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introduction

[Introductión]

I have always dreamed of the United States. As a child, I was fascinated by Disney, and by the time I was a teenager, I devoured all things American. I loved movies like Indiana Jones and Star Wars and would stay up until 4:00 in the morning to watch Magic Johnson and Larry Bird play in the NBA finals. My first visit to the States came while serving as a crew member on a Spanish navy ship—a 1920s tall ship called the Juan Sebastían Elcano after the great sixteenth-century explorer. We docked in Pensacola, Florida, which was like a dream to me because it was founded by a Spanish conquistador. Pensacola is known as the city of five flags for the five nations that ruled it in turn: Spain, France, Britain, the Confederacy, and the United States. There I befriended the owner of a local restaurant and wondered when I would return. By the time we reached our next port of call, New York, my mind was made up. At the time, I was the skinniest, fastest man on board, and I had the best post—at the top of the tallest mast. Sailing into New York Harbor, I was overcome by the sight of the Statue of Liberty. I knew I’d find my way back.

After leaving the navy, I started my career in Spain as a chef. I didn’t think too much more about my dream of coming to the United States until I heard of a wonderful opportunity. It was 1991, just before the Barcelona Olympics, and there was a lot of American interest in Catalonian restaurants. A new one was opening in New York, and I jumped at the chance to work there. Sadly, the restaurant, Paradis Barcelona, didn’t succeed. But I soon heard of another restaurant, El Dorado Petit, opening in a few months—a spinoff of a Barcelona institution that was one of the top three restaurants in the world. El Dorado Petit was a great fit for me because I had just spent time working with Ferran Adrià at El Bulli, widely recognized as the best, most creative restaurant in the world today.

Now I had a new dream: to bring Spanish food to the United States. Today, many people tell me I’m a visionary for knowing that Spanish cooking was going to become as successful and popular as it has become. But I can only look back and smile. I didn’t choose to focus on Spanish cooking; it was the only thing I knew.
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But what exactly is Spanish cooking? When I first arrived in the States, my idea of Spanish gastronomy was different from the food I have come to cook at my tapas restaurants. As a young chef, I was even a little bit ashamed of traditional Spanish cooking. Although I knew a lot about traditional food, my background was in Michelin-starred restaurants like El Bulli, where the focus was on creative cooking. To us, tapas were something to eat when we didn’t have much money. It took me four or five years in the United States to figure out it doesn’t matter if Spanish cooking is modern or traditional; it’s all Spanish, and it’s all worth fighting for. I realized that tapas—at the high or low end—were the single best way to bring Spanish food to the States.

The revelation started with some wise advice from one of my first mentors: Clemente Bocos, an important figure in Spanish cooking in America. Clemente owned a tiny tapas bar called El Cid in downtown Manhattan. He and his wife, Yolanda, were like family, and they took care of me. At the time, my restaurant, El Dorado Petit, didn’t have any clarity of direction, and it kept changing recipes. In the end, they didn’t resemble what they were back home in Barcelona. My friend Clemente said, “José, you know very well how to cook. You need to follow your instincts. Don’t Americanize anything. You need to cook for yourself and to please yourself. It’s the only way you’ll be able to please others and make sure they enjoy your cooking and Spanish cooking.”

It was that spirit that helped make my Jaleo restaurants so successful in the Washington, D.C., area: an authenticity based on real Spanish ingredients and uncomplicated Spanish cooking. That was also the inspiration for my public television show, Made in Spain. I wanted to show U.S. viewers that they too could easily cook Spanish dishes at home, using simple American ingredients and genuine Spanish products readily bought here. Moreover, I wanted to show where all that great Spanish food and drink came from: the spirit, the people, and the land that gave birth to my cooking.

To outsiders, Spain looks like a single country, but to Spaniards, their country is a fascinating mixture of people, language, culture, and food. The regional differences across Spain reflect their contrasting geographies, climates, and histories, and those differences make for an exceptionally varied approach to what I love best: cooking and eating. If there’s one thing all Spaniards share, it’s a love of food and drink. From the residential markets of Madrid to the avant-garde restaurants of Catalonia, there’s a deep appreciation of the highest-quality ingredients, great old traditions, and brand-new ideas—not to mention a great deal of national pride.
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In this book you can find all the recipes I cook in Made in Spain, as well as many more dishes like those I eat on the street, at the beach, or in Spain’s great restaurants. You’ll also find special pages on each of the regions I visit in the show. Yet the regions are less important than the food, which is why this book is organized by the kind of dishes I think you’ll want to cook.

Spain is home to some of the best ingredients in the world; our olive oil, tuna, rice, and wines are, in my opinion, unrivaled. The good news is that you can now buy them anywhere in the United States—at your local supermarket, at gourmet stores, and on the Internet. Moreover, you can cook most of the dishes in this book with the wonderful produce that grows in America and the great fish and seafood of the Pacific and Atlantic. The dishes are born in Spain, but you can make them right here in the States.

These are recipes you can make at home for family, friends, or yourself. Most of them are quick and require no special cooking techniques or equipment. All you need is your own sense of taste and an appetite to savor the flavors of Spain. I hope you will travel to my country in the very near future; until then, it is my wish that these recipes will whet your appetite for the best that Spain has to offer.

Everyone who knows me understands that my chauvinism for everything Spanish is so excessive that it borders on a joke. But I keep pushing to bring more of our amazing Spanish ingredients to this country. Fifteen years ago, you could count on one hand the Spanish chefs in the United States. Today there are many—and many more are coming. Back then, a number of restaurants that were cooking Spanish dishes were doing a very bad job. Today, many Spanish restaurants in many cities are doing a top job. Of course, I won’t be happy until every single American backyard has a paella, not a barbecue, cooking on top of the grill on a Sunday afternoon. That’s my way of measuring success fifty years from now. And I’m not joking.
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Between the Mediterranean sun, the great vegetable gardens of the north, and our tapas culture, Spain became a country of salads. The variety and creativity of these dishes is extraordinary, and the philosophy is unusual; few of them are the lettuce-based jumbles beloved by our European friends. What we excel at are refreshing combinations that showcase vegetables and other ingredients, such as potatoes and fish or tomatoes and cheese. Some simply pay homage to a great, fresh vegetable worth savoring in all its unadorned glory. In the great Andalusian city of Seville, where the tapas culture is an evening ritual, they might call their salads aliños, referring to the dressing on the vegetables. Or they might serve you a classic pipirrana salad of pepper, tomatoes, cucumber, and tuna. Whatever you call them, the recipes that follow can be adapted to your taste, to the season, and to whatever you have at hand—just as they are in Spain.
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To many foreigners, Andalusia is Spain. It’s the largest region in the country, with mountains, valleys, and a coastline on two seas that tourists adore. Its cities of Seville, Granada, and Córdoba are striking combinations of history and modernity, Catholicism and Islam. And its rich culture of food, wine, and fiestas is as old as it is irresistible. The Phoenicians brought vines, the Carthaginians planted garbanzos, the Romans cultivated olives, and the Arabs irrigated the land for vegetables. From its fried fish and seafood to its egg-based pastries and desserts, Andalusia is a feast.

To many Spaniards, however, Andalusia seems a bit like another country. In Spain, I’m considered a northerner because I was born in Asturias. We Asturians pride ourselves on being the real Spaniards, as we started the reconquest of Spain from the Moors. So to me, as a child growing up in the north, Andalusia, at the southern tip of Spain, seemed as remote as another planet. Andalusíans spoke with a different accent and were seemingly ready to sing, dance, and drink at any time.

I first visited Andalusia when I was in the navy. We sailed into Cádiz, and I can honestly say I fell in love with the region, as so many others did before me, from John Singer Sargent to Washington Irving. It’s easy to understand why. People in Andalusia say there is something called duende, a magical spirit that inspires their culture, especially their uniquely witty sense of humor. In Andalusia, I learned to love eating at bars, even in fancy restaurants. The region also gave me a deep appreciation for the art of frying, thanks to its extraordinary pescaito frito, or fried fish. That dish alone is proof that the frying culture of southern Spain is more refined than any other in the world, although it remains underappreciated outside of Spain.

Andalusia is where the sun and the duende shine like nowhere else in the world. Maybe it was the duende that struck me when I first saw Patricia, the Andalusian woman who would become my wife (though she had no idea of this destiny at the time). She was dancing in my Washington restaurant, Café Atlántico, and her gestures, her smile, her accent—they were so Andalusian. I was instantly smitten. Now she and I, along with our children, return each summer to a small Andalusían town called Zahara de los Atúnes (literally, Zahara of the Tunas), where Europe meets Africa and the Mediterranean meets the Atlantic. As the name suggests, this is where the majestic fish migrate each year from the Arctic Circle to their mating waters in the Mediterranean. Here the tuna catch still takes place early each summer, just as it has since ancient times, using the intricate almadraba system of netting first developed by the Arabs. A little up the coast, close to Jerez and Sanlúcar de Barrameda, is sherry country, where small changes in climate can lead to big contrasts in the color and flavor of the wine. To me, a glass of great sherry is almost as refreshing as one of the salads or cold soups the region is famous for.



    [image: Images of scenic Spain]

[image: ]

Clementines with Chinchón, Anchovy, and Black Olives


Clementines with Chinchón, anchovy, and black olives

Clementinas con Chinchón, anchoas y aceitunas negras

SERVES 4

Clementines are from the Mediterranean. Chinchón liqueur is from the heart of Spain. Anchovies come from Cantabria in the north. And black olives come from beautiful, sunny Andalusia. Geographically, they would never be found together, but in this salad, they exist together in perfect harmony. The striking flavor comes from the anise-flavored liqueur. If you like fennel in your salads, you’ll love this dressing.


FOR THE DRESSING

1 CUP SPANISH EXTRA-VIRGIN OLIVE OIL

¼ CUP SHERRY VINEGAR

4 TABLESPOONS CHINCHÓN (SPANISH ANISE-FLAVORED LIQUEUR) OR OTHER ANISETTE

ZEST AND JUICE OF 2 CLEMENTINES

1 SHALLOT, THINLY SLICED

12 EMPELTRE OLIVES OR OTHER GOOD-QUALITY BLACK OLIVES

SEA SALT TO TASTE

FOR THE SALAD

½ HEAD ROMAINE LETTUCE, TOUGH OUTER LEAVES DISCARDED

½ HEAD BIBB LETTUCE, TOUGH OUTER LEAVES DISCARDED

½ HEAD RED LEAFLETTUCE, TOUGH OUTER LEAVES DISCARDED

8 OIL-PACKED ANCHOVY FILLETS

4 CLEMENTINES, PEELED AND SLICED INTO ¼-INCH ROUNDS

TENDER WATERCRESS LEAVES (OPTIONAL)

SEA SALT TO TASTE



Prepare the dressing: Whisk together the olive oil, vinegar, Chinchón, clementine zest and juice, shallot, and olives in a medium bowl. Season with salt and set aside.

Separate the heads of lettuce into individual leaves and divide them among 4 plates or bowls. Top each salad with 2 anchovy fillets and one-quarter of the clementine slices. Drizzle each salad with dressing, and garnish with watercress, if you like. Season to taste with salt.


José’s Tip:

If you can’t find Chinchón, try another anise-flavored liqueur like Marie Brizard. If you don’t have watercress for the garnish, use a little flat-leaf parsley.
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Classic Potato Salad with Crunchy Trout Roe


Classic potato salad with crunchy trout roe

Ensaladilla rusa con huevas de trucha

SERVES 4

This tapa is found everywhere in Spain, both in professional kitchens and on family tables. Home cooks are just as proud of their own versions as are the tapas bar owners who make it for their paying customers. At the high end, creative restaurants draw inspiration from this humble dish, dreaming up more modern interpretations. I use the great trout roe Spanish producers are now selling in the United States to lift the simple salad, adding a crunchy texture and subtle flavor to the soft potatoes and meaty tuna.


FOR THE MAYONNAISE

2 LARGE EGGS

1 CUP SPANISH EXTRA-VIRGIN OLIVE OIL

1 TEASPOON FRESH LEMON JUICE

1 TEASPOON SALT

1 CUP VEGETABLE OIL

FOR THE SALAD

4 RUSSET POTATOES, PEELED

1 LARGE CARROT, TRIMMED AND PEELED

7 LARGE EGGS

16 OUNCES SPANISH CANNED TUNA, PREFERABLY OIL-PACKED BONITO, SEPARATED INTO FLAKES

1 CUP FRESH PEAS, BLANCHED (OR THAWED FROZEN PEAS)

SEA SALT TO TASTE

4 OUNCES TROUT ROE, PREFERABLY SPANISH

SPANISH EXTRA-VIRGIN OLIVE OIL



Prepare the mayonnaise: Break the eggs into a small mixing bowl and add 2 tablespoons of the olive oil, the lemon juice, and the salt. Using a hand-held electric mixer, mix at high speed, and then slowly drizzle in the remaining olive oil and the vegetable oil until you have a thick, creamy sauce.

Prepare the salad: Boil the potatoes and carrot until very soft, about 30 minutes. Drain and set aside to cool. Meanwhile, place the eggs in a saucepan with water to cover and bring to a boil. Boil the eggs for 10 minutes, drain them, and place them in a bowl of ice water to cool. Peel the eggs and cut them into 1-inch cubes. Put the chopped eggs into a large mixing bowl and add the tuna.

Cut the cooled potatoes and carrot into 1-inch cubes and add them to the tuna along with the peas. Gently stir in 1 cup of the mayonnaise, being careful not to mash the potatoes, carrot, or tuna. Season to taste with salt. (The remaining mayonnaise may be kept in the refrigerator, tightly covered, for 2 to 3 days.)

To serve, divide the salad among 4 plates and top each serving with a spoonful of trout roe. Sprinkle with salt and drizzle with olive oil.


José’s Tip:

To really bring out the flavors, allow the salad to rest for 1 hour and serve at room temperature. If you can’t find trout roe, use salmon roe.
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Sweet-and-Sour Salad with Tomatoes and Afuega’l Pitu Cheese


Sweet-and-sour salad with tomatoes and Afuega’l Pitu cheese

Ensalada agridulce de tomates con queso Afuega’l Pitu

SERVES 4

Sweet and salty is a typically Spanish combination of flavors, and our gastronomy has many examples: jamón Serrano with melon, anchovies with tomatoes. But I love to break away from the more traditional flavor pairings, as I have with this sweet-and-sour combination. It’s like looking far away, to Asia, for inspiration. At the same time, the salad showcases one of my home region’s most popular cheeses: Afuega’l Pitu from Asturias. Creamy, with a natural, earthy aroma, it is considered one of the finest cheeses made in Spain.


FOR THE DRESSING

1 TABLESPOON SPANISH CIDER VINEGAR OR A GOOD-QUALITY CIDER VINEGAR

3 TABLESPOONS SPANISH EXTRA-VIRGIN OLIVE OIL

LEAVES FROM 1 FRESH THYME SPRIG

1 TABLESPOON HONEY

SALT TO TASTE

FOR THE SALAD

8 PLUM TOMATOES

2 HEADS OF FRISÉE LETTUCE, LEAVES SEPARATED

12 CHERRY TOMATOES, HALVED

5 OUNCES AFUEGA’L PITU (SPANISH COW’S-MILK CHEESE FROM ASTURIAS)

FRESH CHERVIL SPRIGS

SEA SALT TO TASTE



Prepare the dressing: Whisk the vinegar, olive oil, thyme leaves, and honey together in a small bowl. Season to taste with salt and set aside.

Prepare the salad: Using a sharp knife, slice off the top and bottom of each plum tomato. Find the fleshy dividing wall of one segment inside the tomato. Slice alongside the dividing wall and open the flesh of the tomato to expose the seeds. Remove the seeds and their pulp by slicing around the core of the tomato. Set the seed sacs aside. Your aim is to keep the seeds and their surrounding gel intact to create tomato seed “fillets” that are separate from the firmer tomato flesh. You should have about 16 fillets. Dice the tomato flesh and set aside.

In a large mixing bowl, toss the frisée and cherry tomatoes with 4 tablespoons of the dressing. Arrange the tomato seed fillets and diced tomato pieces on each of 4 plates. Divide the frisée and cherry tomatoes among the plates. Crumble the cheese over the greens and lay a couple chervil sprigs on top. Drizzle with a little more dressing and garnish with sea salt, if you like.


José’s Tip:

If you can’t find the Afuega’l Pitu cheese, look for a cured cow’s-milk cheese instead. Also, don’t fret about the tomatoes. You can use any tomato of your choice. Just be careful with the seed fillets—they are a bit of extra work, but they look like tomato caviar. And they turn a humble salad into a special dish.
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Soft and Crunchy White Asparagus Salad


Soft and crunchy white asparagus salad

Ensalada de espárragos blancos

SERVES 4

There’s nothing quite so special as eating fresh asparagus in Navarre, just as the beautiful spears break through the dirt and before they feel the warmth of the approaching summer. Even when they are still dirty from the earth, their flavor is one of the freshest I’ve ever tasted. In this dish, we are trying to re-create that first bite into the crunchy asparagus, at the same time as pairing it with canned white asparagus, which is one of Navarre’s best-known vegetable products. Think crunchiness, sweetness, and softness.


4 TABLESPOONS SPANISH EXTRA-VIRGIN OLIVE OIL

1 TABLESPOON SHERRY VINEGAR

SALT TO TASTE

2 16-OUNCE CANS SPANISH WHITE ASPARAGUS, DRAINED

6–8 FRESH WHITE ASPARAGUS SPEARS, TRIMMED AND PEELED

1 ORANGE

2 OUNCES RONCAL (SPANISH SHEEP’S-MILK CHEESE FROM NAVARRE)

FRESH EDIBLE FLOWERS (OPTIONAL)

1 TEASPOON CHOPPED CHERVIL, FOR GARNISH



Whisk together the olive oil and vinegar in a mixing bowl. Season to taste with salt and set aside. Cut the canned asparagus spears in thirds and divide the pieces among 4 plates.

Slice fresh asparagus thinly on an angle and set aside.

Slice off the top and bottom of the orange. Using a sharp knife, cut down the sides of the orange to remove all of the peel and pith. Slice along the sides of each membrane and pull out the segments. Arrange the segments around the canned asparagus spears on each plate. Divide the asparagus slices among the plates. Drizzle some dressing over the salads. Use a vegetable peeler to slice ribbons of cheese onto each salad. Drizzle with a little more dressing, garnish with edible flowers and fresh chervil, if you like, and serve.


José’s Tip:

Roncal is a slightly nutty and firm sheep’s-milk cheese. If you can’t find it, try Manchego, the classic Spanish cheese. If fresh white asparagus is out of season, you can use fresh green asparagus instead.
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Shredded Salt Cod with Tomatoes and Olives


Shredded salt cod with tomatoes and olives

“Esqueixada” de bacalao

SERVES 4

In many markets in Catalonia, you’ll find stands selling salt cod, or what we call bacalao. The cod is often sold from small water baths, with the bacalao at different stages of desalination. Lucky for us, in Spain and the United States, there’s a company called Giraldo that sells the best salt cod at the perfect moment of desalination, ready to be served.


    8 OUNCES SALT COD (SEE TIP)

4 RIPE PLUM TOMATOES

1 TABLESPOON SPANISH EXTRA-VIRGIN OLIVE OIL, PLUS MORE FOR DRIZZLING

¼ CUP PITTED BLACK OLIVES

2 TEASPOONS THINLY SLICED SCALLION

SALT TO TASTE

2 TEASPOONS MINCED CHIVES



Put the cod in a large bowl, skin side up. Cover with water and refrigerate for 36 hours, changing the water at least 3 times to remove the salt. Drain the cod and pat dry with a paper towel. With your fingers, shred the cod into small strips and set aside.

Slice the tomatoes in half. Place a grater over a mixing bowl. Rub the cut surface of the tomatoes over the grater until all of the flesh is grated. Discard the skins. Strain the tomato pulp through a fine-mesh strainer, then stir in 1 tablespoon of the olive oil and set aside.

Spread a thin layer of shredded salt cod across 4 plates. Spoon a layer of the tomato pulp on top of the cod. Arrange the olives around each plate and sprinkle with sliced scallion. Drizzle each plate with olive oil, season with salt, and garnish with the chives.


José’s Tip:

It is important to use the highest-quality salt cod you can find for this dish. If you buy it already desalted, you can skip the first step of soaking the fish. To test your cod’s readiness, pinch off a bit of fish from the center of the piece and taste. You’ll find the time needed to release the salt will vary depending on the thickness of the fish.
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Lentil Salad with Blue Valdeón Cheese


Lentil salad with blue Valdeón cheese

Ensalada de lentejas con queso Valde
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