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COOKBOOK OF THE YEAR 2016, SpectatorÃ¢â‚¬ËœThe definitive book about the food of

SpainÃ¢â‚¬â„¢ Rose PrinceBrindisa, the renowned Spanish fine food import company, has become

a byword for excellent Spanish food. Brindisa: The True Food of Spain is the ultimate in

contemporary Spanish cooking, including classic regional recipes, tapas dishes and information

about the very best ingredients and food producers.Monika Linton founded Brindisa in 1988. After

the arrival of the ground-breaking shop in Borough Market, the first Brindisa tapas restaurant

opened in Borough Market in 2004, and Brindisa has since grown to include five London restaurants

and another in Barcelona. Ranging from the most unusual artisan dishes to the classics of Spanish

cooking, this recipe collection draws on Brindisa's specialist knowledge to introduce you to delights

such as jamon iberico de bellota, chorizo, cured ham and fish, fumet (rich Catalan fish stock),

farmhouse cheeses, prepared pulses, olive oils and vinegars, sweet treats and storecupboard

basics that are essential for Spanish and Mediterranean cooking.Covering the unique way good

food is integral to everyday Spanish life, ranging from traditional breakfasts to substantial lunches,

small plates of Spanish food and very simple suppers for during the week, to big family

get-togethers at the weekend, this is not just a book about recipes, but a true celebration of Spain,

its food, people, countryside and producers.
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Ã¢â‚¬ËœThis book is a joyÃ¢â‚¬â„¢ Diana HenryÃ¢â‚¬ËœMonika has been championing the best

Spanish ingredients for 30 years, hugely influencing the way we cook and eat now. This is a



fascinating and wonderful book, so obviously written with loveÃ¢â‚¬â„¢ Samantha Clark,

MoroÃ¢â‚¬ËœThis book, an opus of knowledge, experience and judicious good taste, from one of

everyoneÃ¢â‚¬â„¢s great food heroes, Monika Linton, captures everything wonderful and life

affirming about Iberian cuisineÃ¢â‚¬â„¢ Jackson Boxer, Brunswick HouseÃ¢â‚¬ËœA superb

bringing to the page of MonikaÃ¢â‚¬â„¢s love and respect for Spain and, most importantly, an

elegant, engaging and gentle way with its produceÃ¢â‚¬â„¢ Jeremy Lee, Quo VadisÃ¢â‚¬ËœA

totally awe-inspiring cookbook, written from a deep knowledge and understanding of Spanish

artisan foods, with carefully chosen recipes to celebrate each beautiful ingredient Ã¢â‚¬â€œ a

gemÃ¢â‚¬â„¢ Darina Allen, Ballymaloe Cookery SchoolÃ¢â‚¬ËœIt is not only a wonderful food

book, but also a fascinating journey through SpainÃ¢â‚¬â„¢ Nieves BarragÃƒÂ¡n Mohacho,

BarrafinaÃ¢â‚¬ËœNot only does Monika give us delicious recipes, but her understanding of

Spanish food culture and history is enthralling. As she rightly says, itÃ¢â‚¬â„¢s not all about

tapasÃ¢â‚¬â„¢ Angela Hartnett, MuranoÃ¢â‚¬ËœMonika LintonÃ¢â‚¬â„¢s Brindisa: The True

Food of Spain is a beautiful authority on Spanish gastronomy. Full of both unusual and classic

dishes Ã¢â‚¬Â¦ its proof thereÃ¢â‚¬â„¢s more to Spanish fare than tapasÃ¢â‚¬â„¢ Stylist

Monika Linton has spent many years compiling this book which draws on thirty years of the Brindisa

experience and includes many of the friends, producers, colleagues and customers she has met

along the way. Starting with a conviction that the foods she loved in Spain deserved to find a wider

audience, Monika launched her company on a shoestring. Twenty-eight years later, Brindisa is a

hugely respected brand and well-known wholesaler of Spanish artisan foods, importing the most

extensive range of high quality Spanish foods to Britain.

Brindisa: The True Food of Spain, Monika Linton's a new anthology of Spanish cooking, is my new

favorite cookbook. It's a hefty book (but one that sits easily in my cookbook holder) and filled with

authentic, delicious Spanish recipes.I've made four recipes so far - a tuna and potato salad (207),

chicken and mushroom croquettes (245), potatoes with tomatoes and almonds (290), and a tomato

and onion sofrito - and they've all been delicious in an understated kind of way.Brindisa is a good

complement that expands my other books on Spanish cooking, which include Penelope Casas'

Food and Wine of Spain and Delicioso; Claudia Roden's The Food of Spain, and Omar Allibhoy's

Tapas Revolution. If you love Spain and Spanish food, it's a great addition to your collection.Exotic

ingredients: Some, but the book is pretty flexible and offers substitutions.Pictures: Some, but the

internet will fill in your knowledge as needed.Skill level: All levels - there are a fair number of



complex, time-consuming recipes but there are a lot of simple ones as well.Keep or cull: Definitely a

keeper.
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