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			Receptes Bàsiques

		

		MAKE-AHEAD STAPLE RECIPES

		

		Though simple, Catalan cooking is built on layers of flavor. When making dinner, my mother would reach into the pantry for a pinch of this, or she would open the refrigerator for a spoonful of that. Little did I know back then how important a pinch of adobo seasoning and a spoonful of caramelized onions were to her cooking! I know better now. Keep the following basic preparations in your kitchen (many can be stored frozen for weeks), and you’ll always be ready to pull together a deeply flavored Catalan meal.

		
			ADOB

			ADOBO SEASONING

			MAKES ABOUT ¼ CUP

			1½ tablespoons pimentón (smoked paprika)

			1 tablespoon kosher salt

			½ teaspoon ground cumin

			½ teaspoon sugar

			½ teaspoon chili powder

			½ teaspoon freshly grated nutmeg

			½ teaspoon onion powder

			½ teaspoon garlic powder

			½ teaspoon freshly ground black pepper

			¼ teaspoon cayenne pepper

			Whisk all the ingredients together in a small airtight container, taking care to break apart any lumps. Cover and store at room temperature for up to 2 months.

			EL CONSELL: It’s quick and easy to mix up this seasoning blend and keep it on hand, but if you’ve run out, substitute store-bought adobo seasoning plus a generous pinch of pimentón.

		

		
			SAL PER ALS ARROSSOS

			PAELLA SALT

			MAKES ABOUT ⅓ CUP

			2 tablespoons kosher salt

			2 tablespoons pimentón (smoked paprika)

			1 tablespoon freshly ground black pepper

			Whisk all the ingredients together in a small airtight container, taking care to break apart any lumps. Cover and store at room temperature for up to 2 months.

		

		
			ALL CONFITAT

			ROASTED GARLIC AND GARLIC OIL

			MAKES 10 CLOVES GARLIC AND ABOUT ⅓ CUP OIL

			10 garlic cloves (from about 1 medium head), peeled

			¼ cup vegetable oil

			2 tablespoons extra-virgin olive oil

			
					
					Preheat the oven to 350°F.

				

					
					Combine all the ingredients in a 6-ounce ramekin or small ovenproof bowl. Bake until the garlic is sizzling and golden brown, about 40 minutes. Remove the dish from the oven and let the garlic cloves cool completely in the oil, about 30 minutes. Using a slotted spoon, lift the garlic cloves from the oil and transfer them to an airtight container. Store refrigerated for up to 1 week. Pour the reserved oil into a small bottle, jar, or traditional setrill and store at room temperature for up to 1 week.

				

			

		

		
			CEBA CONFITADA

			CARAMELIZED ONION MARMALADE
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			MAKES ABOUT ⅓ CUP

			2 tablespoons extra-virgin olive oil

			2 tablespoons salted butter

			2 medium yellow onions (about 1 pound), halved and thinly sliced

			Kosher salt and freshly ground black pepper

			
					
					In a large Dutch oven or heavy skillet, heat the oil and butter together over medium-low heat. When the butter is melted and foamy, add the onions and season with salt and pepper. Reduce the heat to low and cook, stirring occasionally to prevent burning, until the onions turn dark golden brown and sticky, 45 minutes to 1 hour. Be patient; don’t turn up the heat.

				

					
					When the onions are caramel brown, transfer them to a blender or food processor and pulse until smooth. Use immediately or store in an airtight container in the refrigerator for up to 3 days or in the freezer for up to 2 months.

				

			

			EL CONSELL: It’s hard to explain how important the flavor of caramelized onions can be in a dish. Even small amounts add deep flavors. If you only need a tiny amount for any recipe in this book, replace this marmalade with the onions already called for, then cook them in the pan used for the recipe. Instead of a quick, hot sauté, cook the onions slowly in a little oil over low heat until they become deep, dark brown in color, 30 to 45 minutes (depending on the total volume of onions), and then continue with the rest of the dish. Slow-cooking coaxes the most complex sweetness from the onions. If the onions threaten to burn over the long cooking time, stir in a splash of water.

		

		
			PICADA

			POUNDED GARLIC AND PARSLEY

			MAKES ABOUT ⅓ CUP

			6 to 8 medium garlic cloves, roughly chopped

			1 teaspoon kosher salt

			3 cups fresh curly parsley leaves (discard small stems)

			¼ cup extra-virgin olive oil

			
					
					Mash the garlic and salt together in a mortar with a pestle until the garlic is completely broken into a fine paste. Add the parsley leaves gradually in small pinches, smashing them completely before adding more. The herbs will go from looking fluffy to dark green and wet to a green paste. It takes a long time; salt helps. So do friends. Stir in the olive oil.

				

					
					To store, spoon the picada into ice cube trays in 1-tablespoon portions and pour a thin layer of oil on top of each portion. Freeze until solid. Transfer the frozen picada portions to a freezer bag, squeeze out the air, and seal. Store in the freezer for up to 3 months. Thaw before using or add directly to the pan for dishes that will be simmering.

				

			

			EL CONSELL: Catalans use picada to flavor many different paelles, to thicken various stews, and to drizzle over rice dishes. The importance of picada in Catalan cooking cannot be overstated. It is a general term for a mashed sauce, traditionally pounded together in a mortar and pestle. I have incorporated different versions of picada into many of the recipes in this book, but you could use this picada as a shortcut whenever pounded garlic, parsley, olive oil, and salt are called for in the recipe.
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			ALLIOLI

			AIOLI

			MAKES ABOUT ½ CUP

			2 garlic cloves, smashed

			Pinch of kosher salt

			6 tablespoons vegetable oil

			2 tablespoons extra-virgin olive oil

			1 large egg yolk

			½ teaspoon red wine vinegar

			
					
					Mash the smashed garlic and salt together in a mortar with a pestle until the garlic is completely broken into a fine paste. Combine the oils in a spouted measuring cup.

				

					
					Scrape the garlic paste into a medium bowl. Whisk in the egg yolk until the yolk is loose and a bit pale. Whisking constantly, begin adding the blended oil a few drops at a time. Be sure each drop is fully whisked in before adding the next. As the base thickens, you can add oil a bit faster down the side of the bowl in a steady trickle, continuing to whisk constantly. When thickened, begin whisking in the vinegar. The allioli is finished when all the oil and vinegar is whisked in and the mixture is white or pale yellow, shiny, and stands up firm like Greek yogurt. Add a drop or two of water if it is too thick, and season with more salt if needed.

				

					
					Spoon the allioli into an airtight container, cover the surface with plastic wrap, and store in the refrigerator for 1 to 2 days.

				

			

			EL CONSELL: Strictly traditional allioli uses about four times as much garlic as this recipe and skips the egg yolk. But I like how the yolk mellows out the garlic a bit and keeps the sauce smooth and creamy.

			In a “broken” allioli, the oil will separate out from everything else and the mixture will look lumpy. If this happens, whisk a single egg yolk in a medium bowl until the yolk is pale yellow. Then whisk or blend in the broken allioli in a slow, steady trickle. It will re-emulsify, regaining its smooth texture.

			If you’re in a real pinch, you could cheat by mixing the mashed garlic into store-bought mayonnaise.

		

		
			ROMESCO

			NUT AND PEPPER SAUCE
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			MAKES ABOUT 1 CUP

			2 dried ñora chiles or 1 ancho chile

			1 cup boiling water

			⅓ cup skin-on almonds

			2 Roma or vine tomatoes

			¼ cup plus 2 tablespoons extra-virgin olive oil

			2 slices stale bread, crusts removed

			6 garlic cloves, peeled and whole

			Kosher salt

			Small pinch of crushed red pepper (optional; see note)

			1 tablespoon red wine vinegar

			
					
					Position one rack 4 to 6 inches from the broiler and another rack in the center of the oven. Preheat the oven to 350°F.

				

					
					Place the dried chiles in a small heatproof bowl and pour the boiling water over them. Let stand until the chiles swell significantly and soften, about 15 minutes. Drain. Remove the stems and seeds from the chiles and set the flesh aside.

				

					
					Meanwhile, arrange the almonds in a single layer on a sheet pan and bake in the center of the oven until fragrant and toasted, about 10 minutes. Remove from the oven and set aside.

				

					
					Turn the oven to broil. Place the tomatoes on a sheet pan and broil until blackened all over, about 5 minutes, turning once or twice. Transfer to a small heatproof bowl and cover with plastic wrap. Let stand until cool enough to handle, about 5 minutes. Remove the skins from the tomatoes and set aside.

				

					
					In a medium saucepan, heat ¼ cup of the oil over medium-high heat. When the oil is shimmering, add the bread and toast until it is golden brown and crisp, about 2 minutes. Remove to a plate. Add the garlic to the hot oil and cook, stirring, until the garlic is golden brown, about 3 minutes. Remove the pan from the heat.

				

					
					Mash the softened chiles with a pinch of salt in a mortar with a pestle until all the skin is broken down. (You can also do this in a processor, but the color and texture will be slightly different. Add the ingredients in the order specified.) Break the bread into little pieces and add to the mortar or processor, then pound or process the bread to break it apart. Add the almonds, garlic, and pepper flakes and pound or process well after each addition, until the mixture forms a buttery paste. Pound or pulse in the charred tomatoes until smooth, occasionally scooping the corners of the mortar with a spoon or scraping down the sides of the processor bowl to draw in the ingredients. Stir or pulse in the vinegar, remaining 2 tablespoons oil, and a few generous pinches of salt.

				

					
					Store in an airtight container in the refrigerator for up to 1 week. Or spoon the romesco into ice cube trays in 2-tablespoon portions. Pour a thin layer of oil on top of each cube. Freeze until solid and then transfer the frozen romesco to freezer bags, squeeze out all the air, and seal. Store in the freezer for up to 3 months. Thaw before using or add directly to the pan for dishes that will be simmering.

				

			

			EL CONSELL: Skip the red pepper flakes if you use ancho chiles. The anchos will be spicy enough.

		

		
			SOFREGIT

			SOFRITO
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			MAKES ABOUT 1½ CUPS

			⅓ cup extra-virgin olive oil

			1 medium yellow onion, finely chopped

			A few generous pinches of kosher salt

			1 small green bell pepper, finely chopped

			1 can (15 ounces) tomato sauce

			
					
					In a medium saucepan, heat the oil over medium-high heat. When the oil is shimmering, add the onion and salt, and reduce the heat to medium-low. Cook until the onion is translucent, about 15 minutes, stirring often to prevent burning. Stir in the bell pepper and cook until the onion is pale golden and very soft and the pepper is tender, about 15 minutes more. When it is ready, the onion will fall apart in your fingers. Give it time.

				

					
					Add the tomato sauce, increase the heat to medium-high, and bring to a boil. Reduce the heat to low and simmer gently for 1½ hours, stirring occasionally. You should see only a few bubbles here and there as the sauce cooks. The sofregit is finished when it concentrates to a thick, chunky texture and falls from a spoon in one dollop.

				

					
					To store, spoon the sofregit into ice cube trays in 2-tablespoon portions. Freeze until solid, then transfer to freezer bags, squeeze out all the air, and seal. Store for up to 3 months. Thaw before using or add directly to the pan for dishes that will be simmering.

				

			

			EL CONSELL: In Spanish, sofreír (sofregir in Catalan) means to cook slowly, and slowly cooking onions is the most important step to a deeply flavored sofregit. Take your time.

			You could use fresh tomatoes here, but the truth is I’ve had the best results with a can of smooth tomato sauce (not Italian pasta sauce). Look for tomato sauce (or pureed and strained tomatoes) near the other canned tomato products in your market. In a pinch, you could substitute good-quality store-bought Spanish sofrito from a market such as La Tienda.

		

		
			BROU DE POLLASTRE, CARN, O VERDURES

			CHICKEN, BEEF, PORK, VEAL, OR VEGETABLE STOCK

			MAKES ABOUT 4 QUARTS

			½ pound beef, veal, pork, or chicken bones, rinsed with cold water and patted dry

			1 small carrot, peeled and roughly chopped

			2 celery ribs, roughly chopped

			1 large yellow onion, peeled and quartered

			1½ teaspoons black peppercorns

			1 bay leaf

			
					
					Preheat the oven to 350°F.

				

					
					Arrange the bones with the carrot, celery, and onion in a large roasting pan or on a sheet pan, and roast until evenly browned, 30 to 45 minutes, shaking the pan occasionally.

				

					
					Transfer the pan contents to a large stockpot. Add the peppercorns, bay leaf, and enough water to cover the ingredients (about 1 gallon). Bring to a simmer over high heat, then reduce the heat to low so the water barely simmers. Simmer gently for 2 hours, skimming off any fat or froth occasionally.

				

					
					Place a fine-mesh strainer over a large bowl. Pour the stock through the strainer and use a pestle or wooden spoon to press all the liquid from the solids (discard the solids). Set the stock aside to cool.

				

					
					Transfer the stock to the refrigerator to chill completely, then divide it into airtight containers. Cover and store in the refrigerator for up to 1 week or in the freezer for up to 3 months.

				

			

			EL CONSELL: This recipe can be adapted to make vegetable stock. Just skip the bones and roast another onion, carrot, and celery rib.

		

		
			FUMET DE PEIX

			FISH STOCK

			MAKES ABOUT 4 QUARTS

			1 cup dry white wine

			1 pound white fish bones, rinsed and halved if large

			1 small yellow onion, peeled and halved

			1 fennel stalk (upper light green part), roughly chopped

			1 celery rib, roughly chopped

			1 Roma or vine tomato, halved

			¼ teaspoon black peppercorns

			3 bay leaves

			
					
					In a large stockpot, combine the wine, bones, onion, fennel, celery, tomato, peppercorns, and bay leaves and add 1 gallon water. Bring to a simmer over high heat, then reduce the heat to low so the liquid barely simmers. Cook until the stock is flavorful and pale gold in color, about 1 hour, skimming off the froth occasionally.

				

					
					Place a fine-mesh strainer over a large bowl. Pour the stock through the strainer and use a pestle or wooden spoon to press all the liquid from the solids (discard the solids). Set the stock aside to cool.

				

					
					Transfer the stock to the refrigerator to chill completely, then divide into airtight containers. Cover and store in the refrigerator for up to 1 week or in the freezer for up to 3 months.

				

			

			EL CONSELL: Ask your fishmonger for extra spines, collars, heads, ribs, and tails of mild white fish such as red snapper.

		

	
		PICA-PICA

		LITTLE BITES
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		Catalans eat and drink well as a way of life. It’s all about the hospitality, the company at your table, and the quality of the food. Nothing is more important than those unique shared moments over little bites of good food and conversation. Our food culture has evolved to nurture these special moments so they can occur everywhere from tapas bars to chiringuitos (beachside restaurants) to fondes (inns serving food).

		PA AMB TOMÀQUET

		CATALAN TOMATO BREAD
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		SERVES 4 TO 6

		Pa amb tomàquet is the foundation of every sandwich in Catalonia. If the smear of tomato is missing, it gets sent back to the kitchen. Though it can be topped with a variety of tasty sausages or tinned fish, the basic recipe is difficult to improve. Look for ripe and soft tomatoes that have been stored only at room temperature. The proper bread will have a crisp crust. You also don’t want the loaf to be too tall (about 2 inches tall at most) because you will halve the entire loaf horizontally so the crust is on either side. If you’re making this recipe for a crowd, grate the pulp from halved tomatoes, then use a spoon to spread it onto the toasts. It goes faster that way and the bread won’t be soggy by the time you’re ready to serve it.

		1 round or long loaf crispy bread, such as ciabatta

		2 to 3 garlic cloves, peeled and halved

		2 to 3 ripe small vine tomatoes, halved crosswise

		Extra-virgin olive oil

		Flaky sea salt

		
				
				Slice the bread in half horizontally, as if for a sandwich. Cut the bread halves crosswise into rectangles or squares, 4 to 5 inches in diameter, and toast them in a toaster or toaster oven until golden brown, 2 to 3 minutes. You can also toast them under the broiler or on a grill for 1 to 2 minutes per side.

			

				
				Gently rub the cut sides of the garlic cloves all over the crispy sides of the toast. Then rub the cut sides of the tomatoes over the toast until the tomato pulp falls apart and seeps into the nooks and crannies. When the tomato halves have given up all their pulp and are completely spent, discard the remaining tomato skins and cores. Be sure the tomato pulp is spread evenly to all corners of the bread.

			

				
				Drizzle the toast with a generous amount of olive oil, then sprinkle with salt. Sometimes I like to press the oily sides of the toasts together to help squeeze the oil deep into the toast. You can also cut each toast square on a diagonal to make triangles.

			

		

		PATATES BRAVES

		FRIED POTATOES WITH SPICY TOMATO SAUCE AND ALLIOLI
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		SERVES 4

		GENEROUSLY

		I am very proud of these patates braves. I believe they are at least as good as, if not better than, any I’ve tasted in Spain. The cut potatoes are boiled and then fried in small batches so they are perfectly crisp. After boiling, the potatoes need to chill for a few hours, so start making them the morning before you plan to serve them, or even the night before. I like to serve them in a small bowl with flavorful braves sauce (a spicy sofrito), a large spoonful of allioli, and a drizzle of pimentón oil. This very popular tapa is one I crave with a cold beer in my hand.

		Kosher salt

		4 medium russet potatoes (about 2 pounds), peeled and cut into 1-inch cubes

		½ small habanero chile

		½ small red onion

		¾ cup Sofregit (this page) or store-bought sofrito

		About 6 cups vegetable oil, for deep-frying

		1 teaspoon Adobo Seasoning (this page) or store-bought adobo

		A generous pinch of pimentón (smoked paprika)

		½ cup Allioli (this page) or store-bought aioli, for serving

		
				
				Bring a large pot of water to a boil over high heat. Salt the water.

			

				
				When the water is boiling, add the potatoes and cook until they are knife-tender, about 15 minutes. Drain the potatoes and arrange them in a single layer on a sheet pan until they are cool enough to handle. Remove the cooled potatoes from the sheet pan and transfer them to the refrigerator to chill for at least 4 to 5 hours or up to 3 days.

			

				
				To make the braves pepper sauce, in a blender or food processor, combine the habanero, onion, and sofregit and pulse until very smooth. Transfer the puree to a small saucepan and cook slowly over low heat until the flavors blend and the sauce thickens slightly, 8 to 10 minutes.

			

				
				Heat 2 inches of vegetable oil in a large Dutch oven over medium heat to 350°F. Adjust the heat as necessary to maintain the 350°F frying temperature. Working in batches, add the potatoes and fry, flipping the potatoes occasionally, until they are golden brown all over and very crisp, 4 to 6 minutes per batch. Transfer the potatoes to a large metal bowl. Immediately add the adobo seasoning and pimentón to the hot potatoes and toss to coat. Serve the potatoes in a medium bowl topped with the braves pepper sauce and allioli.

			

		

		EL CONSELL: To make this dish more special, add a drizzle of Pimentón Oil (this page) just before serving.

		
			
				[image: Anem al bar]
			

			CATALAN BAR CULTURE

			

			In Catalonia, the experience of tapas is a festivity. You go to a bar or restaurant, sit at a table with friends, and order a variety of small plates to be passed around. As the night goes on, everyone shares their favorite foods, orders a few more plates, and excitement builds at the table. It’s no secret that Catalans like to drink. For us, leisure time and work time are equally important. We spend many hours socializing in bars, and tapas are a natural extension of our proclivity for drink. Tapa actually means “lid” and refers to the way Catalans perch small plates of food on top of their drinks. We love small bites of food with our drinks so much that we have several words describing different types of tapas. Pica-pica means “pinch pinch.” These are even smaller snacks usually served as single bites. Pinxos are skewered foods, and they are typically on full display on the countertop of the bar like a buffet from which guests can pick and choose.

			A meal of tapas is like having a tasting menu of your own creation without any pretense: It’s greasy fingers holding on to a cold beer; piles of mussel shells and crumpled napkins; and pimentón oil sopped up from a plate of seared octopus with crisp bread smeared with tomato and garlic. It’s a hunger and mess best understood in the aftermath: a jumbled table strewn with empty wineglasses and small plates licked clean.

			Outside of Catalonia, you can reproduce the food reasonably well. But the hard part is re-creating the experience. The attitude toward eating is different in other countries and, as a result, less fluid and less exploratory. In Catalonia, a meal of tapas turns dining into a special event to be entered into with abandon and shared with everyone at the table. Nowhere else could be better or more important than where you are—except maybe the next tapas bar down the street!
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		PEBROTS A LA BRASA

		GRILLED PADRÓN OR SHISHITO PEPPERS
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		SERVES 4

		I like to grill these peppers without oil so they char instead of caramelize. After grilling, a little adobo seasoning, a drizzle of extra-virgin olive oil, and a squeeze of lemon are all they need. In Catalonia, you’ll see grilled padrón peppers served at most tapas bars, but padróns can be hard to find outside of Catalonia year-round. Shishito peppers are similar in size, shape, and flavor and make a good substitute, though they tend to be slightly milder.

		½ pound padrón or shishito peppers, rinsed and dried well

		2 tablespoons extra-virgin olive oil

		½ teaspoon Adobo Seasoning (this page) or store-bought adobo

		Flaky sea salt, for serving

		4 lemon wedges, for serving

		Preheat a grill or grill pan to high. Grill the peppers until they blister and char in spots, about 5 minutes. Remove the peppers to a large bowl, add the oil and adobo, and toss to coat. Sprinkle with sea salt and serve with lemon wedges alongside for squeezing.

		SEITONS

		PICKLED ANCHOVIES
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		SERVES 6 TO 8

		(20 TO 30 ANCHOVIES)

		Fresh anchovies are very hard to come by outside of Spain. I tend to save this recipe for trips home in the summer, where it’s easy to find them. If you can get your hands on these small fish (beg your favorite fishmonger or even try a bait shop near a fishing town), this recipe is incredibly simple and worth making. The key is recognizing the freshness of the fish: They should smell clean like the ocean and not “fishy.” The skins should be firm and shiny, particularly around the bellies. Even though boquerones—the Spanish name for this pickled preparation of anchovies—hail from Santander in Spain, we Catalans love them, too. We just prefer to call them seitons.

		1 cup red wine vinegar

		1 teaspoon kosher salt

		12 ounces fresh anchovies, filleted (
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		To the silent helpers, our families, who allowed us to carve out time from our very busy schedules to make this book: first, to my dad and mom, Paul and Glad Markunas, for taking care of my life when I couldn’t, and for being superstar grandparents as I wrote these pages. For that, I owe you another Thanksgiving in Santa Fe and the year of sanity that I borrowed from you to be able to write this book as a tumor was growing in my brain. To my boys, Garth, Henry, and Theodore, for being gracious and kind and encouraging, always, and willing to eat Catalan food any night of the week for the years I worked on this book. Each of you is a lens through which I see beauty and my desire to create it, now and always, and I hope this book is a reminder of that truth. To my Seattle tribe who took shifts with my boys in the eleventh hour when I first wrote these pages and who continue to hold me up in the kindest, brightest light: Al, Katy, Katie, Ellen, and Adair. To Vanessa and Charlotte for making it possible for Daniel and Johnny to focus on our project as we traveled and spent so much time and money chasing this thing we had to make, and for your support when plans changed yet again.

		To Kate Wilson, for your sisterhood and diligent recipe testing. A big thanks, too, to the team at Barlata who let me ask a million persistent questions as they made paella and braves.

		Daniel tells me miracles can happen with a lot of saliva and patience. This book was that miracle for me—the start of a really beautiful, really wild ride I never could have imagined myself. I am grateful and honored to have been a part of it all and so thankful for everyone who helped me along the way.
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		RESOURCES

		Amazon

		amazon.com

		Its collection of third-party vendors makes it a helpful resource.

		Catalan Gourmet

		1133 Broadway, Suite 1614

		New York, NY 10010

		646-719-0061

		catalangourmet.com

		Ham, sausage, fish, cheese, olive oil, vinegar, spices, and more.

		Despaña Brand Imports

		60-01 31st Avenue

		Woodside, NY 11377

		718-779-4971

		despanabrandfoods.com/shop

		Nice selection of vermut accompaniments, including latas, conserves, picos, Marcona almonds, ñora chiles, and cured meats.

		La Española Meats, Inc.

		25020 Doble Avenue

		Harbor City, CA 90710

		310-539-0455

		laespanolameats.tienda/en

		Spanish chorizo, rice, pimentón, and more.

		La Tienda

		3601 La Grange Parkway

		Toano, VA 23168

		800-710-4304

		tienda.com

		Full array of imported Spanish foods, including good-quality sofregit and fresh Ibérico specialty cuts, such as secreto and tenderloin.

		Market Hall Foods

		5655 College Avenue, Suite 201

		Oakland, CA 94618

		888-952-4005

		markethallfoods.com

		Specialty extra-virgin olive oils and vinegars, such as PX.

		The Spanish Table

		1814 San Pablo Avenue

		Berkeley, CA 94702

		510-548-1383

		spanishtable.com

		Wide variety of Spanish cookware, food, and wines such as cava, vermouth, and sherry.

		Yaya Imports

		530 Boulder Court #105

		Pleasanton, CA 94566

		925-249-9292

		yayaimports.com

		Paella pans, rice, and other Spanish imports.

	
		EQUIVALENTS AND CONVERSIONS
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