because one can always
            order a tall Sagres beer to wash it all down. These very informal restaurants are
            delicious, cheap, and fun. 

    

    
Azorean Hot Finger Peppers

    These long, slender, finger-length peppers come in both red and yellow. In the United
        States they are found packed whole in jars. A fairly thin and very salty crushed red pepper
        sauce, Pimenta Moída, is made from these finger peppers.

    
Olives

    
Table Olives

    Olives that are generally used for eating include Arbequina, Empeltre, Cuquillo, Arágon,
        Morado, and, of course, Manzanilla. Some kinds of Portuguese table olives are Galega,
        Cordovil, Verdeal, Madural, and Cobrancosa.

    
Stuffed Olives

    The Spanish are masters of the stuffed olives. Our top three -favorites are, in order,
        piquillo pepper-stuffed, lemon-stuffed, and anchovy-stuffed. The piquillo-stuffed olives are
        a revelation in just how much flavor the pepper can contribute. The lemon-stuffed olives are
        great in salads and martinis and the -anchovy-stuffed olives are a natural in Caesar and
        other salads. Also look for almond-stuffed olives as well as the ever increasing variety of
        flavors from garlic to salmon.

    
Olive Oil (Aceite de Oliva)


    There are many kinds of olives (aceitunas) used to make olive oil.
        The olive harvest in any one area extends over several weeks, even months, so they are
        picked at varying degrees of ripeness. Two factors tend to influence the color of the oil
        (which ranges from grass greens to golden wheat in color): the type of olive and the
        ripeness of the olive when it is picked. -Olive oil is rated using a small, navy blue goblet
        with a glass cover. The goblet is -cradled in the hands to warm it, the cover is removed,
        and the aroma is inhaled. The oil is then sipped. Notes are taken regard-ing its component
        attributes. Only then is the color noted.

    The lower the acidity, the fruitier and richer the olive oil. By definition, extra virgin
        olive oil must have less than 1 degree of acidity, but premium, first-pressed olive oils
        have even less. Because of modern handling techniques and machinery, most olive oil pressed
        today qualifies as extra virgin olive oil. Olive oil is rich in vitamins A, E, D, and K.
        Some of the kinds of Spanish olives that are used for oil are Arbequina, Picada, Picual,
        Hojiblanca, Empeltre, Cornicabra, Manzanilla, Villalongo (Valencian Manzanilla), Necadillo
        Blanco, Blanqueta, and Sollana.

    
Olive Oil

        
        Modern technology has increased the percentage of olive oil that can be classified as
            extra virgin olive oil. Consequently there is not as much price difference between a
            gallon of extra virgin olive oil and a gallon of olive oil (the term pure, while still
            in common use, has been discarded by the olive oil -industry). Pomace olive oil, on the
            other hand, is made by heating the pits and waste after "cold pressing" olive oil. It is
            cheap and tastes cheap. 

    

    
Choosing Olive Oil for Cooking

    When cooking with olive oil, particularly when frying, remember that it expands when
        heated. Leave room. In this book I have used the following three clues as to the minimum
        quality olive oil to be used in a recipe.

    
Olive Oil for Frying

    You can use the least expensive, quality olive oil available as the -extended exposure to
        heat of frying drives off many of the olive flavors. However, food fried in olive oil is
        distinguishable in flavor from food fried in other oils. If embarking on a large frying
        project, there are blended oils, such as olive-canola, which can save you money.

    
Olive Oil

    When olive oil is specified in a recipe, use a quality oil. It does not have to be extra
        virgin olive oil, but I usually use a less expensive brand of extra virgin olive oil because
        I think it gives dishes a better flavor.

    
Extra Virgin Olive Oil

    Where extra virgin olive oil is specified in a recipe and is not going to be heated, use
        one of your best extra virgin olive oils. I keep three types on hand, ranging from buttery
        to pungent to use for various effects when finishing hot dishes or dressing salads as well
        as for dipping.

    
Olive Trees

        
        Olive trees are everywhere in Spain, but it is in the south, from Jaén to Córdoba to
            Grenada, that, like armies in ranks, the olive trees march across Andalucía in
            enfilades. They stretch on and on over hill and dale, seemingly forever, disappearing
            off into the distance. As they reach the far horizon, the individual dots of their
            silhouettes blur together to form drab green stripes, each separated by a ribbon of
            blood-red earth.

        Three thousand years ago the domesticated olive arrived as cuttings with the
            Phoenicians. They were planted around the ports and then spread from the coast, planted
            progressively farther north until they reached the Pyrenees. By Roman times, Andalucía
            had become an exporter of olive oil to the world and has remained so ever since. 

    

    
Vinegars

    Spain and Portugal are wine countries, and wine vinegars predominate. Although in the
        north, where sidra, apple cider, both alcoholic and nonalcoholic, is
        fashionable, there is apple cider vinegar. Salad dressing is simply vinegar and oil in
        Spain, though commerce being what it is, I now see some of our Spanish purveyors offering
        pre-mixed, bottle salad dressings similar to those you find in the United States.

    
Sherry

    Sherry vinegar comes in a hierarchy of aging based on the solera system.
            Lagrimas, or tears, indicate that the origin of the grape juice is
        free-run (the juice that "weeps" from the grapes before they are crushed.) As with wines,
        what you put in directly affects what comes out.

    
Montilla

    Like Montilla wines, the vinegars of Montilla are close cousins of sherry. Montilla PX
        wine, with its heady sweetness, produces a vinegar with concentrated brown sugar notes that
        is wonderful splashed on fresh fruit.

    
Wine

    Spanish wine vinegars can be either white or red, and the red can be
            crianza, or barrel aged. Varietal red wine vinegars are also made
        from Garnacha or Cabernet grapes.

    
Rioja "Balsamic Process"

    With the worldwide popularity of balsamic vinegars from Italy, the Spanish have adapted
        those techniques to vinegar production, particularly in Rioja.

    
Cava

    The Catalans make great white vinegars from cava. 

    
Muscat

    The muscat grape produces a sweet wine that in turn produces a sweet vinegar with subtle
        depths of flavor.

    
Vermouth

    Spain has had a long tradition of vermouth production, and recently some has found its way
        into the market as a vinegar. The herbal notes make it fun to use.

    
Odds and Ends

    
Apple Cider (sidra/cidra)


    Along the north coast apple cider has a cult following with siderias
        specializing in pouring-from great height-glasses of hard -cider that is fermented dry and
        left unfiltered so that is slightly cloudy. In Asturias, sidra also
        plays an impor-tant part in the cuisine.

    
Chicken Stock (caldo)


    Spanish chicken stock, caldo, even the commercial versions, contain a
        bit of jamón, ham, for flavor, usually from throwing a chunk of bone
        into the stock pot (jamón bones are sawed into sections and sold by Spanish butchers just
        for such purposes). In fact, caldo was likely to be pretty much whatever was handy to be
        thrown into the pot. I have also been assured that chicken feet are not an option but,
        rather, a necessary addition. In any case, when making chicken stock, be sure to put a
        farcellet in the pot or include a sprig of thyme, a bay leaf or two, and a branch of
        parsley.

    
Fish Stock (fumet)


    Fish stock can be prepared from bones and other trimmings of white fish, shrimp shells, or
        shellfish. This stock should be used immediately or frozen. A quick alter-native is canned
        clam juice.

    
Smokehouse-Cured Meats

    
Jamón or jamón serrano


    Serrano means of the sierra, or ham from the mountain, which is where
        it is cool and breezy enough to air cure a ham without it spoiling (salt also plays an early
        role in the curing of pig meat). Serrano hams hang for 12-18 months -before they are sold. 

    
Jamón Iberico Bellota

    Iberico is jamón made from the meat of the Spanish black-footed pig. Bellota indicates
        that the pig ate acorns. Jamón Iberico Bellota is very, very expensive, but it melts in your
        mouth like butter.

    
Jamón

        
        In a great many Spanish homes, a jamón is kept on the sideboard with a cloth draped
            over it between meals. Sitting like this, the surface dries out. When this happens, a
            thin slice is carved off and set to the side. Next the carver whittles away any excess
            fat and places that to the side. In a waste-not-want-not society, these parings are raw
            material for the cook. When at times it seems that a bit of ham goes into everything in
            Spain from soup to vegetables, it is probably because of the presence of these parings.
        

    

    
Lomo

    Lomo is cured pork tenderloin. Although it looks like a sausage, it is a solid piece of
        lean and delicious meat.

    
Embutidos (sausages)

    
Chorizo

    Spanish-style chorizo is lean with chunks of meat, and the flavor is dominated by pimentón
        and garlic. Mexican chorizo is not really a substitute, and Italian sausage is definitely
        not. There are two basic types of cures for Spanish-chorizo: soft for cooking, and hard for
        slicing and eating without further preparation. A related sausage is cantimpalo-cantimpalito
        in its bite-size form.

    
Sobrasada

    Sobrasada is a very soft, finely ground chorizo with a higher fat content and is intended
        to be spreadable. It makes great montaditos. Spread a little on a slice
        of bread and run it under the broiler.

    
Manteca Colorada

    The fat content of manteca is close to pure lard. Flecked with bits of pork and colored by
        pimentón, it is spread on toast for breakfast. If it were available in the United States, it
        would be seized by the American Heart Association. It is that good.

    
Morcilla

    A popular saying is that the Spanish villagers used everything but the squeal of the pig.
        This is more than a phrase since the pig protests his butchering by squealing. Following his
        vain protest, when only his squeal escapes, he is reduced with knives to meat. His blood is
        captured in a basin and is combined with either rice or -onions and is formed into
        morcilla-blood sausage. When cured, morcilla turns black. You either like it or you
        don't.

    
Butifarra

    Butifarra is white sausage from Catalonia made without pimentón. Every Catalan has a story
        about an uncle who made butifarra from pigs kept in the hills and fattened on the pomace, or
        waste, left after cold pressing olive oil. "They melted in your mouth," they would tell
        you.

    
Portuguese Sausages

    
Linguiça

    Portugal's signature sausage is usually very lean with subtle seasonings.

    
Chouriço

    The Portuguese version of chorizo. The Portuguese believe that adding slices of linguiça
        or chouriço will benefit any dish from clams to pot roast. Believe them.

    
Cheese

    
Spanish Cheeses (queso)


    Most of the terrain in Spain is unfavorable to cows, so sheep dominate, followed by their
        scrambling compatriots, the goats. Therefore, many of the great cheeses of Spain are made
        from sheep's milk. Like bread, which starts as flour and water and ends up taking on so many
        forms, or wine, which starts as mere grape juice, cheese starts simply and -diverges into
        myriad variations. There are more than eighty recognized Spanish cheeses. 

    
Manchego

    Manchego dominates the Spanish cheese industry. It is made from
            manchega sheep that are grazed on the high plains of La Mancha. The
        cheese is smooth and rich in oils. Mild when young, it becomes sharper and drier with age.
        The cross-hatched design on the waxed rind is intended to recall the esperato grass baskets
        in which it was once formed into wheels.

    
Other Sheep Cheeses

    There are many other sheep cheeses from regions outside La Mancha, including Ibérico,
        Zamorano, and Tronchón. In the Basque Country, the latxa sheep are used
        to make Idiazabal.

    
Goat Cheeses

    Spanish goat cheeses are a small production and very individual. The most widely
        distributed are the wine- or paprika-cured goat cheeses from Mucia, but also look for
        Garrotxa, Ibores, and Caña de Cabra.

    
Cow's Milk Cheeses

    These cheeses originate from the rich valleys that provide -pasture for cows in the Pais
        Vasco, -Asturias, Galicia, and Catalonia. Look for Majón from the Balearic Islands, Úrgelia,
        Sán Simón, and Tetilla, which is formed in the shape of a woman's breast, much to the
        painter Juan Miró's reported delight.

    
Blue Cheeses

    Cabrales and Valdeón are named for their respective villages in the Picos de
            Europa.

    
Portuguese Cheeses (oueijo)


    Sheep cheeses dominate on the mainland of Portugal but cow's milk dominates in the Azores.
        São Jorge is the best known of the Azorean cheeses. Sêrra da Estrêla, Serpa, and Evora are
        excellent sheep cheeses. But my favorite Portuguese cheese is Palhais-small cheeses made
        from goat's milk.

    
Fish in Tins

    
Bonito Tuna (atun/atum)


    Food writers are constantly discovering North Atlantic Bonito tuna canned in olive oil. It
        breathes new life into everything from a salad to a sandwich to old standards like tuna and
        rice or tuna noodle casserole.

    
Anchovies (anchoas/anchovas)


    In grocery stores in Spain, canned anchovies are kept in the refrigerator. You should keep
        yours cool as they are considered "semi curado."

    
Mackerel (caballas/carapau)


    The mackerel is another small fish high in those oils said to be good for your
        health.

    
Sardines (sardinas/sardinhas)


    It is the packing in olive oil that distinguishes the Iberian sardine from all
        others.

    
Cod/Salt Cod (bacalao/bacalhau)
    

    The Basques and Portuguese sailed to Newfoundland to catch cod, which was salted to
        preserve it. The resulting textural change has made salt cod a -staple throughout the
        Hispanic world long after freezing fish became the norm. 

    
Mussels (mejillones/mexilões)


    Small mussels packed in vinegar, escabeche, are a mainstay of the
        tapa bar. The escabeche can be either mild or spicy.

    
Scallops (vieiras/ vieiras)


    Saint James, Santiago, is represented by the scallop shell and the
        scallop is considered the offi-cial food of Santiago. It is often served as coquilles St.
        Jacques.

    
Cockles (berberechos/berbigão)


    These are the babiest of baby clams, usually packed in brine.

    
Octopus (pulpo/polvo)


    Chunks packed in olive oil only need a toothpick to be a tapa, though a dusting of
        pimentón will enhance them. Pulpo is traditionally served on a round wooden platter. 

    
Squid (calamare en su tinta/lula)


    Chunks of squid are packed with ample ink for making black rice and other dishes.

    
Angulas

    These were once baby eels, but more likely today are surimi replicas that are spaghetti
        thin and pale white. In tapa bars they are served sizzling hot in olive oil with garlic and
        a little red guindilla pepper.

    
Boquerones

    These white anchovy fillets are packed in vinaigrette. They require refrigeration.

    
Clam Juice

    It is sold in bottles and small tins in most grocery stores. Because making Spanish dishes
        like paella can use a lot of clam juice, we stock large 46-ounce tins, which you may be able
        to find in stores catering to restaurants.

    
Snail (caracoles/caracóis) 

    The Spanish eat several types of sea snails, usually as tapas, by picking the flesh from
        the shell with a pin. However, it is land snails that show up often in -paella. If you do
        not have a supply of snails living in your garden, Spanish snails are available in
        jars.
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