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Spanish food has been shaped by many influences: among them Roman, Arabic, Jewish, and the products
brought back by the Conquistadores from the New World. There are many common threads within the
cooking of Spain, from salt cod to saffron, and on the whole, Spanish home cooking throughout the
Peninsula is simple, uncomplicated, and direct, with a singular lack of adornment on the plate. This could be
austere, were it not for the strong, true flavors of prime ingredients rooted in the local terra (terroir) that need
no disguise or affectation. Yet, for both historical and geographical reasons, the sense of regional identity
and separatism remains strong in the many provinces (kingdoms) of Spain, and this is also proudly reflected
in the cooking. The North-West of Spain, for example, probably has more in common with other Celtic
countries than it does with Moorish Andalusia. Centuries of isolation from the rest of Europe has also
safeguarded many wonderful ingredients that even now remain unknown both outside their region of origin
and outside of the country.

Nonetheless, in the last 30 years change has been rapid: the Spanish are fully part of new Europe; they are
interested in new modes of eating, new dishes, new lifestyles. Many Spanish kitchens now boast Maldon Salt
and Parmesan cheese as status symbols, and magazines offer Spanish takes on Chinese cooking and low-fat
recipes for modern Spanish mothers. Although there has been a rush to industrialize food production-TV
commercials advertising ready made paellas, for example, are no longer seen as subversive-there has been a
parallel growth in Spanish pride in quality products and a determination to safeguard their unique Iberian
heritage. Perhaps more than any other people in Europe, the Spanish have one foot in their unique culinary
past, one in the global present. The future of Spanish food, cooking, and traditions, remains an open and
intriguing question.

The book is divided into 17 chapters, each highlighting a different ingredient or ingredients from a different
region of Spain. These introductory narratives tell the story of each ingredient in terms of culture, history,
cultivation, traditions, location, context, and so on, and above all bring the products to life by talking to the
producers themselves. Each essay is then followed by a selection of five recipes using the product.

The ingredients have been selected so they represent a cross-section of Spanish produce: some familiar,
others less so, some expected, some surprising, some artisan, and some larger-scale.
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From reader reviews:

Jackie Ballesteros:

The book The Spanish Kitchen: Regional Ingredients, Recipes, And Stories from Spain can give more
knowledge and also the precise product information about everything you want. Why must we leave a very
important thing like a book The Spanish Kitchen: Regional Ingredients, Recipes, And Stories from Spain? A
few of you have a different opinion about reserve. But one aim which book can give many details for us. It is
absolutely appropriate. Right now, try to closer together with your book. Knowledge or info that you take for
that, you can give for each other; you are able to share all of these. Book The Spanish Kitchen: Regional
Ingredients, Recipes, And Stories from Spain has simple shape nevertheless, you know: it has great and
massive function for you. You can appear the enormous world by open up and read a reserve. So it is very
wonderful.

Scott Hagen:

Reading a book to be new life style in this yr; every people loves to learn a book. When you go through a
book you can get a lot of benefit. When you read publications, you can improve your knowledge, simply
because book has a lot of information onto it. The information that you will get depend on what sorts of book
that you have read. If you want to get information about your analysis, you can read education books, but if
you act like you want to entertain yourself you are able to a fiction books, these us novel, comics, and soon.
The The Spanish Kitchen: Regional Ingredients, Recipes, And Stories from Spain provide you with a new
experience in reading through a book.

Edna Miller:

This The Spanish Kitchen: Regional Ingredients, Recipes, And Stories from Spain is brand new way for you
who has attention to look for some information mainly because it relief your hunger associated with. Getting
deeper you into it getting knowledge more you know otherwise you who still having tiny amount of digest in
reading this The Spanish Kitchen: Regional Ingredients, Recipes, And Stories from Spain can be the light
food to suit your needs because the information inside this kind of book is easy to get by means of anyone.
These books build itself in the form and that is reachable by anyone, yes I mean in the e-book web form.
People who think that in book form make them feel sleepy even dizzy this e-book is the answer. So there is
not any in reading a publication especially this one. You can find actually looking for. It should be here for
anyone. So , don't miss that! Just read this e-book style for your better life and also knowledge.

Scott Smith:

A number of people said that they feel weary when they reading a e-book. They are directly felt it when they
get a half parts of the book. You can choose the particular book The Spanish Kitchen: Regional Ingredients,
Recipes, And Stories from Spain to make your personal reading is interesting. Your own personal skill of
reading proficiency is developing when you including reading. Try to choose basic book to make you enjoy



to see it and mingle the feeling about book and looking at especially. It is to be 1st opinion for you to like to
open up a book and study it. Beside that the publication The Spanish Kitchen: Regional Ingredients, Recipes,
And Stories from Spain can to be a newly purchased friend when you're truly feel alone and confuse in doing
what must you're doing of that time.
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