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Introduction
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There’s a moment in every great meal when you look around the table and you have to stop and take it all in. You see the people you’re eating with, the half-drunk glasses of wine next to some empty bottles, the plates of food with a few last potatoes, or grains of rice, or fish bones. Maybe a second helping is served with a little less caution than the first, so now there’s a spill or two on the tablecloth, and there are crumbs of bread everywhere from being torn apart to scoop up the sauce on the plates. Everyone at the table looks happy, deep in conversation, joking with each other. No one is left out; everyone is in on it. We’re talking about the meal, or the wine, or the weather, or maybe what’s on the menu for tomorrow, and what we think we’ll be able to find at the market.

This, my friends, is what life is all about. I love to eat, to drink, to enjoy time in the kitchen and around the table. Everything is more interesting, more vibrant, more delicious, when there’s food around—especially when I am in Spain. My home is in the U.S., but my roots run deep in Spain, where I think some of the best ingredients and most fascinating techniques are celebrated every day. Spain is where I learned to cook, learned to eat, and most importantly, learned to love food.

What you are holding in your hands right now isn’t just a book of recipes, or an exploration of ingredients, or a collection of dishes. Because every recipe is a story, this book tells the stories of the many people in Spain who wake up and go to sleep thinking about food, whose thoughts revolve around what they’re going to eat, what they’re going to drink, who they’re going to be with. Spain and America are alike in some ways, but we’re very different in a lot of ways—I am a proud American, and I know that American food culture is rich and complex in its history and regions and communities, but I just don’t think that Americans center their lives around food as much as Spaniards do.

The recipes in this book are some of the essentials of Spanish cuisine, but certainly not the only classic dishes of our incredibly rich, diverse, and historic culture of cooking. This is Spain my way—my favorites, the dishes that I love to cook and eat, whether I am in my kitchen at home in Washington, D.C., at my restaurants, or visiting friends and family in Spain. We’re making the dishes that I grew up with, that my friends grew up with, that most Spaniards grow up with, the cornerstones of what you would consider Spanish cuisine. But there are also plenty of regional favorites and unique takes—I mean, where else will you learn about the semi-mythical gazpacho caliente, gazpacho soup served warm, which I discovered at a beautiful little restaurant in Andalucía a few years ago? Or pato con peras, duck with pears, a match made in Catalunya, which tastes deeply of the autumn? In these recipes, you’ll find that my cooking leans heavily Catalan and Andalusian: Catalunya, in the country’s beautiful mountainous northeast, is where I grew up, and Andalucía, the hot south, is where my wife comes from, and where we spend summers as a family. Of course, I also love the dishes of Extremadura and the País Vasco and Galicia and beyond, and you’ll find a handful of dishes from each in this book.

I spent the first years of my life in the region of Asturias, in the very north of Spain, and then moved to a small town outside of Barcelona, in the region of Catalunya. Beyond that, I didn’t travel much. It wasn’t until I was a student in culinary school, in my teens, that I was able to visit Switzerland and see the restaurant of the great chef Frédy Girardet. And a few years after that, I was on a tall ship with the Spanish navy, traveling to Côte d’Ivoire, to the Dominican Republic, to Florida, to New York. I tried all of these new flavors, met all of these interesting people, listened to the music, breathed the air, absorbed as much as I could. It was all so different from the places I grew up!

I’m not telling you this to give you my entire life story, or to tell you how much of a country boy I am. I’m telling you this because I think we all have more to learn about the world, about what’s just beyond the horizon. If I had stayed a cook in Spain, yes, I would have learned a lot, and I would have cooked some great dishes. But I left, after an amazing, life-changing few years cooking with the legendary chef Ferran Adrià at elBulli, and tried something new, pushed my boundaries, made myself uncomfortable. And I’m glad I did—with distance, with travel, with cooking my own food in a new place, I could start to understand the cuisines of the world, and look back at the food of my homeland with a new respect and admiration. And of course, I met my Spanish wife in Washington, D.C., and am a very proud father of three wonderful American girls!

Maybe you’ve been to Spain and are interested in learning more about the food, about how we eat. Maybe you’ve experimented in the kitchen, you’ve made tortilla Española, you’ve made croquetas, you’ve made gambas al ajillo and pan con tomate, maybe you’ve even explored the world of paella Valenciana. Incredible! Now keep going. Check out bullit de peix, the unique fish and rice dish from Ibiza that you serve in two courses, making an impressive fish stew and then cooking the rice in the rich fish broth you’ve just made. Or try the carrilleras, pork cheeks that braise in a sauce of wine and stock to make beautiful pieces of meat that are so tender they fall apart, and you can eat them with a spoon.
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As you cook through this book, you’ll get a deeper understanding of how Spaniards like to eat—breakfast, maybe a bite or a vermouth before lunch for an aperitivo, a big lunch, a small afternoon merienda (snack time, see here), a late dinner, or we go for tapas, then maybe a gin-tonic to help digest, or just finish the bottle of wine.

And along the way, you’ll realize there are two things that make Spanish food unique: amazing products and a deep respect for time.

First, we have some of the best ingredients in the world. José, I know you’re saying in your head, you are the most patriotic of Spanish people; of course you’d say that. Well, I promise you—come for a visit and we’ll show you. The tomatoes of the summertime, the shrimp from the coast, the cheeses from the mountains, the wines from everywhere. As you cook these dishes, keep in mind that it’s important to use good ingredients, like the ones you might find at your farmers’ market. And if you can, look for the special ingredients from Spain online—peppers, beans, rice, jarred vegetables, jamón, and sausages.

Second, we Spaniards think that time is an incredibly important ingredient of a dish. Sure, I have recipes in this book that you can make in twenty, thirty minutes, a quick dinner on a weeknight. Working parents in Spain have to feed their kids every night, just like in the U.S. and around the world. But there’s something else to how we eat in Spain that can’t be rushed—the deep, profound flavors that emerge when you dedicate time to cooking a dish properly. So many dishes start with a sofrito, a base of tomatoes and onions that get cooked, slowly, slowly, slowly in olive oil until the oil is a deep, rusty red and the onions are super sweet and the tomatoes have given up their juices to the gods and everything is perfect. This isn’t something you can hurry. A friend of mine (who happens to have three Michelin stars) made me a sofrito that he dried in the sun for three days—three days!—to develop its rich flavor. That’s not a technique that belongs to a Michelin chef, or to anyone who has more skill than you do—it’s just a matter of time, and patience, and a desire to go deeper.
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For me, it’s important to have family, friends, and a team of chefs from Spain around me who keep me grounded, who, like me, have one foot in America, and the other firmly in our native land. Chefs like Ramonet Martinez Bosch, originally from just outside of Barcelona, who has led the way at my Jaleo restaurants for almost two decades. Carles Tejedor Muntadas, also Catalan, a creative mind who’s always looking beyond the horizon in the kitchen. Nicolás López Pelaz, from Madrid, a young chef who has shown excellence and expertise at Mercado Little Spain in New York City. Patricia Blanco Lorente, from a small town in Catalunya, whose eye for detail and love of cooking give heart to everything she does. These chefs and many more over the years deserve recognition for helping me advance my mission: to make sure that Americans love Spanish food as much as I do, and to keep alive the hope that maybe someday every single American household will have a paella firepit in their backyard!

So here is my invitation to you to join me around the table, to see the world as I do for a little while—to hear stories from a lifetime of cooking and eating and drinking. Maybe we’re sitting around the paella pan, spoons in hand, scraping the very last bits of crunchy rice, the socarrat, off the bottom of the pan. Or we’re standing up at a tapas bar, very cold beers in front of us, with small plates of this and that, tinned fish and chips and olives. Or we’re in the kitchen, as a stew cooks slowly on the stove, drinking a glass of wine and snacking on jamón carved straight off the leg. This is how we do things in Spain—or at least how I do things.

I hope this book can become a reference for you for years to come, as you discover the foods of Spain, the way we cook, the way we eat. I’m still learning new things every day about Spanish food, so I’m happy that you’re with me, sharing a meal and a bottle of wine. Hey, I think I hear someone at the door—time to open another bottle!

Amigos: ¡Bienvenidos y saludos!






A Brief History of Spanish Cooking
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In the beginning, there was nothing . . . then there was a single, perfect tortilla Española, golden and runny as the gods would make it. Okay, okay, maybe that’s not how the universe started, with a perfectly cooked potato and egg tortilla. But I do want to tell you a bit about the history of Spanish cooking, something that I’ve always found absolutely fascinating. The dishes you’ll find in this book speak volumes not just about great food but about Spain itself. If you don’t know this about me, I collect cookbooks. I love them because they contain stories and truths and lives that you can’t find anywhere else. They’re my college education. It’s these books that have all the wisdom of the world in them, if only we’re patient enough to read them. I believe that our food tells the unwritten history of our ancestors, told through the pots and pans, the knives and spoons, of all the cooks who kept us alive—most of them mothers and grandmothers.

The brilliant culinary philosopher Jean Anthelme Brillat-Savarin once wrote that the destiny of nations depends on how they feed themselves. In this book you’ll see how we feed ourselves—and maybe with that, you will be able to understand our destiny.

Today we think of a country called Spain, but a thousand years ago it was an area split between the Al-Andalus dynasty and a few kingdoms and regions. A thousand years before that it was the farthest reaches of the Roman Empire, a region known as Hispania, which made the best garum, Rome’s famous fermented fish sauce, in the empire. A thousand years before that, the Phoenicians came to settle, to hunt for tuna and gather salt and make wine. And of course the entire time, and even before, the Basques were up in the north, doing their own thing, making their own cheese from sheep’s milk.

I always dream about the deeper histories than the ones we know: Who was there ten thousand years before we ever created a place called España? A hundred thousand years? The earliest signs of life in the Iberian Peninsula were 1.4 million years ago, in a cave in Burgos, where a flint tool was discovered. What was that tool used for? Carving a jamón? Probably not. But do you ever think about it? What did these ancient people eat? How do the foods and food traditions of those pre-Spanish people impact what we eat today?

Okay, maybe I’m going too deep. Maybe what you were hoping for was a simple story, On the seventh day, God created jamón, and the people rejoiced. But I don’t think it’s that simple.

Let’s play a game: Tell me a year in history, and I’ll tell you something important that happened in Spanish culinary history. Well, maybe I’ll name the year, that might work better.


	1100 BCE Winemaking arrives with the Phoenicians in southern Spain—though grapes had been grown in Spain for at least 2,000 years before that. We Spaniards really know how to drink.

	77 CE Pliny the Elder gives Spanish jamón a shoutout in his book Natural History: “There’s no animal that affords a greater variety to the plate; all the others have their own peculiar flavor, but the flesh of these hogs has nearly fifty different flavors.”

	314 CE The Farga de l’Arión olive tree is planted in Ulldecona, Tarragona. It’s one of the oldest olive trees in the world, and still produces several kilos of olives a year.

	711 CE An Islamic Berbere army first crossed the Strait of Gibraltar, kicking off more than 700 years of Islamic rule in Spain—the birth of Al-Andalus. And eventually they brought rice (which later became paella), and cooking fish in a salt crust, and escabeches, and and and and and. A Cambrian explosion of Spanish cuisine.

	1324 The Llibre de Sent Soví was published in Catalan, one of the first cookbooks ever published in Spain (and the first recorded reference to sofrito). It’s full of soups and simple, rustic dishes, and the main fat was from pigs, not olives.

	1492 Americans know this date for its importance to the New World, but it’s also the last year of the Reconquista that led to the conversion (or expulsion) of Jews, and later Muslims, from the country. There was a new push to put pork products in everything, as the Inquisition used pork purity tests to make sure Jews and Muslims had converted.

	1492, Part Two Christopher Columbus and other explorers brought back to Spain three ingredients from their journeys that would change our cuisine forever: potatoes, tomatoes, and peppers.

	1577 or so A Spanish saint invented French fries (no way José, you say? Go here for the story!)

	1618 Diego Velázquez, the very famous Baroque painter, painted Old Woman Frying Eggs, making it well known that Spaniards really love to fry eggs.

	1836 The first factory dedicated to conservas—preserved foods—opened in Galicia, leading to major growth of the industry of canning and preserving all around Spain.

	1839 Lhardy, one of the first high-end restaurants in Madrid, opened (you can see Lhardy’s legendary cocido Madrileño here).

	1894 Ángel Muro published one of the foundational cookbooks of Spanish cooking, El Practicón (The Practitioner). Its subtitle, A Complete Treatise on Cooking Within Reach of Everyone and the Use of Leftovers, is a good indicator of how important leftovers are to us.

	1975 La Transición, a period of transition to democracy, began a new era of politics as well as cultural and culinary exploration. A generation of chefs start to look beyond the horizon. Figures like Arzak, Arguiñano, Subijana, and Berasategui revolutionized the way we cook, and paved the way for people like Adrià, Adrià, Santamaria, Ruscalleda, Dacosta, Aduriz, Arzak (the younger), García, Roncero, Roca, Roca, and Roca, Vilà, Tejedor, Manzano, Abellán, León, Marqués, Arginzoniz, and beyond (maybe even Andrés!).

	1984 Ferran Adrià became executive chef at elBulli. The world was about to explode with culinary genius. Especially in the mid-1990s, when the restaurant and its R&D team were firing on all cylinders.

	1984–1988 I enrolled in cooking school at the Escola de Restauració i Hostalatge de Barcelona—but left before graduating and ended up joining Ferran, Albert, and the team as a cook at elBulli.

	1993 Easy one: I opened my first restaurant, Jaleo, in Washington, D.C. We served true tapas to guests who had never heard of such a thing. Jaleo is still cooking, a testament to the popularity and longevity of something as simple as tapas.

	2008 The first jamón Ibérico was (legally) imported into the United States—helped in small part by yours truly in partnership with Santiago Martín from Fermín. The people rejoiced.

	2024 Disfrutar was named the best restaurant in the world, the third Spanish restaurant to have the title (along with elBulli and El Celler de Can Roca)—and of course Asador Etxebarri took second place.
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As you cook through this book, try to keep some of this history in mind. I know it doesn’t necessarily change how many cups of flour go into this, or what cut of meat is best for that. But it informs why we do what we do, how we cook, and how we eat.
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A Note About Language

Spain might be a country, with borders recognized by the European Union and the United Nations. But it’s not a single nation. I mean, look at us: there are five (or six, depending on how you count) official languages—Castilian, which is spoken across the country, plus regionally there are Catalan, Valenciano, Euskera (Basque), Galician, and Aranese Occitan—and dozens of unofficial ones. Me, I speak Castilian of course, and since I grew up in Barcelona I speak Catalan, and because I was born in Asturias I can speak a bit of Asturian—some of us grow up multilingual, even before stepping out of the country!

Throughout this book, I’ll try to give a name in Castilian Spanish, which is spoken by a majority of the population, but also the more regional languages when it’s appropriate. And I’ll try to use Spanish dish names and place names more often than English, just because that’s of course how we do it in Spain, but I’ll also try to clarify in English, because that’s probably the language you’re more comfortable with.

¿Bien? ¡Vamos!









Sofritos, Salsas, y Caldos
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Chapter 1 The Bases and Basics of Spanish Cooking
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Every culture has its mother sauces. They can be used on their own, but they usually become something larger than themselves, more amazing, when they mix with other ingredients in a dish. Sometimes you’ll see a few of them in a recipe, with just a tablespoon or two of each going in. I know that it might seem like a lot of work to have two or three different sauces for a recipe, but just know that’s where you’ll get extra-profound flavors, the ones that we love in Spanish cooking. If you’re short on time, that’s okay—but if you really want the depth of these dishes, you can make up a big batch of salsa de tomate and keep it in the fridge, and freeze some sofrito in an ice cube tray so you can always add it to a recipe when you need to.
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There’s the classic vinagreta—oil and vinegar as a base, but maybe we’ll be adding honey and cider vinegar, or even blue cheese. Then we have the garlic-and-oil-based sauces—allioli, made from little more than those two ingredients, and mayonesa, thick and creamy with eggs.

Then the tomato-based sauces, which overlap a little if you talk to different Spanish cooks about which one is which. There’s tomate frito, a simple sauce of grated tomatoes fried in olive oil. Some families prefer a little garlic and make salsa de tomate, a more rustic, chunkier sauce of chopped-up tomatoes cooked down in lots of olive oil flavored with cloves of garlic. Then there’s the universe of sofrito, which has nearly infinite uses.

There are the nut-based pastes and sauces: picada, which gets added to soups and stews for thickening and flavor, and romesco, which can be a dip for vegetables or a dressing for salads—like in the unique Catalan xató.

Finally, the mojos of the Canary Islands, which go in one of two directions: red or green. Olive oil, vinegar, herbs, and spices come together to make a great dipping sauce for potatoes or bread, or a topping for fish and seafood.

I want you to practice these salsas madres, the mother sauces of Spain, until you get comfortable with them, and then you’ll see all of the uses that you might never have seen before, even when you’re not cooking Spanish dishes. Making pizza? Use tomate frito instead of jarred tomato sauce. Have a bowl of French fries that need to be dipped? Make up a quick allioli with your immersion blender and you’ll be very happy. Grilling vegetables in the summertime? Romesco will be their best friend!

Master these sauces and soon enough you’ll be cooking through the eyes of a Spaniard.






Sofrito Catalan Onion-and-Tomato Sauce
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Sofrito is the backbone of so many Spanish dishes—you’ll find it in rices (including some paella recipes); stews like lentejas; and noodle dishes like cazuela de fideos. There are very few ingredients—just onions, tomatoes, olive oil, and the aromatics of a couple of bay leaves—so each one, especially the olive oil, needs to be quality. And the most important ingredient of all: time! Sofrito will develop its beautiful deep sweetness from the onion and the tomato, but only if you give it the time to do so. So put on some music, open a bottle of wine, and get the sofrito on. You can always double the recipe and freeze what you don’t use for future projects—an ice cube tray will make perfect two-tablespoon cubes.

Makes 2½ cups


	¾ cup extra-virgin olive oil

	4 cups finely chopped yellow onions (from about 1½ pounds of onions)

	1 tablespoon kosher salt

	1 bay leaf

	1 28-ounce can whole peeled tomatoes




	Heat the olive oil in a large sauté pan over medium-low heat. Add the onions, salt, and bay leaf and cook, stirring often, until the onions are soft and golden, about 45 minutes. The onions should be gently simmering in enough olive oil to slowly caramelize but not brown or burn. (If you have time, you can continue to slowly cook the onions for another 45 minutes over low heat to intensify the flavor.)

	Meanwhile, drain the canned tomatoes and put them in a blender or food processor. Pulse the tomatoes until you get a thick puree. You should have 2 cups of tomato puree.

	Once the onions have caramelized, stir in the tomato puree. Cook, continuing to stir occasionally, for 1 hour until all of the tomato liquid has evaporated and the sofrito has thickened and turned to a rust-red color. The sofrito is ready when the oil separates from the sauce.

	Remove from the heat and discard the bay leaf. Store the sofrito in the refrigerator, covered, for up to two weeks or freeze for up to three months.
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Salmorreta Smoky Pepper-and-Tomato Sauce
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If you’re looking at a chart of Spain’s tomato-based sauces, salmorreta might be the most complex due to the addition of Ñora peppers—small, round, deep red peppers that don’t add heat but an earthy sweetness. You can think of salmorreta as the sofrito of Alicante, a city down the Mediterranean coast from Valencia, where rice dishes are nearly as important as they are to their neighbors to the north. Paella and other rices in Alicante usually start with salmorreta. Deep down, the flavor of a good salmorreta is the Ñora peppers, so it’s worth finding a source online—or at your friendly neighborhood Spanish grocer. When I make salmorreta, I use the whole head of garlic split in two, and I squeeze the cooked cloves into the sauce at the end—but if you like peeling and cleaning your cloves, be my guest.

Makes about 2 cups


	1½ tablespoons extra-virgin olive oil, plus more for drizzling

	1 head of garlic, halved widthwise

	4 Ñora peppers (or other dried sweet chile pepper), stemmed and seeded

	1 28-ounce can whole peeled tomatoes, drained and chopped

	1 teaspoon sugar

	Kosher salt

	¼ teaspoon pimentón




	Heat the olive oil in a sauté pan over medium-low heat. Add the garlic, cut sides down, and cook until golden brown, about 5 minutes. Add the peppers and toast for about 3 minutes. Stir in the tomatoes, sugar, and 1½ teaspoons of kosher salt, and cook, stirring occasionally, until most of the liquid has evaporated and the peppers are rehydrated and very soft, 30 to 40 minutes.

	Add the pimentón and stir until well combined. Remove the garlic halves and set aside. Transfer the mixture to a blender. When cool enough to handle, squeeze the garlic halves into the blender and discard the papery skins. Puree the mixture until smooth. Season to taste with salt.

	Keep the mixture in an airtight container, drizzling a little olive oil over the top of the sauce to seal it, and refrigerate until ready to use. Salmorreta can be kept in the refrigerator for up to two weeks or frozen for up to two months.







How We Do It

Depending on what I’m cooking, I’ll handle garlic differently—sometimes you want just a little garlic flavor, instead of the intensity of minced cloves. With a sauce like salmorreta, I’ll cut the whole head in half and let it infuse the sauce. When I’m sautéing vegetables in olive oil, I’ll add cloves in their papery skins, lightly bruised to release the essence of the garlic but each clove is protected from the heat.











The Spanish Pantry Pick Your Peppers
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Pepper plants arrived to Spain on the ships of one of Christopher Columbus’s voyages, and quickly took root in our soils, from Galicia to Andalucía. They originally became popular in Europe as a replacement for black pepper, which only grew in the tropics and was expensive. But as you might know if you’ve ever taken a Spaniard out for Mexican food, we are very sensitive to spice! Black pepper is really the spiciest thing a lot of us can handle, so many of the peppers that we’ve bred and evolved are sweeter and less spicy than their “New World” ancestors.

In Spain, we have cooking peppers, and we have eating peppers. The most famous cooking pepper is pimentón—and one of the most important ingredients in my kitchen. This smoked sweet paprika is from the region of Extremadura, in the country’s southwest, with the most prized pimentón coming from the county of la Vera.

Originally, smoking peppers was the best way to preserve them, and gives a depth and complexity to seafood, meats, and vegetables, from pulpo a la Gallega to atún encebollado to a simple pot of lentils. Pimentón comes in a few varieties: dulce (sweet), agridulce (bittersweet, which actually means medium-spicy), and picante (spicy)—dulce is most common and the variety we use in these recipes. You will find one or two recipes that call for the addition of a spicier pimentón.

The other well-known cooking pepper is called Ñora, which is grown around Murcia and Alicante. The small round sweet peppers are usually found dried, and used as a base flavor in sauces and spreads like salmorreta and romesco. Ñoras can be harder to find in the U.S. than pimentón, but you should be able to buy them online or from specialty stores.

Of the eating peppers, we have the guindillas and piparras of the País Vasco. You will usually find these neon highlighter yellow-green lightning bolts pickled in a jar, perfect both for pintxos like the very famous Gilda, but also as an acidic counterpoint to rich stews like cocido Madrileño and alubias de Tolosa. For the recipes in this book, we call for piparras, but if you find guindillas in stores or online, they’ll be perfect.

From Galicia in the northwest, you’ll find pimientos de Padrón, the roulette pepper where about one out of ten is spicy. A quick cook in a little hot oil, a sprinkling of sea salt—that’s all you need to spin the wheel. Across the country, in Navarra, we have pimientos del piquillo, named for their shape because they look like little beaks. You’ll find them served in steakhouses across the country alongside txuleton, but also stuffed with goat cheese or brandada.





“In Spain we have cooking peppers and we have eating peppers. The most famous cooking pepper is pimentón—and one of the most important ingredients in my kitchen.”











Salsa de Tomate Tomato Sauce
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You can find Spaniards who will debate the differences and similarities between salsa de tomate and tomate frito. To me, the line is a little blurry, but a salsa de tomate is simple: chunks of peeled tomatoes fried in olive oil—that’s it. Okay, maybe I’ll add some whole garlic cloves to flavor the oil—that’s really it. The trick is to extract as much of the liquid from the tomatoes as possible by frying them, really frying them, for a good ten minutes, before turning the heat down and letting the sauce reduce. When it’s done, the tomato and oil will separate, and it becomes this perfect, rich sauce to add to really anything—arroz a la Cubana, huevos al plato, or macarrones. Of course, I love fresh tomatoes when they’re in season, but whole canned tomatoes are fine here.

Makes about 4 cups


	5 pounds ripe tomatoes (or three 28-ounce cans whole peeled tomatoes)

	⅔ cup extra-virgin olive oil

	4 to 6 garlic cloves, crushed and peeled

	Kosher salt

	Sugar




	Bring a large pot of water to a boil. Score the round bottoms of the ripe tomatoes with a sharp knife. Add the tomatoes and boil them for 30 seconds. Remove the tomatoes and immediately transfer them to an ice bath. As the tomatoes cool, their skin will loosen and should peel off easily. Core and chop the tomatoes, reserving all their juices. (If using canned tomatoes, drain the tomatoes, then chop and set aside.) You should have about 8 cups of chopped tomatoes.

	Heat the olive oil in a large sauté pan over medium-low heat. Add the garlic and cook until lightly golden, 2 to 3 minutes. Increase the heat to high and carefully add the tomatoes and juices. Stir in a few pinches of salt and sugar. (Depending on how ripe and sweet your tomatoes are, you may want to adjust the amount of sugar.) Bring to a strong simmer and cook for 10 minutes, then reduce the heat to medium and continue to simmer, stirring occasionally, for 45 minutes to 1 hour until the sauce has reduced by half, thickened, and lightly caramelized. Season to taste with more salt and sugar. The sauce can be kept covered and refrigerated for up to five days.









How We Do It

Spaniards have very strong feelings about tomatoes. We like them fresh, in salads or soups or on pan con tomate, or deeply caramelized, in a sofrito or sauce. We will almost never use canned tomatoes to make gazpacho or salmorejo or any of the cold Andalusian soups. We’d rather use an out-of-season tomato, or not eat gazpacho at all, than use canned. But canned tomatoes are totally fine for other purposes—your salsa de tomate and sofrito will turn out great. Just make sure to buy whole tomatoes and puree them yourself for better texture.

When tomatoes are in season, Spanish cooks will turn ripe tomatoes into a simple sauce by grating them into a bowl. We’ll rub halved tomatoes against the holes of a box grater set in a deep bowl to catch all the sweet tomato juices and leave the skins, creating a perfectly textured sauce—we call it tomate rallado. It requires a bit of muscle if you’re grating several pounds for sauces, but it’s the best way to get everything you can out of ripe, juicy tomatoes.

One of the easiest sauces to make with perfect tomatoes is a simple Tomate Frito. Heat ¼ cup of olive oil over high heat in a large frying pan. Add 3 cups of grated ripe tomatoes and fry, stirring constantly, for 5 to 8 minutes. Reduce the heat to medium and simmer, stirring often, until the sauce is reduced and thickened, about 20 minutes. Season to taste with ½ teaspoon of sugar and 1 teaspoon of kosher salt. Keep refrigerated for up to 5 days. Makes about 1½ cups.
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Picada Catalan Nut and Garlic Paste
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Picada is one of the wonderful, unique elements of Catalan cooking. It is different from romesco or mayonesa or allioli because it’s almost always added in the last few minutes on the heat, to thicken and add a depth of flavor in a uniquely Catalan way. The legendary American food writer Colman Andrews, one of the few outsiders who really understands the cooking of Catalunya, said that picada “seems to fill in all the holes, plug in all the gaps in flavor.” My picada has almonds and hazelnuts in it, though many you’ll find only have almonds. If you ever find that your picada is too thick or you’re having trouble moving it around the mortar, you can add a little hot stock, or just the juices from whatever you’re cooking.

Makes ¾ cup


	½ cup extra-virgin olive oil

	⅓ cup blanched almonds

	⅓ cup blanched hazelnuts

	2 slices (¼-inch-thick) day-old baguette, cut into cubes

	2 garlic cloves, thinly sliced

	Kosher salt

	3 to 4 threads saffron

	¼ cup fresh parsley leaves




	Heat the oil in a small sauté pan over medium-low heat. Add the almonds and fry, stirring often until golden brown, about 2 minutes. Transfer the almonds with a slotted spoon to a paper-towel-lined tray.

	Repeat with the hazelnuts, frying them for about 2 minutes. Transfer to the paper-towel-lined tray. Be sure to watch the nuts closely as they fry—you don’t want them to burn.

	Add the bread and fry the cubes until golden brown and crispy, about 2 minutes. Transfer the bread to the paper-towel-lined tray to drain. Allow the nuts and bread to cool.

	Combine the garlic and a large pinch of salt in a mortar and crush them together with a wooden pestle to make a smooth paste. Add the saffron and parsley and continue to mash together into the paste. Add the almonds and hazelnuts and pound them together with the paste until the nuts are completely crushed. Finally add the bread and continue to grind everything together until you have a coarse paste. This will take some time, about 20 minutes by hand. (If you’re short on time, combine all the ingredients in a small food processor, pulsing the ingredients together until you get a coarse paste.) Keep in the refrigerator for up to a week or frozen for up to three months.
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Escabeche Savory Pickling Marinade
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This is a dish that shares a global heritage, from the ancient Persian fish-and-vinegar stew called sikbaj to the ceviches of Latin America. The Spanish version, an aromatic and flavorful marinade, can be used for fish, vegetables, and my favorite, wild birds. You can use this recipe for any of them, though if you want to modify the spices or aromatics for the specific purpose, don’t be afraid. The key here is to gently fry the garlic and carrots in the olive oil; your goal is to bring out their natural sweetness, which will give you a beautiful contrast with the savory flavors coming from the bay leaves and sherry, the fresh thyme and rosemary, the spicy peppercorns, and the acid from the vinegar.

Makes 4 cups


	1½ cups extra-virgin olive oil

	12 garlic cloves

	4 medium carrots, peeled, trimmed, and cut into ¼-inch rounds

	2 tablespoons kosher salt, divided

	1½ pounds medium yellow onions, peeled and thinly sliced

	4 bay leaves

	½ bunch (8 to 10 sprigs) fresh thyme

	2 sprigs fresh rosemary

	2 teaspoons black peppercorns

	¼ cup sherry, preferably Oloroso

	1½ cups sherry vinegar




	Heat the olive oil in a wide pot over medium-high heat. Lightly crush the garlic cloves with the flat side of a kitchen knife, leaving the papery peel on the cloves. Add the garlic, carrots, and 1 tablespoon of salt to the pot and gently fry until the carrots just begin to soften, about 5 minutes, and the vegetables are gently sizzling in the oil.

	Add the onions, bay leaves, thyme, rosemary, peppercorns, and remaining tablespoon of salt and stir to combine. Continue to cook the vegetables and aromatics, stirring occasionally, until the onions have completely softened, about 20 minutes.

	Add the sherry, scraping up any browned bits, and cook for 3 minutes or until the alcohol has evaporated. Stir in the sherry vinegar and continue to cook until the liquid has slightly reduced, about 8 more minutes.

	Remove the pot from the heat and let the mixture cool to room temperature. Transfer the escabeche sauce to a nonreactive bowl, cover, and keep refrigerated until ready to use.
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The Spanish Pantry Vinagre de Jerez
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Courtesy Productos El Majuelo S.L.



Vinagre de Jerez, or sherry vinegar, is one of the secret weapons of any Spanish cook. It’s a flavorful, rich vinegar from the Jerez region of Spain, where the wines that we call “Jerez” and Americans call “sherry” come from (more about these wines here). The traditions of sherry vinegar go back hundreds of years, like the winemaking traditions of Andalucía. No one really knows when the first barrels of vinagre de Jerez were made, but it was probably a mistake (it feels like some of the very best things come from mistakes!). If wines are left to age longer than the winemaker meant, or they become overoxidized, they will naturally turn into vinegar—a mistake that transforms into something amazing.

One of the most interesting things about sherry vinegar is that it’s made using the same solera system as the wines of Jerez. New vinegars are blended with older ones in oak barrels (like my friends do at El Majuelo; above), which allows the vinegar makers to create a final product that’s complex from age but also consistent from blending. These vinegars are usually aged for at least six months, but some of them age for years or even decades—reserva vinegars are aged for at least two years, and gran reserva bottles are aged in barrels for more than ten years!

I love sherry vinegar for what it can bring to a salad dressing, a soup, or a marinade—it’s more complex than red or white wine vinegar, and adds something savory that balsamic could never do. From the barrel aging, vinagre de Jerez is nutty and a little sweet, with a balanced acidity that doesn’t get in the way of other flavors. It’s a central ingredient in my wife’s gazpacho and of course in salads like pipirrana Jienense and salpicón. It also brings all the flavors together in a dish like rodaballo a la Donostiarra, where its acidity balances the richness of the fish. And when I was a kid, I loved when my mom added a splash of sherry vinegar to our lentil stew.

When buying a bottle of vinagre de Jerez, think about what you’re planning to do with it. If you are adding it to soups and marinades, you can get away with a bottle with the minimum aging—it will still bring the nutty oxidative flavors, but won’t cost you a paycheck. For salad dressings, I really like a reserve vinegar—it adds complexity and depth that nothing else can bring. Of course, if you really want an experience, try a gran reserva—in the heart of summer, I’ll slice some of my own homegrown tomatoes and drizzle a little aged vinegar on them, with a touch of salt. This is as close to heaven as you can get on earth.

There are also the vinegars made from Pedro Ximénez grapes, which are picked very ripe and sundried halfway to raisins, concentrating their sugars and making a vinegar that is richer and darker than the others, with flavors of dried fruits—if you put it on soft cheese or ice cream, you have the easiest two-ingredient dessert of all time.





“I love sherry vinegar for what it can add to a salad dressing, a soup, or a marinade — it’s more complex than red or white wine vinegar, and adds something interesting that balsamic could never do.”











Vinagreta
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If anyone ever says to me, “José, a vinagreta is a vinagreta—it’s just some oil and some vinegar!” I’ll respond to them that in Spain there’s not “just some oil” or “just some vinegar.” We use the very best extra-virgin olive oil in the world and vinegar made from the famous wines of Jerez. I love using Arbequina olive oil in vinagreta, along with a reserve sherry vinegar made from Pedro Ximénez grapes (for more about sherry wines, go here), but whatever you have in your kitchen—as long as the oil is extra-virgin (from Spain, of course!) and the vinegar is sherry—will make a great dressing.




Vinagreta de Jerez Sherry Vinegar Dressing

Pour ¼ cup of good-quality sherry vinegar in a bowl and add ½ tablespoon of kosher salt. Start whisking, then slowly drizzle in ¾ cup of extra-virgin olive oil until the dressing is emulsified. Season to taste with a little more salt and freshly ground white pepper. Makes about 1 cup.



Vinagreta con Miel Honey Dressing

Pour ¼ cup of good-quality sherry vinegar in a bowl and add 3 tablespoons of honey and a pinch of kosher salt. Start whisking, then slowly drizzle in ¾ cup of extra-virgin olive oil until the dressing is emulsified. Season to taste with kosher salt. Makes 1¼ cups.



Vinagreta con Ajo y Perejil Garlic and Parsley Dressing

Combine 1 peeled garlic clove and a pinch of kosher salt in a mortar and mash them together with a pestle until it forms a paste. Transfer the garlic to a mixing bowl. Pour ¼ cup of sherry vinegar into the bowl. Start whisking, then slowly drizzle in ¾ cup of extra-virgin olive oil until the dressing is emulsified. Season to taste with salt and freshly ground black pepper. When you’re ready to serve, mix in 1 tablespoon of minced fresh parsley. Makes 1¼ cups.



Vinagreta de Cabrales Blue Cheese Dressing

Put 2 ounces (about ½ cup) of crumbled Cabrales (blue cheese from Asturias) in a bowl. Mash the cheese with the back of a fork until it becomes a paste. Add 1 tablespoon of cider vinegar and ⅓ cup extra-virgin olive oil and whisk together until well blended. Season to taste with kosher salt. Makes ⅔ cup.





How We Do It

Vinagreta is super flexible—you can really add anything you like to give a different spin to your salad. Try the classic, then experiment with some of the variations. I think a honey vinagreta is the simplest sweet-savory dressing in the world—use it anywhere and I’m sure you’ll be happy. Vinagreta with garlic and parsley is great for warm brussels sprouts, and Cabrales is perfect on an apple and endive salad. Make your own vinagretas and see how creative you can get!






[image: ]








Mojos
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Mojo rojo and mojo verde are the salt and pepper of the Canary Islands—they show up on nearly every table, next to salty wrinkled potatoes, fish, or just a basket of bread. For mojo rojo, the traditional recipe uses a pepper you can really only find on the Canaries called pimienta palmera, but dried Ñoras will do fine if you can find them, or other mild chiles like anaheims. For the mojo verde, many traditional recipes call for just cilantro, which grows beautifully sweet in the balmy climate of the Canaries, but I like to blend in some parsley when you’re making it anywhere less tropical. For both recipes, make sure to use the freshest garlic you can find—when you’re serving an uncooked sauce with raw garlic in it, you can really taste the extra bitterness in old garlic.




Mojo Rojo Canary Island Red Pepper Sauce

Makes ⅓ cup


	2 dried Ñora peppers (or other dried sweet chile pepper), stemmed and seeded

	½ teaspoon cumin seeds

	4 garlic cloves, peeled

	½ teaspoon fine sea salt

	1 teaspoon pimentón

	¼ cup extra-virgin olive oil

	1 teaspoon sherry vinegar




	Put the chiles in a small bowl, cover with boiling-hot water, and set aside to soak for 15 minutes. Toast the cumin seeds in a small frying pan over medium-low heat until fragrant, about 1 minute, then set aside.

	Mash the garlic and salt together in a mortar or food processor until it becomes a smooth paste. Scrape down the sides of a food processor, if using, after a few pulses.

	Drain the chiles, remove any remaining seeds, then slice into pieces. Add the chiles, cumin, and pimentón to the garlic paste and continue to mash or blend until the ingredients are well combined. Gradually add the olive oil as you continue to mash the paste, making sure the olive oil is absorbed before adding more. Drizzle in the vinegar and 4 teaspoons of water and continue to blend. (If using a mortar and pestle, turn the pestle with a slow, circular motion around the mortar as you drizzle the liquids into the sauce.) Sauce can be kept at room temperature until ready to use or refrigerated, covered, for up to two days.





Mojo Verde Canary Island Green Herb Sauce

Makes ½ cup


	½ teaspoon cumin seeds

	2 garlic cloves, peeled

	½ teaspoon fine sea salt

	½ cup well-packed fresh cilantro leaves

	½ cup well-packed fresh parsley leaves

	¼ cup extra-virgin olive oil

	1 teaspoon sherry vinegar




	Toast the cumin seeds in a small frying pan over medium-low heat until fragrant, about 1 minute, then set aside.

	Mash the garlic and salt together in a mortar or small food processor until it forms a smooth paste. (Scrape down the sides of a food processor, if using, after a few pulses.)

	Add the cumin and cilantro and continue to blend until well combined, then add the parsley and blend again. Gradually add the olive oil as you continue to mash the paste, making sure the olive oil is absorbed before adding more. Drizzle in the vinegar and 1 teaspoon of water and continue to blend. (If using a mortar and pestle, turn the pestle with a slow, circular motion around the mortar as you drizzle the liquids into the sauce.) Sauce can be kept at room temperature until ready to use or refrigerated, covered, for up to two days.
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