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  Big City Food Biographies—Series Foreword


  Cities are rather like living organisms. There are nerve centers, circulatory systems, structures that hold them together, and, of course, conduits through which food enters and waste leaves the city. Each city also has its own unique personality, based mostly on the people who live there but also on the physical layout, the habits of interaction, and the places where people meet to eat and drink. More than any other factor, it seems that food is used to define the identity of so many cities. Simply say any of the following words, and a particular place immediately leaps to mind: bagel, cheesesteak, muffuletta, “chowda,” and cioppino. Natives, of course, have many more associations—their favorite restaurants and markets, bakeries and doughnut shops, pizza parlors, and hot dog stands. Even the restaurants seem to have their own unique vibe wherever you go. Some cities boast great steakhouses or barbecue pits; others, their ethnic enclaves and more elusive specialties like Frito pie in Santa Fe, Cincinnati chili, and the Chicago deep-dish pizza. Tourists might find snippets of information about such hidden gems in guidebooks; the inveterate flaneur naturally seeks them out personally. For the rest of us, this is practically uncharted territory.


  These urban food biographies are meant to be not guidebooks but real biographies, explaining the urban infrastructure, the natural resources that make each city unique, and, most important, the history, people, and neighborhoods. Each volume is meant to introduce you to the city or reacquaint you with an old friend in ways you may never have considered. Each biography also looks at the historic restaurants, signature dishes, and great cookbooks that reflect each city’s unique gastronomic makeup.


  These food biographies also come at a crucial juncture in our culinary history as a people. Not only do chain restaurants and fast food threaten the existence of our gastronomic heritage, but we are also increasingly mobile as a people, losing our deep connections to place and the cooking that happens in cities over the generations with a rooted population. Moreover, signature dishes associated with individual cities become popularized and bastardized and are often in danger of becoming caricatures of themselves. Ersatz versions of so many classics, catering to the lowest common denominator of taste, are now available throughout the country. Our gastronomic sensibilities are in danger of becoming entirely homogenized. The intent here is not, however, to simply stop the clock or make museum pieces of regional cuisines. Cooking must and will evolve, but understanding the history of each city’s food will help us make better choices, make us more discerning customers, and perhaps make us more respectful of the wonderful variety that exists across our great nation.


  Ken Albala
University of the Pacific
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Before Madrid


  The Flavors of the Iberian Peninsula


  Matrice, Mayrit, Magerit, Madrid. The city’s many names over the centuries bear witness to its long history and rich cultural heritage. Madrid has seen a fascinating succession of peoples come and go, from prehistoric inhabitants to Iberians, Celts, Greeks, Romans, Visigoths, Moors, and Christians. Madrid’s rich history is explained by the welcoming landscape, with numerous rivers, small peaks, and fertile valleys, and the hospitable climate, which provided its inhabitants with an abundance of resources for millennia. Evidence of hominid occupation of the Iberian Peninsula has been found dating back more than one million years at the Atapuerca Mountains archeological site, located in present-day Burgos, in the Castile and León region of northern Spain, making Atapuerca the oldest documented human occupation in Europe. There is evidence of at least three hominid species that preceded Homo sapiens among the first settlers of the Iberian Peninsula, and recent DNA evidence suggests that several of these species interbred over time, with most modern Europeans having some small percentage of Neanderthal (Homo neandertalensis) genes. Conflict between Neanderthals and bigger-brained Homo sapiens about twenty-six thousand to twenty-eight thousand years ago in the Iberian Peninsula resulted in the displacement and eventual extinction of the former.1 Archeological evidence also suggests that the Atapuerca Mountains served as a favored site of several pre– Homo sapiens hominid species, with the earliest specimen reliably dated to somewhere between 1.2 million and 600,000 years before the present. Prehistoric art has been uncovered at different locations on the Iberian Peninsula, including in modern-day Soria, near Madrid, and most famously in the Caves of Altamira in today’s Asturias. The remarkable Altamira caves, for example, feature charcoal drawings and color paintings of hunting scenes, local fauna, and human hands created between 18,500 and 14,000 years ago, with archeologists estimating the oldest paintings in these caves to be 35,600 years old. The first records of agricultural activity, animal husbandry, and food storage in the Iberian Peninsula date from 7000 to 5000 BC, with remains of beer dating back to 5000 BC found in caves in Cova Sant Sadurní, near present-day Barcelona.2


  Archeological findings show that people began to settle in the fertile region of Madrid’s Manzanares Valley as far back as 350,000 years ago, likely attracted by the abundance of water and other natural resources.3 Human presence, however, dates back quite a bit further. In fact, the Museo de los Orígenes, focusing on the history of Madrid and housed in a sixteenth-century palace presiding over the charming Plaza de San Andrés (San Andrés’s Square), includes in its fascinating collection a number of hunting tools and other artifacts from a much earlier age—about four hundred thousand years ago—including ceramic pots and vases, gold jewelry, and even the prehistoric molar of a young boy. As this collection shows, the banks of the Manzanares, as well as of the Jarama and Henares Rivers—all feeding the region of Madrid—are a rich source of archeological clues, with the remains of ancient elephants, hippopotamuses, mammoths, deer, wolves, and bulls, among other animals, all being found there. The groups of hominids who lived in the Manzanares Valley during the Paleolithic period based their lifestyle on the opportunistic exploitation of this environment, leading them to seek out the best sites that would provide resources for their survival. The steady supply of water, abundant riparian vegetation, and variety of wildlife offered by the Manzanares’s and Jarama’s riversides must have been a decisive factor for the settling of the first peoples in the region. This early group of hominids sustained themselves by hunting horses, red and fallow deer, aurochs, and even larger animals like elephants. They also ate fruits, nuts, and seeds, as well as honey and insects. Prehistoric paintings have been found in the area depicting anthropomorphic figures and animals, such as bison and deer. The rich flora and fauna that thrived in this area was gradually affected by climatic changes, as well as by hunting, fishing, and the use of land for cultivation by the first inhabitants, starting around 3500 BC. This appropriation of the natural space for human occupation caused the progressive disappearance of streams and the decimation of forests around the area, a process that would accelerate after the sixteenth century, when King Felipe II established his court in Madrid, marking the beginning of its remarkable growth. In spite of this, today’s fauna is still fairly rich, albeit drastically different from what it used to be. About fifty species of birds can be found in Madrid’s urban parks alone, among them magpies, sparrows, blackbirds, nightingales, pigeons, and finches. Storks are common, and there are several types of vultures, such as the rare griffin vulture; imperial eagles; kestrels; and great bustards, as well as woodpeckers and even seagulls. The forests around Madrid are home to otters, deer, foxes, wild boars, wild cats, hares, squirrels, and weasels. Today’s Madrid region includes about sixty different species of trees, from black poplars to cottonwoods, willows, madroños (the strawberry tree, depicted in the city’s coat of arms), ash trees, and magnolia trees.4


  The city of Madrid is situated near the very center of the Iberian Peninsula, the actual geographic center being a little more than eight miles from the city on a hill called Cerro de los Ángeles. The surrounding region occupies a widely varied topographic space, with changes in altitude of up to 6,561 feet. Highest in elevation are the Somosierra and Guadarrama mountain ranges, and in the Guadarrama Mountains, for example, the Peñalara peak rises to 7,969 feet, making it the highest peak in the region. The lowest elevation point, by contrast, is marked by the Alberche River as it passes through the town of Villa del Prado, about thirty-three miles from the capital, at an altitude of merely 1,410 feet above sea level. The city of Madrid itself is at an altitude of 2,132 feet above sea level and has relatively mild winters but hot summers. As a result, most Madrileños flee the city during the summer—especially August, the hottest month of the year—to vacation on the Mediterranean beaches of Alicante and Valencia or on the much cooler northern coasts of Galicia, the mountainous regions of Asturias, or the Basque Country. Madrid is noticeably empty during the summer and traffic is a breeze, a welcome change from the hectic mass of vehicles usually choking the city’s main arteries, though this does nothing to improve the reputation of Madrid’s famously grumpy cab drivers.


  FIRST CIVILIZATIONS: PHOENICIANS, CARTHAGINIANS, GREEKS, IBERIANS, AND CELTS



  The many different peoples who have made the Iberian Peninsula their home over the centuries have all left their mark on Spain’s culture and its cuisine. Phoenicians, Greeks, and Carthaginians arrived on the peninsula in successive waves starting around 1100 BC, with Phoenician merchants founding the trading colony of Gadir or Gades (modern-day Cádiz) near the mythical city of Tartessos. They settled along the Mediterranean coast and founded trading colonies that flourished for several centuries. The Phoenicians also started the cultivation of olive trees in the Iberian Peninsula and established fish-salting plants in the south. Beef husbandry appears to have been common as well. Fish caught off the coast, such as tuna, mackerel, and sturgeon, were sold and highly prized in the markets of the eastern Mediterranean. The discovery of numerous Phoenician amphorae suggests that olive oil and wine were commonly traded goods.5 Attracted to the Phoenician trading posts established along the southern and southeastern coasts, Greeks from Turkey’s Gulf of Izmir
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