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 Ama, tu me has enseñado todo lo que sabes.

He escrito este libro para tí con mucho cariño.
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 PINCHOS


 Pinchos—or pintxos, as the Basques spell the word—are the Basque Country's singular form of the better known Spanish tapas. The term derives from the Spanish word pinchar, "to prick," because originally pinchos were always served skewered on wooden toothpicks. Today they may be served either on toothpicks or in small earthenware bowls or on platters; they are eaten as finger food. In concept pinchos are similar to tapas; both are bites of tasty nourishment shared with friends in bars and taverns. But tapas evolved in southern Spain, from the old-time practice of laying a slice of bread or meat across the top of a sherry glass (their name derives from the word tapar, "to cover"). Today tapas must usually be eaten with a fork or spoon, and whereas tapas may be small servings of any dish, pinchos are a distinct set of little dishes that are never served at meals.

 Of course, the social interaction surrounding pinchos is as important as the food. We Basques greatly enjoy meeting friends before lunch or dinner for a small glass of wine and a few pinchos. It is a time when we can discuss the latest soccer game, a new love affair, or, of course, a recipe. And when a delicious little morsel accompanies our conversation, so much the better!

The pinchos I present here are traditional ones, authentic combinations of foods such as hard-cooked eggs, shrimp, anchovies, olives, ham, asparagus, and mushrooms. No matter how simple the preparation, we use fresh, delicious ingredients when we assemble pinchos. And it is not only barkeeps who assemble them. Many home cooks serve pinchos at parties and casual gatherings. They are easy to make and look pretty and inviting on a tray. The innovative chefs working in nueva cocina restaurants in the Basque Country may be taking pinchos to new heights with exotic combinations of foods and spectacular presentations, but I think the simple ones collected here are excellent samples of these tiny treasures.


 Potato Omelet

• TORTILLA DE PATATA •

 


Makes 20 pinchos

 


There is not a bar or a party in Basque Country that does not offer tortilla de patata as a pincho. This extremely popular dish is excellent accompanied by a small glass of wine, but it can also be cut into large pieces and served as a light entrée with a green salad, making a fine light meal for vegetarians, especially. Tortilla de patata is also common picnic fare, and it's a popular sandwich, or bocadillo, filling. I make this omelet often, and it has saved me more than once when I had to make an unplanned meal, because the ingredients are household staples.

The omelet may sound complicated to make, since it is removed from the pan and then returned for further cooking, but after you have tried this once or twice, you will find it is very easy—as long as you have a plate that is a little larger in diameter than the pan.

 






	1
	cup olive oil



	½
	medium onion, chopped



	3
	medium potatoes, cut into teaspoon-sized pieces (about 1 pound)



	
	Salt



	4
	large eggs







	In a large skillet (about 10 inches in diameter), heat the olive oil over medium-high heat. Add the onion, and sauté it for about 5 minutes, until it is light golden. Add the potatoes, and season them to taste with salt. Reduce the heat to medium, and cook the potatoes for about 15 minutes longer, stirring, until they are tender.

	Raise the heat to medium-high, and cook the potatoes for 1 to 2 minutes longer, until they are lightly browned, crisp on the outside, and soft on the inside. Using a large slotted spoon, remove the potatoes and onion from the pan, and drain them in a colander or on paper towels. Let the oil in the pan cool slightly, then pour all but about 1½ teaspoons into another container to use later.


	 In a large bowl, beat the eggs lightly. Add the potatoes and onion, and mix well. Set the mixture aside for a few minutes.

	Heat the skillet over high heat, tipping the pan to assure that the oil is evenly distributed. When it is very hot, pour the egg mixture into the pan. Use a spatula to spread the mixture evenly in the skillet. Shake the pan gently to prevent sticking and burning, and cook the omelet for about 1 minute. Reduce the heat to medium, and continue cooking the omelet for 2 or 3 minutes longer, until the eggs begin to set around the edges.

	Lay over the skillet a plate that is slightly larger in diameter than the skillet. Using one hand to hold the plate in place, invert the omelet onto it. (Do this over a clean work surface for insurance.)

	Return the empty skillet to the stove, add another 1½ teaspoons of the reserved oil, and heat it over high heat. When the oil is hot, slide the omelet off the plate and into the pan (the uncooked side should be facing down). Shake the pan gently to prevent sticking, and cook the omelet for 1 minute. Reduce the heat to medium, and cook for about 3 minutes longer, until the omelet is set. Slide the omelet onto a serving plate, and let the omelet cool.

	Cut the omelet into 20 small squares or wedges, and serve them skewered with toothpicks or on top of thin slices of bread.




 Croquettes

• CROQUETAS VARIADAS •

 


Makes 15 pinchos

 


Nobody likes croquettes more than Basquesdo. We often eat these tasty little morsels before lunch or dinner with a glass of wine, and sometimes we serve them at a cocktail party or as a light meal; children, especially, like them for supper. I have made this master recipe with salt cod, because it is so popular in the Basque Country, but you can substitute the same amount of chopped ham, chicken or turkey, beef, or chorizo sausage meat for the salt cod (making croquettes is a terrific way to use scraps and leftovers from other dishes). Sometimes we make a variety of croquettes and form them into slightly different shapes so that our guests know that one is different from the others.

 






	3
	ounces skinned and boned salt cod



	1¼
	cups olive oil



	4
	tablespoons unbleached all-purpose flour



	1½
	cups milk



	
	Salt



	2
	large eggs, lightly beaten



	2
	tablespoons dry bread crumbs







	In a shallow bowl, cover the fish with cold water. Refrigerate the fish for 24 to 36 hours, changing the water every 8 hours or so. Drain the fish on paper towels, and finely shred it with your fingers.

	In a skillet, heat ¼ cup of the oil over medium heat. Add the salt cod, and sauté it for about 3 minutes. Add 2 tablespoons of the flour, mix well, and sauté for about 2 minutes, until the flour is blended with the cod.

	In a small saucepan, warm the milk; this makes it easier to blend with the other ingredients. Add 1 cup of the milk to the skillet (keep the remaining ½ cup of milk warm), and mix well to blend the milk with the flour and cod. Bring the mixture to a boil over medium-high heat. Reduce the heat to medium-low, and cook the mixture, stirring, for about 10 minutes, until it is well blended and hot.

	 Add the remaining ½ cup of milk to the pan, and cook the mixture for about 10 minutes longer, stirring constantly, until it is quite tender. Season it to taste with salt, if needed.

	Transfer the contents of the pan to a shallow 8-inch-square dish or an oval dish of about the same volume. Spread the mixture evenly. Refrigerate the dish for several hours or overnight, until the mixture is chilled and firm but malleable.

	Spread the remaining 2 tablespoons of flour on a plate. Put the beaten egg in a shallow bowl. Spread the bread crumbs on a separate plate.

	With slightly dampened hands, form the cod mixture into walnut-sized balls. Roll each one in flour, dip it in the egg, and then roll it in the bread crumbs to coat it all over. Set each finished ball aside on a wax paper-lined tray. Refrigerate the balls to firm them for at least 15 minutes and as long as several hours.

	When you're ready to cook the balls, heat 1 to 2 inches of olive oil in a deep skillet. Add four or five croquettes to the hot oil, and cook them, turning them often, for about 1 minute, until they are golden brown. Using a slotted spoon, gently lift the croquettes from the pan, and drain them on paper towels. Continue frying the rest of the croquettes, letting the oil regain its heat between batches. Serve immediately, while they're still hot.



NOTE: If the croquettes cool off, reheat them in a warm (300°F) oven (not a microwave).



 Eggs Stuffed with Anchovies and Tuna

• HUEVO RELLENO DE ANCHOA Y BONITO •

 


Makes 10 pinchos

 


This very simple recipe, which uses canned tuna and canned anchovy fillets, may seem unusual coming from someone who adores freshly caught fish, but in the Basque Country and neighboring Navarra we are fortunate to have the best canned food in the world. Canning is serious business here, and because the canning companies begin with high-quality fresh ingredients, our canned products are outstanding. If you can locate imported canned fish, use it. Otherwise, use any high-quality canned tuna and anchovies.

 






	5
	large hard-cooked eggs



	5
	tablespoons homemade ([>]) or commercial mayonnaise



	1
	3-ounce can albacore tuna packed in oil, drained and flaked



	5
	canned anchovy fillets, chopped







	Peel the eggs, and slice them in half lengthwise. Carefully remove the yolks, and transfer them to a small bowl.

	Add the mayonnaise, tuna, and anchovies to the bowl, and mash them with a fork until the mixture is well blended and almost smooth. Spoon the mixture into the egg whites, and serve the eggs chilled or at room temperature.
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 Egg and Shrimp Pinchos

• PINCHO DE HUEVO Y GAMBA •

 


Makes 10 pinchos

 


Both at midday and in the evening in the Basque Country, most bars serve this pincho.

 






	5
	large hard-cooked eggs



	10
	cooked medium shrimp (see Note and [>])



	3
	heaping tablespoons homemade ([>]) or commercial mayonnaise







	Peel the eggs, and slice them in half lengthwise. Top each egg half with a shrimp and then about 1 teaspoon mayonnaise.

	Skewer each pincho with a toothpick, and serve immediately.



NOTE: when I call for medium shrimp, I mean those that are sold in units of 36 ("U36" or "36-count"), which means there are approximately 36 shrimp to the pound.





 Cooking Shrimp Basque-Style

We Basques eat a lot of shrimp. We buy them as fresh as possible, still in their shells and smelling pleasantly briny. I recommend buying the shrimp on the day you will serve them and cooking them no more than an hour or so before serving.

As soon as you get home with the shrimp, store them in the rear of the refrigerator, where it is coolest. If they will be stored for more than a few hours, set the wrapped package in a small bowl, and place the small bowl in a larger one filled with ice. Refrigerate the shrimp sitting on ice to keep them as cold as possible without freezing.

To cook the shrimp, fill a pot about three-quarters full with water (for a pound of shrimp you will need about 4 cups water). Add 1 teaspoon coarse salt, three black peppercorns, and one bay leaf for every pound of shrimp, and bring the water to a boil over high heat. Add the shrimp, still in their shells. As soon as the water returns to a boil, remove the shrimp with a slotted spoon or mesh skimmer, or drain them in a colander. Without delay, transfer the shrimp to a large bowl filled with ice cubes, ice water, or both, so that the shrimp cool as quickly as possible. Peel the shrimp, which now will be pink, and use them immediately or refrigerate them.





 Pinchos Gilda

• GILDA •

 


Makes 10 pinchos

 


These pinchos are named after a character in the 1946 eponymous movie starring Rita Hayworth, who played Gilda in the leading role, and Glenn Ford. The Spanish filmgoing public fell in love with the sensual, fiery character played by Hayworth, and so named this enticing and slightly spicy pincho after her.

 






	20
	small pitted green olives



	10
	canned anchovy fillets



	10
	guindillas, pepperoncini, or other small hot pickled peppers (see Note)






On a toothpick, skewer an olive, a folded anchovy, a pepper, and then another olive. Repeat with the remaining ingredients to make 10 pinchos. Serve immediately.

NOTE: Spanish guindillas are very hard to find in this country, but pepperoncini are an excellent substitute.



Crabmeat Pinchos

• PINCHO DE CANGREJO •

 


Makes 14 pinchos

 


In these pinchos, fresh crabmeat crowns thin slices of slender, European-style baguettes, which are crusty on the outside and tender inside. The baguette slices should be about three inches long and one and a half inches wide. Buy the crabmeat from a reputable fishmonger to assure it is as fresh and clean as can be, or shell the crab yourself. Use whatever type of crab is available.

 






	½
	pound fresh crabmeat, finely shredded



	½
	cup homemade ([>]) or commercial mayonnaise



	6
	scallions, white part only, minced



	14
	¼- to ½-inch-thick baguette slices







	In a small bowl, combine the crabmeat, mayonnaise, and scallions, and mix well.

	Spread the mixture on the baguette slices, and serve the pinchos at room temperature.




 Mushroom Pinchos

• PINCHO DE CHAMPIÑÓN •

 


Makes 10 pinchos

 


Most pinchos can be served either chilled or at room temperature, but these are the exception: Always serve them warm. As they cook, some of the parsley-garlic filling will escape from the mushroom caps, but this should not worry you.

 






	1
	tablespoon chopped flat-leaf parsley



	2
	garlic cloves, minced



	30
	small mushrooms, 1 to 1½ inches across (about ½ pound), stemmed



	¼
	cup olive oil



	1
	tablespoon white wine vinegar



	1½
	teaspoons paprika



	
	Salt







	In a small bowl, combine the parsley and garlic. Spoon a little into each mushroom cap.

	In a skillet, heat the oil over medium heat. Add the mushrooms, filled sides up. Reduce the heat to low, and cook the mushrooms for about 5 minutes, stirring gently to prevent them from sticking but without turning them. Sprinkle them with the vinegar, paprika, and salt, and then turn the mushrooms. Cook them for about 5 minutes longer. Raise the heat to medium, turn the mushrooms again so that the filled sides are facing up, and cook the mushrooms for 2 to 3 minutes longer, until they are fragrant and heated through.

	Transfer the mushrooms to a plate to cool slightly. When they are cool enough to handle, thread three mushrooms on each toothpick, and serve the pinchos warm.




 Spicy Tuna Pinchos

• PINCHO DE BONITO PICANTE •

 


Makes 10 pinchos

 


These quick pinchos are a good example of how convenient it is to have on hand Basque Tomato Sauce ([>]) or your own favorite tomato sauce, homemade or commercial. With the addition of hot pepper flakes, a slightly sweet tomato sauce combines terrifically with the tuna. As for Crabmeat Pinchos ([>]), the baguette slices should be about 3 inches long.

 






	1
	6-ounce can albacore tuna packed in oil, drained and flaked



	6
	tablespoons Tomato Sauce ([>])



	½
	teaspoon hot red pepper flakes



	10
	¼- to ½-inch-thick slices from a slender, European-style baguette, lightly toasted







	In a small bowl, combine the tuna, tomato sauce, and pepper flakes, and mix well.

	Spread the mixture on the baguette slices, and serve the pincho at room temperature.




 Sweet Ham and Lettuce Pinchos

• PINCHO DE JAMÓN Y LECHUGA •

 


Makes 10 pinchos

 


This pincho is a tasty combination of ham and hard-cooked eggs, with lettuce for crunch and fresh flavor. Eat the pincho freshly made, before it gets soggy.

 






	3
	large hard-cooked eggs



	10
	¼- to ½-inch-thick slices from a slender, European-style baguette



	10
	thin slices baked ham, minced



	3
	leaves green-leaf lettuce, minced



	5
	tablespoons homemade ([>]) or commercial mayonnaise







	Cut the eggs into thin lengthwise slices, with each slice containing some yolk (discard the slices that do not have any yolk). You'll need a total of 10 slices. Lay an egg slice on each slice of bread.

	In a small bowl, combine the ham, lettuce, and mayonnaise, and stir well. Spread an equal amount of the ham mixture on each egg slice, and serve the pincho at room temperature.




 Smoked Salmon and Asparagus Pinchos

• PINCHO DE ESPÁRRAGO Y SALMON •

 


Makes 10 pinchos

 


If you have never tried canned white asparagus from Navarra, you are in for a treat. I think it is better than most fresh asparagus, which is saying a lot because I generally prefer fresh vegetables. However, the Navarrans are well known for their superior canned products, and the white asparagus is the shining star in this galaxy. If you can't find Navarra canned white asparagus locally, you can order it from Northern Boulevard (718-779-4971) in Queens, New York.

 






	5
	thin slices smoked salmon, each about 8 inches long and 4 inches wide



	5
	canned white asparagus spears, preferably from Navarra, or cooked fresh white asparagus



	5
	tablespoons homemade ([>]) or commercial mayonnaise



	10
	¼- to ½-inch-thick slices from a slender, European-style baguette, lightly toasted







	Cut each slice of salmon in half to make 10 pieces, each about 4 inches square.

	Cut each asparagus spear in half crosswise, then slit each half lengthwise without cutting all the way through.

	Spread a little mayonnaise on each slice of baguette. (Do not use all the mayonnaise.)

	Spread the remaining mayonnaise in the slits in the asparagus. Wrap each asparagus spear with a slice of smoked salmon, and place a wrapped spear on each slice of toast. Serve immediately.
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 Green Pepper, Serrano Ham, and Anchovy Pinchos

• PINCHO DE PIMIENTO, JAMÓN Y ANCHOA •

 


Makes 10 pinchos

 


The soft-cooked peppers make these pinchos special, and because both the peppers and the eggs can be cooked well ahead of time, the pinchos can be quickly assembled when you are ready to serve them.

 






	3
	tablespoons olive oil



	1
	green bell pepper, seeded and cut into 1-inch-long strips



	3
	large hard-cooked eggs



	10
	¼- to ½-inch-thick slices from a slender, European-style baguette



	10
	thin slices serrano ham or prosciutto, each about 3 inches long and 1½ inches wide



	10
	canned anchovy fillets







	In a skillet, heat the oil over medium heat. Reduce the heat to medium-low, and add the pepper strips. Sauté them for about 15 minutes, until they are tender. Remove them from the skillet, and let them cool completely.

	Cut the eggs into thin lengthwise slices, with each slice containing some yolk (discard the slices that do not have any yolk). You'll need a total of 10 slices.

	Spread a portion of cooled peppers on each slice of bread. Top with a slice of ham, a slice of egg, and an anchovy fillet. Serve at room temperature.




 FIRST COURSES




 In the Basque Country, as indeed throughout all of Spain, lunch and dinner each have three courses—a first course, a main course, and a dessert. The first course frequently includes greens and other vegetables, sometimes in the form of a salad, soup, or stew; the main course consists of meat or seafood usually unaccompanied by a vegetable side dish. First courses also might include small amounts of meat or seafood, served with complementary vegetables or alone.


 In Basque restaurants serving nueva cocina (nouvelle cuisine), innovative chefs have created an endless variety of salads, relying on the wonderful fresh vegetables, farmhouse cheeses, and impeccable seafood available in our region. I have not included these imaginative salads in this book, but instead have assembled a group of more traditional salads that will satisfy the need for fresh greens and that, when made with good ingredients, will rival any nouvelle chef's. My favorite salad, and the one that I think best exemplifies our traditional cuisine, is the Marichu Salad ([>]) which can be composed of nothing more than lettuce, tomatoes, and onions, or can be made more elaborate with the addition of other ingredients, such as hard-boiled eggs, olives, tuna, boiled potatoes, asparagus, or anchovies.

At any time of the day or year in the Basque Country, it's quite common to find a stockpot of soup or a large pot of stew simmering on the back burner of a kitchen stove. This is one tradition that has not changed much since I was a girl. Particularly in the cooler months, we frequently begin our midday or evening meal with a bowl of steaming lentil, leek and potato, or onion soup, or red bean or tuna stew. We make soups and stews using fresh vegetables and fish, chorizo sausages, legumes, and other simple and easily available ingredients; these are not elegant preparations, but they are warm, comforting, and satisfying. Although they are always served as first courses in the Basque Country, you could serve any of the soups and stews in this chapter as the centerpiece of a light meal.

 Most important for our first courses, as with all Basque food, is to use the best and freshest ingredients possible. This means fresh-from-the-sea clams and shrimp, precious baby eels, and silvery fresh anchovies; it means tender sweetbreads and bold serrano ham, garden-fresh green beans, and earthy mushrooms. Because these are first courses, quantities can be small, but care and attention is lavished in choosing and preparing the food.
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 Meats and Seafood




Sweetbreads with Garlic and Parsley

• MOLLEJAS AL AJILLO •

 


Serves 6

 


Rich, delicious sweetbreads are divine as a first course, particularly when pan-fried with parsley and garlic, Basque-style.

 






	1
	pound sweetbreads (see Note)



	2
	carrots, halved



	1
	leek, halved



	
	Juice of 1 lemon



	
	Salt



	2
	tablespoons dry bread crumbs



	2
	tablespoons chopped garlic



	2
	tablespoons chopped flat-leaf parsley



	4

to

5
	tablespoons olive oil







	In a large saucepan or stockpot, combine the sweetbreads, carrots, leek, and lemon juice, and season to taste with salt. Add enough water to cover the contents by 1 to 2 inches, and bring the water to a boil over medium-high heat. Reduce the heat, and simmer for about 5 minutes. In a colander, drain the sweetbreads and vegetables. When they are cool enough to handle, remove and discard the vegetables.

	Rinse the sweetbreads with cold water, drain them, and trim away any fat or membrane. Lay the sweetbreads on a kitchen towel, and place a flat plate on top of them. Set a few cans of food or a heavy pan on the plate to weight the sweetbreads, and let them sit in a cool room or in the refrigerator for about 1 hour.

	Spread the bread crumbs in a shallow dish.

	Slice the sweetbreads into small pieces, and sprinkle them with salt. Roll the sweetbreads in the bread crumbs, and sprinkle them with garlic and parsley.

	In a skillet, heat the olive oil over medium-high heat. Add the sweetbreads, and cook them, turning them several times, for 2 to 3 minutes on each side, until they are golden brown and crisp all over. Serve immediately.



NOTE: Calves' sweetbreads are available in most good butcher shops; lambs' sweetbreads only occasionally are. If you can find lambs' sweetbreads, though, try them for their wonderful flavor. If you're using lambs' sweetbreads, omit step 1, since they do not need as thorough a cleaning.



 Foie Gras with Apples

• FOIE-GRAS CON MANZANAS •

 


Serves 4

 


Foie gras is the fattened liver of waterfowl that are hand-fed for at least 30 days, during which time they are allowed very little exercise. The result is a large liver with a silken texture and glorious flavor. In the United States, it is becoming increasingly easy to buy foie gras. If you can't locate a source, call Hudson Valley Foie Gras (516-773-4400), or visit the website at www.foiegras.com, for the number of a distributor near your home. Owned by my friend Michael Ginor, Hudson Valley is the largest foie gras producer in the world. Or order foie gras direct from D'Artagnan (800-DARTAGNAN or 973-344-0565), a New Jersey company that ships specialty meats all over the United States.

 Although most people associate foie gras with France, we have been enjoying it in the Basque Country for a long time—particularly during the past thirty years, when our cuisine has expanded in scope. The Basque Country, after all, is quite close to Landes, France, a region well known for its geese farms.

There are other ways to prepare foie gras, but I particularly like this simple preparation, in which the liver is quickly sauteed and served over sauteed, lightly sweetened apples. At the very end of cooking, I make a quick pan sauce using port and the fat remaining in the pan; such deglazing is common in Basque cooking, and it's a technique that rarely lets you down.

 






	1
	duck or goose liver, weighing about 1 pound (see Note)



	
	Salt and fresh-ground white pepper



	1
	tablespoon unsalted butter



	2
	firm, tart apples, such as Granny Smith or Fuji, peeled, cored, and cut into 8 wedges each



	1½
	teaspoons sugar



	3
	tablespoons port or other sweet fortified wine







	Using your fingers, carefully separate the liver into its two sections. For the sake of appearance, try to pull out any visible veins. Cut each liver half crosswise into 1-inch-thick slices. Sprinkle them lightly with salt and white pepper.

	In a nonstick skillet, heat 1 tablespoon butter over medium heat. Reduce the heat to low, add the apple wedges, and cook them for about 15 minutes, turning them often, until they soften. Sprinkle them with the sugar, raise the heat to medium-high, and shake the pan to prevent burning. Cook the apples for a few minutes longer, until they are golden brown. Arrange four wedges on each of four plates. Cover the plates to keep the apples warm.

	To cook the liver, heat two nonstick skillets over high heat. When they are very hot, distribute the liver pieces evenly between the dry skillets (the liver will release all the fat you need), shaking the pans to prevent sticking. Cook the liver for about 2 minutes on each side, until it is golden brown. Remove the pans from the heat to prevent overcooking, and lift the liver from the pans. Drain it on two layers of paper towels.

	In one of the skillets, combine the fat remaining in both. Add the wine, and turn the heat to high. Cook, stirring, for about 30 seconds, until the sauce is hot and blended.

	On each plate, arrange a portion of the liver next to the apples, and spoon the sauce over the liver. Serve immediately.



NOTE: Goose or duck liver is easier to work with chilled rather than at room temperature, when it is too soft to cut cleanly. Chill the liver in the refrigerator for at least an hour.



 Baby Eels in Sizzling Garlic

• ANGULAS A LA CAZUELA •

 


Serves 4

 


Although rare and very expensive, angulas, or baby eels, are a heavenly treat. It is traditional to eat sizzling baby eels with a wooden fork, which stays cooler than metal tableware.

 






	½
	cup plus 2 tablespoons olive oil



	3
	garlic cloves, sliced thin



	
	Hot red pepper flakes



	1
	pound baby eels (see Notes)



	
	Salt







	In a 10-inch flame-proof earthenware casserole or skillet, heat the oil over medium-high heat. Add the garlic and pepper flakes, and cook for 3 to 4 minutes, until the garlic is golden.

	Add the eels, sprinkle them with salt, and cook them, stirring, for about 30 seconds, until they are hot and sizzling. Serve immediately.



NOTES: If you can't get baby eels locally you can order them from Northern Boulevard, a store in Queens, New York, that ships Spanish products all over the United States. Call the store at 718-779-4971.

Baby eels are sold frozen. Thaw them overnight in the refrigerator. In the morning, gently wipe them dry with a kitchen towel, and then refrigerate them, loosely wrapped, until you are ready to cook them.



 Frog Legs in Sizzling Garlic

• ANCAS DE RANA AL AJILLO •

 


Serves 4

 


When my older brothers and I were young, we visited our aunts during the Easter holidays from school. They lived in Markina, a town with access to brooks and small rivers. My brothers, who preferred ocean fishing, nevertheless contented themselves with catching frogs and eels in these waters, and my aunts often prepared the frog legs in this way. I looked forward to this dish whenever we visited. When I serve frog legs today, I encourage my customers to use their fingers to eat them, because they are too tiny to bone easily with a knife and fork.

 






	½
	cup plus 2 tablespoons olive oil



	10
	garlic cloves, minced



	1
	pound small frog legs (see Note)



	
	Salt



	2
	tablespoons chopped flat-leaf parsley







	In a 10-inch flame-proof earthenware casserole or skillet, heat the oil over medium-high heat. Add the garlic, and cook, stirring, for 3 to 4 minutes, until the garlic starts to turn golden.

	Add the frog legs, sprinkle them with salt, and cook them, stirring gently with a wooden spoon, for about 5 minutes, until they are golden brown and cooked through. Garnish them with parsley, and serve immediately.



NOTE: Frog legs are sold skinned and frozen in some fish stores, specialty stores, and supermarkets. They may also be purchased fresh in some places, which of course is the best way to buy them. However, frozen frog legs are very good, particularly if they are thawed slowly in the refrigerator. Buy the smallest frog legs you can find; they should be about 3 inches long.



 Sizzling Garlic Shrimp

• GAMBAS AL AJILLO •

 


Serves 4

 


Shrimp is one of my favorite foods, so I nearly always order some cooked this way when I join friends at bars in Bilbao. This lovely appetizer is served throughout Spain.

For this recipe, I use four flame-proof ceramic crocks that are 5 inches in diameter and 1 inch deep. If you are a dexterous cook, prepare all four servings simultaneously; otherwise, cook them one at a time. If you don't have flame-proof crocks this size, you can heat all of the oil and seasonings together in a 12-inch skillet and cook all the shrimp at once.

 






	½
	cup olive oil



	2
	teaspoons chopped garlic



	2
	teaspoons hot red pepper flakes



	2
	teaspoons salt



	48
	medium shrimp, peeled (see Note)



	
	Chopped flat-leaf parsley







	Divide the oil, garlic, hot pepper flakes, and salt evenly among four earthenware or ceramic flame-proof crocks. Divide the shrimp into four groups of twelve.

	One at a time or all at once, heat the crocks over high heat for 1 to 1½ minutes, until the oil sizzles. Add the shrimp, and cook them for about 2 minutes, just until they are pink. Immediately remove the crocks from the heat, sprinkle the shrimp with parsley, and serve them still sizzling.



NOTE: Medium shrimp may be labeled "U36" or "36-count," which means 36 shrimp per pound, or unit.



 Monkfish Béchamel Wrapped in Lettuce with Squid Ink Sauce

• ENSALADA DE RAPE TEMPLADO •

 


Serves 2

 


Because making these little lettuce-wrapped packages is time-consuming, I've written the recipe to serve only two. For a special occasion, though, you might multiply the quantities. This is a nueva cocina Basque dish, not a traditional one, but when I tasted it in one of the finest Basque restaurants in Madrid, I fell in love.

 



 FOR THE MONKFISH PACKAGES:





	6
	large green-leaf lettuce leaves



	¼
	cup olive oil



	1
	tablespoon chopped onion



	1
	tablespoon unbleached all-purpose flour



	½
	cup milk (see Notes)



	⅓
	cup water (see Notes)



	¼
	pound monkfish, cut into small chunks



	
	Salt






FOR THE SQUID INK SAUCE:





	¼
	cup olive oil



	1
	medium onion, chopped



	1
	small garlic clove, minced



	1
	tablespoon chopped flat-leaf parsley



	2
	baby squids, cleaned and peeled (see [>])



	1
	teaspoon squid ink (see Notes)



	
	Salt






FOR THE GARNISH:





	1
	tomato, diced



	2
	scallions, chopped



	1
	teaspoon drained capers



	2
	tablespoons extra-virgin olive oil



	1½
	teaspoons sherry vinegar



	
	Salt







	To begin preparing the monkfish packages, submerge the lettuce leaves in boiling water for 1 minute. Drain them, and lay them on a plate or tray to dry.

	In a large skillet or sauté pan, heat the olive oil over medium heat, and sauté the onion for about 5 minutes, until it is golden. Sprinkle it with the flour, and mix well. Pour the milk and water into the pan, stirring gently to prevent lumps, and simmer the mixture for about 10 minutes. Add the monkfish, season to taste with salt, and cook the fish for about 5 minutes, until it is opaque throughout. Let the fish cool in the pan.

	 Lay the lettuce leaves on a clean, dry work surface, and divide the fish evenly among them. Carefully wrap the leaves around the fish mixture, tucking in the ends to make mounded packages. Set them aside.

	To prepare the sauce, heat the olive oil in a skillet or sauté pan over medium heat. Add the onion, garlic, and parsley, and sauté for about 5 minutes, or until the onion softens. Put the baby squid in the pan, and cook, stirring gently, for about 5 minutes longer so the squid imparts its flavor to the sauce. Remove the squid from the pan, and reserve it for another use. Stir in the squid ink and salt to taste, and boil the sauce over high heat for about 5 minutes to cook the squid ink.

	Transfer the sauce to a blender or food mill, and purée it. Or strain the sauce through a fine-mesh strainer.

	To prepare the garnish, combine the tomato, scallions, capers, olive oil, vinegar, and salt to taste in a small bowl. Stir gently.

	Arrange three lettuce bundles on each plate in a triangular pattern. Spoon the garnish between them, and drizzle the plate with a little sauce.



NOTES: You can substitute 1 cup of clam broth for the water and milk. To make clam broth, cook clams in lightly salted water until they open. Drain them, reserving 1 cup of the cooking liquid for this recipe and the clams for another use. Of course, making clam broth is convenient only if you are preparing clams for another dish or meal.

Squid ink is available in many fish stores and some specialty stores. If you can't find it, you can take it from squids, but you'll need a lot of squids to produce 1 teaspoon ink. You can, however, substitute cuttlefish ink; you'll need only one or two cuttlefish to produce enough.

Try putting the sauce into a plastic squeeze bottle (such as a plastic ketchup bottle), so you can squeeze it out decoratively onto the plate.





 Nueva Cocina Vasca

Traditional Basque dishes such as the ones in this book have been the foundation and source of inspiration for many talented chefs who, knowing the basic rules of Basque cuisine, are entitled to break them to create original, signature dishes. We Basques can proudly say that our avant-garde chefs can compete with the most renowned ones in the world; some nueva cocina vasca chefs, for instance, have been granted the top rating by the Michelin Guide. But in their homes, if they are men, their mothers or wives probably do the cooking, since now as in the past most Basque men cook only in restaurants and in txokos, their gastronomical societies. At home, these chefs no doubt indulge in many of the dishes I describe here.







End of sample
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