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Quiere
Usted Comer Bien?

(Do
you wish to dine well?)

***

Salud
e Pesetas!

(Health and money!—A Spanish toast)
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Spain And Food




THE daily menu
for a Spanish caballero, or gentleman, might as well be put down
under drinks, for the Spaniard rises late and has a pony of liqueur
with his chocolate, wine with his lunch, manzanilla (light sherry)
before his late dinner, wine again with that, a nightcap of brandy
and so to bed. Desayuno, early breakfast; chocolate or coffee,
usually with anise liqueur, of which the French anisette is a
sweeter imitation.

Chocolate takes
the lead of coffee, and it is as thick as custard because it is
mixed with cornstarch. Usually this is accompanied by a
sugar-coated lady finger. The chocolate has to be eaten with a
spoon, for it doesn’t run fast enough to drink. Ferdinand Cortez
brought the first chocolate beans from Mexico, so Spain drank it
before any other European country, although she doesn’t yet know
how to make it. Rolls, plain or topped with sugar, all of them
delicious, are preferred to the lady fingers at
breakfast.

The Spanish,
like all other people except Orientals and Americans, are master
bread makers. Their loaves are the whitest and finest knit of any
in the world, and also the most fancifully twisted and
braided.

As in Italy and
France, this light morning refreshment is partaken of
unceremoniously at home or in the cafes, often standing instead of
sitting at a table. Its simplest Spanish form is chocolate, with a
chalice of anise and a strong cigarette.

Here again Spain
got first chance at tobacco, when Columbus himself, and not Sir
Walter Raleigh, brought it back from America; but the original
tobacco has slipped as sadly as the chocolate.

Almuerzo,
Luncheon: This comes in countless courses and is a slow, dragging
affair with plenty of time between for drink, discussion and
digestion. Since Spain, from Cadiz to Barcelona, is a country
devoted to chicken and eggs, they are written all over the Lista de
Platos (bill of fare), though usually chicken is served only with
the dinner at night. One set rule of the Almuerzo is that the first
dish served consists of eggs, either plain—al plato;
poached—estrellados; boiled—passado por agua; cooked with peas or
hash; served sailor style; or the classic Spanish omelet, which is
varied by tortilla con esparragos (asparagus omelet) ; tongue
omelet, tortilla of brains, spinach omelet, artichoke, mushroom,
omelet of anything and everything.

The second
course is fish, cod being most in favor, as it is in Portugal. Eels
are also esteemed, and so are squid, cooked in their own ink. But
in Sevilla the large gold fish, dorado, which is a kind of carp and
can be seen glinting in the Guadaliquivir River, reflecting
Columbus’ Tower of Gold, appears on the table at noon, often with
Diamante, a white wine not unlike Sauterne. The delicious dorado is
served smothered in the famous Andalusian shrimpy fish
sauce.

Third course,
like as not bifes, small fried beef steaks, first pounded thin as
scallopini in Italy, and as popular, too. The Spanish conquest can
be traced by its trail of bifes left behind to become almost the
national dishes of Mexico, Central and Southern America. Sometimes
the beef is stewed instead, with a handful of pitted olives or
mushrooms. Here the clarete or Rioja, mellow red wine, gets into
play, plain but salubrious vino tinto, red ink.

Fourth, some
national delicacy, perhaps the classic smoked ox tongue, though
usually game, for pheasant, quail, pigeon, and reed birds are cheap
and plentiful in every market. Mostly they are cooked in wine,
since nearly everything is vinous in Hispana.

Ordinary white
wine is used for cooking here, although Spanish sherry and Malaga
often take its place abroad. By now the luncheon pastime of
wine-bibing settles down to serious drinking when a bottle of
Marques de Riscal of a good year is brought out of its cellar bin,
jacketed in ancient dust.

Now, having
partaken of sufficient wine, the luncheon is finished with postres
(dessert) the standard one being custard (eggs again), for after
alcohol sweets are not relished. Cheese and fruit are more
generally served, the cheese nothing to brag about, but the native
fruits good, especially Seville oranges. Tangerines, wonderful
nectarines, Valencian melons, Malaga raisins, grapes, Jordan
almonds, preserved watermelon rind.

Each district in
Spain has its cheese specialty, made from the milk of cows, goats,
or sheep. There is the smoky product of San Simon; the fresh,
curdy, La Montana cheese; the tetilla, soft and buttery, of
Galicia; Cabrales, a sharp, fermented cheese; Mancha cheese,
wrapped in straw and soaked in oil, too rich to be eaten without
wine; Burgos cream cheese, and a host of less renowned
varieties.

The entire
cheese is brought to the table, to be cut according to taste, and
is an invariable course at the mid-day meal. Cheese is never served
at a formal Spanish dinner.

The coffee is
black and bitter, but the assortment of liqueurs quite good, with
anise always in the ascendant. Anise to the Spaniard is much the
same as kummel to the German or absinthe to the French. All three
of these ardent infusions bear a resemblance in taste.

Soup is never
served at luncheon, except when it comprises the whole meal, as
does olla podrida, the national cocida, called either soup or stew,
but in any case a full meal (see recipe).

Though nearly
everything goes into this olla, the chick peas or garbonzas are its
characteristic feature. The dish is sometimes called just
garbonzas, as we say “beans” for food. Next to chicken and eggs,
Spain is distinguished for its chick peas and rice appetite, and
this Spanish influence has left its impress on conquered Spanish
American countries, where many national dishes consist of either
chick peas or chicken.

Between lunch
and dinner, about the time a Londoner takes his tea (which often as
not consists of whiskey and soda) the Sevillano drinks his
manzanilla. This young sherry is known to us only as the pickle in
which the olives of Seville are bottled.

There is a
natural affinity between olives and manzanilla, for both are
acquired tastes and share a similar tang. After the bull fight all
of masculine Seville pours into the bodegas. In the expensive ones
the white sherry is served in a nickeled tray with compartments
holding six tiny glasses for one drinker.

Another boxed
tray is served with it, loaded with appetizers, each in its
separate compartment and sometimes there are twelve of these; an
anchovy curled around a caper or a pickled nasturtium seed, a tiny
pickled oyster, a dab of white bait, ingenious pickles, boiled
shrimp, a shaving of raw ham, empanadillas, little meat pies, and
special olives unknown outside Andalusia. Elaborate, intricate
taste-teasers, no two alike.

Dinner is at
nine o’clock, and is just an amplification of lunch, with thick
soup first, made of oysters, birds or almonds, though sometimes
merely panada, boiled bread. Then fish or omelet; next pheasant,
squab, hare, or at least chicken, maybe all four. There are sure to
be artichokes or asparagus, but neither salad nor butter. The
dessert is an elaborate ice, grapes, or galletas, sweet biscuits
that go well with a final glass or two of dessert
wine.[]


Soups And Stews

(Sopas y Cocidos)


 Royal
Soup

(Sopa
Real)




4 hard-boiled
eggs

1 quart clear
vegetable soup

½
lemon

Mash the egg
yolks and mince the whites. Add the soup. Bring to a boil, drop in
small bits of lemon and serve.

The
broth of the cocido (see
recipe) plays the same part in Spanish
soup-making as does consomme in the French cuisine, or the stock
pot in the English kitchen. In every Spanish household the cocido
is cooked every day, either an elaborate one to be served to the
family or a simple one for the servants’ table; so the clear
vegetable soup, rich and highly seasoned, as required in this
recipe, is always at hand.

Tinned vegetable
soup, fortified with a teaspoon of beef extract and additional
seasoning to taste, strained, cleared with white of egg and
strained through a cloth, is a practical substitute.[]


Seed
Broth

(Caldo Semilla)




4 tablespoons
wheat

4 tablespoons
chick peas

4 tablespoons
corn

4 tablespoons
dry kidney beans

4 tablespoons
barley

3 quarts cold
water

Salt or
sugar

Roast the grains
and beans in the oven like coffee beans and pound fine in a mortar
or run through the coffee mill. Put into 3 quarts of cold water and
simmer until only 1 quart of liquid is left. Strain and press
through a sieve. Season with salt or sugar and serve hot or
cold.

The main
distinction between Spanish cooking in the mother country and that
of her colonial descendants is a sparing use of hot pepper. This
soup, for instance, has no pepper ingredient.

Fresh, sweet,
red and green pimentos are used in appetizing profusion during
their season, while strings of them, drying for winter use, hang
from eaves and rafters; but there is not a really hot or peppery
recipe in the cuisine of Spain, with the exception of red-peppered
hard sausages such as chorizo.[]


Cold
Milk Soup

(Sopa
de Leche Frio)




3 pints whole
milk

Juice 1
lemon

3 egg
whites

Grated rind of ½
lemon

Powdered
sugar

Bring milk to
boiling point, stirring constantly. Pour into a colorful,
decorative serving bowl, cool, and place in
refrigerator.

Whip egg whites
with lemon juice and grated lemon rind, adding enough sugar to make
a light snowy cream. Spread this thinly and evenly over the cold
cooked milk and leave in refrigerator ½ hour before
serving

For delicate
supping a plain custard suits every Latin palate. So this custardy
soup, being but slightly sweetened, makes an appetizing
introduction to a Spanish supper, or, as so many other national
dishes, it is a whole meal in itself. Fresh cow’s milk is scarce in
southern Spain, so this soup would more often than not be made of
goat’s milk, and all the richer for that.[]


Frogs Leg Soup

(Caldo de Ronas)




1 fresh
pear

3 sprigs
parsley

½ head
lettuce

18 frogs
legs

1
turnip

Salt

1 quart tepid
water

Peel, core and
slice the pear. Chop lettuce, turnip and parsley. Skin and clean
frogs legs, salt and add tepid water with first ingredients. Bring
to a boil and skim well. Cook for 45 minutes.[]


Fish
Soup

(Sopa
de Fez)




3
onions

1 cup cooking
wine

3 teaspoons
olive oil

1 ½ pounds fresh
fish

3 tablespoons
tomato paste

Salt

1 herb
bouquet

3 peppercorns,
crushed

1 teaspoon
minced parsley


Nutmeg

2 teaspoons
flour

4 small cucumber
pickles

3 pints
water

Small squares
fried bread

Brown onions in
the oil, add the tomato paste, herb bouquet and parsley and stir in
the flour. Add the water and wine and stir until smooth. Let simmer
½ hour and add the fish. Cook 30 minutes longer and season with
salt, pepper and nutmeg.

Slice the
pickles in rings and place them with fried bread in a tureen. Pour
over them the strained fish broth and serve very hot.

The herb bouquet
of Spain varies with the caprice of the cook. A soup bouquet
consists of a bay leaf, a sprig of celery, another of thyme, or
sage, tarragon, marjoram, or basil; some chives or a scallion; and,
more often than not, a strip of sweet or semi-hot pepper. Every
housewife keeps on hand a catholic variety of garden herbs hanging
from the rafters of her kitchen, keeping company with the strings
of bright peppers, and strings of onions and garlic held together
by braiding their dried stems.

Her roof will be
decorated also during the summer months with pumpkins, figs and
almonds drying under the sun’s hot.[]


Fifteen-Minute Soup

(Sopa
al Cuarto de Hora)




24
almonds

½ cup minced
ham

5 cups beef
broth

2 hard-boiled
eggs, sliced

1 cup almond
water

Salt

½ cup raw white
fish

¼ teaspoon white
pepper

1 cup cooked
lobster

1 teaspoon
saffron

½ cup cooked
peas

1/3 cup
rice

Sprigs of
parsley

Blanch almonds
and add to the meat broth 1 cup of water in which they were
blanched. Add the fish and lobster, each cut in small pieces, the
peas, ham, eggs, the salt, pepper and saffron. Grind almonds and
add. Put in the rice as soon as the broth boils and cook 25
minutes. Serve with a sprig of parsley in each plate. This makes 4
portions.[]


Economical, Or Poor Man’s
Soup

(Sopa
Economico)




½ pound
veal

1 marrow
bone

3
carrots

1 herb
bouquet

1
parsnip

1 sprig
parsley

1
onion

1 tablespoon
salt

1 ham
bone

4
peppercorns

Cut veal in
small pieces, slice the carrots, parsnip and onion. Put all in a
deep kettle, add bones, the herb bouquet, parsley, salt and pepper,
and cover well with cold water. Bring slowly to a boil and simmer
for 3 hours.[]


Soup
With Noodles

(Sopa
de Pastas)




The Spanish are
partial to simple strained broths with various paste compositions
in them. These pastes were formerly made in the home, but are now
commercially prepared. They include macaroni, spaghetti,
vermicelli, alphabet and other small fancy shapes. The soup is
brought to boiling point before the pastas are dropped in, and it
is not touched during the 10 to 15 minutes necessary for the paste
to cook.[]


Vegetable Soup

(Potaje)




1 pint fresh
kidney beans

1 onion,
minced

5 pints boiling
water

1 small stick
cinnamon

2 tablespoons
olive oil

5 peppercorns,
crushed

2 cloves garlic,
minced

¼ bay
leaf

2 tomatoes,
chopped

Triangles of
fried bread

1 lemon,
sliced

Cover the beans
with the boiling water, and bring to a slow boil. Heat oil in a
saucepan, and fry garlic until light brown. Add the tomatoes, and
when all is bubbling add to the simmering beans; then add onion,
cinnamon, peppercorns, and bay leaf.

Cook slowly over
a low fire 2 hours. Strain through colander, season with salt, and
serve with triangles of fried bread and lemon slices.

Olive oil and
garlic are requisites for many Spanish dishes, and many are the
ways of handling them. If the cook wishes to diminish the taste of
the oil she heats it until it smokes, then cools it slightly before
proceeding with the cooking. The remaining flavor is deliciously
nutty, with all the acrid quality of the olives removed.

The prejudice
which has grown up against the use of garlic may be attributed to
the careless cooks who leave it half-raw in the finished food.
Well-cooked garlic has none of the odor of the fresh cloves, or
“teeth,” as the Spanish quaintly call them.

If you wish its
presence to be unsuspected, cut the garlic in half instead of
mincing it, and remove the halves after they have served their
purpose of imparting a delicate almondy flavor to the
dish.[]


Garlic Soup

(Sopa
de Ajo)




1/3 cup olive
oil

3 pints boiling
water

6 garlic cloves,
minced

3 slices
bread

4 garlic cloves,
crushed

3 hard-boiled
eggs, sliced

Slowly fry in
oil the minced and crushed garlic cloves until golden brown, but
not burned. Add a little water and cook until tender. Mash, and add
boiling water, stirring well. Season to taste. Cook 10 minutes.
Heat oil in frying pan until it smokes. Cool a little and fry
bread. Place bread in the bottom of a hot soup tureen. Pour soup
over the bread and put slices of hard-boiled eggs on top. Serve
very hot.

This soup is as
popular in Castile as onion soup is in Paris.[]


Snow
Soup

(Sopa
de Nieve)




3 tablespoons
butter

1 pint hot
milk

1 quart boiling
water

2
eggs

1 slice
toast

Salt

3 large
potatoes, peeled


Pepper

Melt the butter
in a sauce pan, add the boiling water, the toast cut fine and
potatoes. Cook until the potatoes are nearly done, then add the hot
milk. Continue cooking until the potatoes are tender, then press
the contents of the sauce pan through a colander and return to the
pan. Bring to a boil and remove from fire. Beat the egg yolks with
a little cold water and add them to the soup. Whip the whites until
stiff, but not dry, and add them little by little, to the boiling
hot soup, continuing to beat. Season to taste and
serve.[]


Thick Soup Of Liver

(Chanfaina)




1 calf’s
liver

Salt, whole
black peppers

1 pig’s
liver

Cloves,
cinnamon, caraway

Olive
oil


Saffron

1 large onion,
minced

Spearmint
sprigs

1 green pepper,
minced


Parsley

½ cup bread
crumbs, toasted

Boil livers in
enough salted water to serve for finished soup. When tender, dice
them and save the liquor. Put enough olive oil in an earthenware
soup pot to brown the diced liver with onion, pepper and all
seasonings, adding the liver liquor gradually.

When done it
will be as thick as porridge. Sprinkle with bread crumbs and serve
hot or cold.

This is only one
of half a dozen traditional thick soups, celebrated in Andalusian
song and story. It is so thick that it serves as a whole meal. The
original version of this poor man’s potage calls for lights and the
“innards” of any animal, as well as pig’s liver, according to Latin
taste for all sorts of giblets that we disdain.

When made with
goose-giblets and rice it is called gondingo.[]
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