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Relieved, we were
taken over the
mountain to the
next house. It
stood alone in
scrub land, a
single ragged
palm tree
standing guard.

“This is also a
good house.
It has a roof
and a palm
tree.”



4



5



6

"Great Aunt Elsa had been with me since I
was a child. Not Great Aunt Elsa herself, of
course, but the oil painting of her. Painted in
1897, she had stood the test of time. Still in
her original frame, she smiled serenely down
at me from every wall I hung her on over the
years. She’d watched me grow, marry, raise
children. She was part of my life.
If I was leaving the country, so was she. And
not in the removal lorry, either. She was
coming with us, where I could keep an eye on
her."
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"Bizarrely, at the foot
of the stairs there
was a sink with
running water. We
brought in a cupboard
for crockery, a kettle
and the microwave,
and so a temporary
kitchen was created."



"Several times Paco
jumped out to push
gates open. These
gates were artful
affairs constructed
from bedsprings, not
pretty, but very
serviceable."
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"Then came Santa Barbara,
proudly carried aloft on a
flower-decked bier by
Geronimo, Paco and other
villagers."
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"Paco explained that they were female quails. In spring their call would lure
horny male quails, allowing Paco to shoot them. Of course we wholeheartedly
disapproved and threatened to release the poor quails when his back was
turned, much to his amusement. He thought we were joking."
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"“They'll never get eight into that tiny box,” I muttered to Joe.

But they did. The assistant taped the box shut then produced a wicked looking
penknife with which he viciously stabbed the box.

“Air holes,” he explained, but I was convinced we would be taking home shredded
chicken. They were unharmed, but it reminded me of the stage magic trick where
swords are apparently passed through glamorous assistants."
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"Overlooking
the town of
Lanjarón is
the ruin of a
Moorish
castle. Some
say that the
Moorish ruler
at the time
hurled
himself to his
death from
the castle
tower."
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"The prehistoric symbol was adopted as the logo for Almería, and a bringer of
good luck. Today you will see the Indalo on car bumpers, statues, T-shirts,
keyrings, shop fronts, everywhere"
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Chapter 1

Grumpy's Garlic Mushrooms

Tapa means ‘lid’ or ‘cover’ in
Spanish. It’s thought that the name
originally came from the practice of
placing slices of meat on top of a
sherry glass, to keep out flies. The
meat, often ham or chorizo, was
characteristically salty, inducing
thirst, which increased alcohol sales.

Chapter 2

Spicy Mediterranean Dip

A mildly spicy, smooth, light dip
perfect for an aperitif or buffet.

Chapter 3

Bethina’s Ham, Tomato & Garlic
Toasts

Perfect as a breakfast, lunch or late
night snack.
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Chapter 5

Spanish Spinach

A very simple, tasty side dish. A
sprinkling of crumbled blue cheese or
feta is a delicious variation.

Chapter 6

Spanish Potato Salad

Spanish potato salad is a popular tapa
dish that goes particularly well with
beer, so highly recommended at a
barbecue.

Chapter 7

Vegetable Kebabs

These easy-to-make vegetable kebabs
are a great accompaniment to any
barbecue. Use any combination of
your favourite vegetables, these
ingredients are just suggestions.

Chapter 4

Crispy Potatoes in a Spicy Tomato
Sauce

Nobody can resist this classic tapas
dish. Wonderful chunks of potato in a
spicy tomato sauce.
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Chapter 8

Paco's Sangria

Sangria is enjoyed all year round, but
is particularly pleasant in the hot
summer months. Also, there are many
fruits in season to choose from. The
one rule seems to be; the better the
wine, the better the sangria.

Chapter 9

Carmen-Bethina’s Poor Man’s
Potatoes

This must be one of Spain’s most
iconic dishes. The ingredients are
cheap, but filling and utterly
delicious.

Chapter 10

Barbecued Sardines

Just three ingredients and a barbecue
is all you need for this wonderful
summer dish.

Chapter 11

Summer Pork with Sherry

This should serve four, but it depends
on the size of the pork fillets, and
how hungry your diners are.
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Chapter 12

Asparagus Salad

This is the basic Spanish recipe, but
you could add different ingredients
such as cucumber, red or yellow
pepper, olives or apple.

Chapter 13

The Winning Rice Pudding

Spain is well known for its delicious,
fragrant rice pudding, and this
traditional recipe won the fiesta
contest.

Chapter 14

Paco's Rabbit Stew

Rabbit is rarely eaten by some of us,
but this traditional rabbit stew with
brandy is often enjoyed by the
Spanish and frequently cooked on an
open fire.

Chapter 15

Chicken and Prawn Paella

There are numerous paella recipes
which makes choosing just one
difficult. This is a particularly
delicious one, with chicken breasts
and prawns.
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Chapter 16

Salted Almonds

Carmen-Bethina often fried almonds
in a frying pan with olive oil over an
open flame. She then sprinkled them
with salt and served them as nibbles
to accompany Paco’s wine.

Chapter 17

Beef in Fruit Sauce (Ecuadorian
Recipe)

A quick glance at the ingredients that
go into this dish will be enough to
make you reach for your pan.
Delicious!

Chapter 18

Colin's Spanish Omelette

Exactly as Colin dictated, hence the
occasional rather surprising word…
Nevertheless, delicious.

Chapter 19

Chickpea and Chorizo Soup

This dish was inspired by the Moors
who introduced the chickpea or
garbanzo. It is best using the picante
(hot) chorizo to give it a fiery little
Moroccan kick.
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Chapter 20

Spanish Cauliflower and Paprika

Serve as a vegetable accompaniment
or in smaller portions as a tapas dish.
Goes well with a full bodied red wine.

Chapter 21

Summer Baked Potatoes

These baked potatoes are great
cooked on the barbecue and are full
of Mediterranean flavours.

Chapter 22

Creamy Spanish Pork and Paprika

We love this creamy Spanish pork
recipe which is great for an easy
dinner or supper, and the smoked
paprika adds a lovely hint of
Andalucía.

Chapter 23

Gazpacho (cold tomato soup) from
Andalucía

Hollow out some lengths of cucumber
to form ‘glasses’ to serve this popular
Spanish summer starter. Spectacular!
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Chapter 24

Marinated Anchovies

Bought fresh, these appetising little
fish can be cleaned and marinated in
sherry vinegar with garlic and olive
oil. They are so small they don’t need
cooking and are a real favourite in
the summer months.

Chapter 25

Spanish Meatballs

Spanish meatballs appear on every
restaurant menu in Spain, and it’s
obvious why. They are heavenly!

Chapter 26

Tuna with a Spicy Sauce

There are so many ways to cook tuna,
but this recipe with hot paprika and
garlic is a big hit with us.

Chapter 27

Scrambled Eggs with Ham

Scrambled eggs are a traditional tapa
in Spain. This recipe uses serrano ham
but you can use all kinds of
ingredients. Try it with bacon,
chorizo, asparagus, mushrooms or
onions.
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Chapter 29

Warming Winter's Brunch

This is a very traditional Andalucían
breakfast, typically eaten by farmers,
shepherds and workers during the
winter months.

Chapter 28

Spinach and Mackerel Toasts

A lovely, colourful, slightly unusual,
tasty dish for summer days. Great for
an aperitif, buffet, tapas party dish,
or whatever takes your fancy.
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Chapter 30

Sticky Toffee Pudding a la Glennys

This is the recipe that won the
Pudding Contest at the village fiesta.



THE OLD FOOLS SERIES

Chickens, Mules and Two Old Fools

Two Old Fools ~ Olé!
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CONTACT VICTORIA TWEAD

EMAIL: TopHen@VictoriaTwead.com

FACEBOOK: www.facebook.com/victoriatwead

WEBSITE: www.victoriatwead.com

Subscribe to Old Fools' updates, and free stuff
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