Odriana zegt iets die over voedsel interesseert

-Odriana vander Brugghe
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Let’s talk about Andalusia.  It’s located in Southern Spain (see map).  It’s bordered on one side by the Mediterranean, and you can nearly throw a rock from the tip of Morocco, across the Straight of Gibraltar, to the southernmost point of Andalusia. 

The cuisine is a combination of Spanish, African and Middle Eastern and features the flavors of all three very prominently.  The most available cookbook for our period of study is the “Anonymous Andalusian Cookbook of the 13th Century” translated by Charles Perry and available on Cariadoc’s website (www.daviddfriedman.com).  The first thing that you will notice is the large number of Arabic names given to the dishes.  This is due to the large Muslim population that existed in Andalusia at the time.   There is a fantastic analysis of the spices used, their frequency, and in what combinations titled that was compiled by Urtatim (formerly Anahita).  This information not only gives you a clear idea of the flavors found in the cuisine, but can give you an excellent idea of how to create dishes in the Andalusian style. 

Here are three recipes from the cookbook so that you can get a feel for the cuisine: A Dish of Eggplants with Saffron, Roast in a Tajine, and an early illusion food recipe for Small Birds Made of Sheep's Meat.  All recipes are from the Perry translation.

A Dish of Eggplants with Saffron

Peel the eggplants and split them, salt them, and leave them a little so their moisture comes out. Then boil them in water and when they are cooked, place them in cold water. Put into a pot two spoonfuls of vinegar, half a spoonful of murri, ground coriander, pepper, caraway, cumin, a whole onion, fennel stalks, a little cleaned garlic, half a dirham of saffron, salt, a spoonful of oil and a little water. Then put the pot on the fire until everything in it is cooked, then remove to the euphorbia embers. Take six eggs and cold breadcrumbs and a little sifted flour, beat it all with a little cilantro juice, remove some of the yolks, cover the contents of the pot with that. And cook the yolks in it, and leave it until its surface appears. Then take the boiled eggplants, cut their belly-sacks [reading bajâjîn as irregular plural of bajnâna] and complete the splitting of them so that four pieces come from each. Dust them with flour, fry them with oil until they are browned, and place them in a dish spread with citron leaves. Throw over this all the spices from the pot, separate egg yolks and garnish the dish with them as well as with "eyes" of rue, mint, and citron [leaves]. Sprinkle over this what you wish of fine spices and present it. It is made the same way with gourd, down to the letter, except that the saffron is omitted and sticks of thyme are added, God willing.

Roast in a Tajine

Take an entire side of a young, plump kid and place it in a large tajine big enough to hold it; put it in the oven and leave it there until the top is browned; then take it out, turn it and put it in the oven a second time until it is done and browned on both sides. Then take it out and sprinkle it with salt ground with pepper and cinnamon. This is extremely good and is the most notable roast that exists, because the fat and moisture stay in the bottom of the pan and nothing is lost in the fire, as in the roast on a spit and the roast in a tannur.

Recipe for Small Birds Made of Sheep's Meat

Cut up a piece of meat in small bits in the shape of small birds, and place them on a skewer, roast them or fry them with plenty of oil until they are done, and leave them aside. Then take a pot and put in three spoonfuls of vinegar and one spoonful of murri naqî ', two spoonfuls of fresh oil, pepper, cumin and some saffron. Put the pot on the fire and when it boils, put in it those mentioned fried small birds, and leave a while until it boils, take it out and present it. These imitation birds may also made with pounded meat after adding spices to it, and you shape them like small birds, starlings and other kinds of birds, and fry as has been said.

I have not redacted these recipes as of yet, and promise that next month I will give more details about my adventures in Andalusian cooking, including a more in-depth history of the Andalusians.
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