Course of Study: English 10 Grade Level: 10

Instructional Block/Theme: Literary Concepts
Author: Jon Zubizarreta

International Fducation: Passing Down Tradition:
Basque food and Culture: Character Fducation: Hope

The Idaho State Department of Education is dedicated to increasing the technical
capability, social readiness, and global perspective of high school graduates in order that
they will complete school with the character, skills, and knowledge to become
responsible and productive citizens in their community, state, nation and world. The
following lesson on the Basque Country integrates one of Clifton Taulbert’s Eight Habits
of the Heart “‘to incite your memory and passion so that you can employ your
imagination in the building of good communities for the twenty-first century.”

Taulbert, Clifton. (1997). Eight Habits of the Heart. New York, New York: PenguinBooks.

This is a one week unit
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Content:

I want my students to be able to:

Research food traditions in the Basque culture. (i.e. family occasions such as
weddings, funerals, births, holidays, as well as every day life)

Understand the importance of tradition of maintaining a culture

Demonstrate an understanding of the correlation between food and hope

Share their own personal family food traditions and how these traditions inspired
family hope

Write a personal narrative paper that shares their family food tradition
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Prerequisites:

Students need to have an understanding of the following:

A. How to conduct research on the internet by using search engines and providing
citations for internet sources

B. The components of the personal

C. How to create a PowerPoint presentation

Instructional Objectives(s):

The student will:

Research and present information in a power point

Understand the concepts of hope and the passing of family tradition

Write a personal narrative

Write for purpose and audience

Write in order to generate, record, and reflect upon ideas

Apply the six traits of effective writing: ideas, voice, organization, word choice,
sentence fluency, and conventions

mmoaw>

Materials and Equipment:
Teacher: Personal Narratives
Basque Recipes — Student Handout #6 and Student Handout #7
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Course of Study: English 10 Grade Level: 10

Instructional Block/Theme: Literary Concepts
Author: Jon Zubizarreta

International Fducation: Passing Down Tradition:
Basque food and Culture: Character Fducation: Hope

Computers for researching
PowerPoint program
Smart Board, projector or large monitor (optional)

Students: The Saintly Orphan Girl - Student Handout #1

The Singing Tree, The Bird Which Tells the Truth, and the water that
makes young — Student Handout #2

PowerPoint Rubric - Student Handout #3

Peer Evaluation — Student Handout #4

Personal Narrative Rubric — Student Handout #5

Flan — Student Handout #6

Basque Rice — Student Handout #7

Gastronomy — Student Handout #8

V. Instructional Procedure

The student will:

A. Be exposed to the concepts of hope and the passing of tradition through family
and community

B. Hear examples of personal narratives of Basque individuals who experienced and
relay the importance of food through family and community

C. Discuss the elements of a personal narrative and writing for purpose and audience

D. Apply the elements of a personal narrative using the personal narrative rubric.
(Student Handout #5)

The teacher will:
A. Provide some background of the Basque culture, a typical Basque family unit,
and some typical Basque communities (of the past and present) through:

1. A Smart Board projection of excerpts from Basque Oral History on the
Basque Museum Website: www.basquemuseum.com/oralhistory

2. An up-close look at various past and present gastronomical societies, first
defining what a gastronomical society is and how it has evolved over the
years. (Student Handout #8)

B. Provide example of Basque culture through stories and food.

1. Share Basque stories shared and recorded in the oral tradition, which
continues and reinforces the Basque desire for the preservation of their
culture for future generations. (include three story titles and Student
Handout # 1 and Student Handout #2)

2. Share teacher’s own recipes from the Basque country that were passed on
and continue to be shared at the family table — Student Handout #6 and
Student Handout #7

VI. Assessment and Evaluation:

T.anonace Arte/Clrade 10 — Pace )



VIII.

VIII.

Course of Study: English 10

Grade Level: 10

Instructional Block/Theme: Literary Concepts
Author: Jon Zubizarreta

International Fducation: Passing Down Tradition:

Basque food and Culture: Character Fducation: Hope

A.
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Assign students to create their own personal narrative using the rubric, Student
Handout #5. Students must draw from their own family traditions which include
food and oral tradition or through the interview process; use the experiences of a
third party

Students must write a personal narrative

Students must incorporate at least two recipes from the culture(s) represented
Both of the above must be represented through a PowerPoint and presented to the
class

Every student is responsible to peer evaluate using Student Handout #4

Take the Basque trivia quiz online, a fun way to introduce the Basque culture and
ethnicity to those who are unfamiliar with it. The website is:
http://www.funtrivia.com/trivia-quiz/World/The-Basques-85392.html

G. Take The Meaning of Food quiz, a brief and fun test of your knowledge of how
food plays a significant role in many cultures and how it is first introduced to
babies. The website is:
http://www.pbs.org/opb/meaningoffood/food and family/bring_in_the new/

Idaho Achievement Standards:

Standard 2:  Comprehension/Interpretation

Goal 2.1: Acquire Strategies and Skill for Comprehending Text

10.LA.2.1.1 Synthesize the content from several sources on a single issue; compare
and contrast ideas to demonstrate comprehension.

Standard 3:  Writing Process

Goal 3.1: Acquire Prewriting Skills

10.LA.3.1.4 Match format to purpose and audience.

10.LA.3.1.5 Produce a piece of writing within a set period of time.

Goal 3.2: Acquire Skills for Writing a Draft

10.LA.3.2.1 Use the ideas generated and organized through prewriting to write a
draft.

10.LA.3.2.2 Sequence ideas in a cohesive, meaningful order.

Goal 3.3 Acquire Skills for Revising a Draft

10.LA.3.3.6 Conference with others to improve writing.

Goal 3.5: Acquire Skills to Publish Writing

10.LA.3.5.1 Publish improved draft

10.LA.3.5.2  Share writing with intended audience.

10.LA.3.5.3  Use appropriate technology to produce a final draft.

Standard 4:  Writing Applications

Goal 4.1: Acquire Expressive (Narrative/Creative) Writing Skills

10.LA.4.1.1 Write narratives or short stories that describe the specific actions,

movements, gestures, and feelings of the characters.

Follow up Activities
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A. Present the personal narratives orally

B. Either bind the narratives individually, or as a collection

C. Have students develop a computer presentation on their own culture, reflecting
the strongest values found in that culture

D. Cook a Basque recipe or two and share it with the class. You could include some
research into Basque cuisine http://www.buber.net/Basque/Food/Recipes
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Student Handout 1

Use of Materials

The document to which this notice is attached is protected by copyright owned in whole or in principal part by the
University of Oklahoma Board of Regents and the state of Oklahoma. You may download the document for reference and
research purposes only.

Distribution and/or alteration by not-for-profit research or educational institutions for their local use is permitted as long as
this notice is kept intact and attached to the document. Any other distribution of copies of the document or any altered
version thereof is expressly prohibited without prior written consent of the University.

For permission requests, licensing proposals, questions, or further information, please contact Suzanne Staley.

The Saintly Orphan Girl

by: Elena Bagwell

Basilica of Begona
Bilbao, Spain

When I landed in Bilbao there was much for me to see. 1 heard from
some locals to visit the Basilica of Begona, where the Virgin of Begona is
worshippecl. When I came upon the Basilica its presence startled me. 1t
is set atop a hill that | reached bg walking from the Medieval Quarter.
The Basilica dominates the lan&scape of Bilbao and commands

evergone's attention {:orcemcu”g. Being inits presence was very spiritual.
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| Passecl througlﬂ the large Park surrouncling the Basilica and entered
tlﬁrouglﬁ the enormous wooden doors that worslﬁippers had Passecl
tlﬁrouglﬁ since the 16th century. The interior of the Basilica was very
eerie. It was Iarge, cold, and smelled like it had not been exposed to
sunliglﬁt in ages. However, there was Plentg of sunliglﬁt seeping in
througlﬁ the beautiful stained glass windows. I made my way through the
corriciors, Passed the altar and bg a series of statues of saints. | came
upon a tiny stained glass window that could have been easilg overlooked
had the colors not been so vivid. Floating in the middle of a briglﬁt red
backbround was the image of a dove. Staring at the stained glass
overwhelmed me with a Feeling of peace, and I closed my eyes as I let the
warmth of the sun enter my bodg. Sud&enlg a live dove aPPearecl and

whispercd a s‘corg into my ear as he Perchecl onone OF the Pews.
The Saintlg Orphan Girl...

"I once had a friend who God entrusted me to take care of every dag.
Mg dutg was to bring her food and keeP her alive for God told me that
she was very sPecial, and that he had a Plan for her. Shewas a young
orPhan girl, who lived in solitude so I was her onlg comPanion and she
grew very fond of me.

One &ag the orphan girl haPPened to spo’c two Policemen dragginga girl
much like her to a nearbg Prison. The girl was either to be executed or
imPrisoned. Seeing the poor fate of this gounggirl, my friend could not
help but to be gratemcul for her own Piety and holiness. She thought to
herself had the troubled girl lived a life similar to hers} she would not be
Punished for her bad actions.

lnstantlgj God Punished my young friend for the Pride she thought of.
Her Punishment was that I no longer bring her food and keeP her
company. Some time Passcd and the orphan girl became very lonelg

without me. She went to visit a Priest so that she could confess her sins
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Student Handout 1

and be {:orgiven. As soon as she did S0, the Priest explained to her that
she must attend the birth of three children as her Punislﬁment. At the
three births the orplﬁan girl was to take note of the ghcts given to the
children.

The girl did as she was told and first aPProaclﬂed the Queen, who was
gving birthto a babg Prince. The Queen allowed her company and the
young girl watched as the bog was born with a white string circled
around his neck. !mmecliatelg, the orphan girl knew the boy would either
be I’lung ofgui”otined when he turned 18.

The next child was a little girl who was born with a red string attached to
her wrist. The orplﬂan girl understood this to mean that the babg girl
would turn out a ruined young adult.

The third child was a bog born with a blue ribbon tied to his Finger, which
meant that he would growup to be kind and to serve God.

Unable to Forget the fate of the young Prince, she returned to the rogal
Familg and helped to care for the bog. Each time she held him she could
not help but to say "Poor child!” E;ventua“g, the Queen overheard her
and asked her whg she considered her child not to be fortunate. The
orPhan girl ‘«:Pt her silence until the date of the Prince's 18th birthdag
drew near. She could not silence herself any longer, and told the rogal
Familg of the fate of their child. The King and Queen, in turn, told their
son who decided that he needed to leave the house urgentlg.

The Prince traveled for quite some time before he came to another
town. He came across a house connected to a large shoP. Since the
Prince was very well educated, the shopkeeper hired him to work in his
shoP. Overtime, word sPread of this young man and the town grew to
love him clearlg. However, the Prince had some secrets of his own and
eventua”g the townsPeoPle caught on. Each night the Prince would
leave the house, but no one ever knew where he would clisappear to.
One night his master cut a hole above the shop and sPicd on the Prince

leaving once dark arrived. The Prince walked a distance before Fa”ing
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Student Handout 1

down upon his knees, on which he walked until he reached a church.

For a week the master watched the Prince do the same thing every

night.

One night was different, however. On the eigth nigl’\t of spging the
master witnessed an angel come down from heaven. The angel came
down to the Prince, Placed a white string around his neck, and lifted him
into the air. Several seconds later the angel Placeci the Prince gentlg on
the ground and ciisappearecl.

The master was so shocked that he did not hesitate to confront the
bog. The Prince cxplaincd to his master that his penance was fulfilled
and that he was allowed to return home.

The master, seeing the holiness and obedience of this bog, did not want
the Prince to leave without him marrying his claughter. The Prince
agrecd to it, but on the condition that he received his parent's aPProval.
The rogal Familg was overlgjogous upon the safe return of their son.
The Prince told his story of penance and that he had been Forgivcn bg
God. Then the Prince told the story about his master's daughter and his
Parents agreecl to the marriage. And everyone lived and died haPPiIH
ever aFter, "finished the dove.

"l never saw the young orphan girl again, but 1 still think of the girl and
the gooc[ that she created out of her own sins,” said the dove.

Once he had finished te”ing his story the dove SPread his wings and flew

out of the Basilica of Begona, and disaPPeared over the tops of the

trees...

Author's Note:

The reason | chose to retell "The Saintlg Orphan Girl" was because | needed a
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Student Handout 1

story whose Plot could fit into my frametale and make sense. 1 wanted to Placc
my main characterin a church in Bilbao, so | found a religious story to fit that
atmosphere. I liked the inclusion of the dove in the original story, es[:)ccia”g since
doves are a common religious sgmbol. Also, I didnt want to chose a storg that
was negative because | wanted to start my frametale off with a Positivc Feeling.
This storg seemed to do that and 1 also thought it would serve as a good
insPiration for my main character, Stella.

I thought the most interesting part of the story was the inclusion of the dove. He
was harc”g spoken o1c, but he still Plagecl an imPortant role in the storg. That's
whg I chose to Plag up his character bg gving him the part of the storgte”er. It
also sur[:)risecl me to find out that the entire storg wasn't about the orPhan girl.
Based on the title, J exPectecl for the main character to be the girl soitcame as a
sur[:)rise to see the Plot veer off course to focus on the Prince. 1think thatis an
imPortant element for my readers to recognize. I also would like my readers to
realize the indirect connection between the orPhan girl in the story and my main
character, Stella. 1t's my attempt to Provide a little inspiration to the main
character.

There wasn't a lot that I altered and the length of the story remained the same. |
did add some to the beginning and some to the end so that the story would fit
aPProPriatelg into my frametale. The onlg thingl did changc was the location of
the string on each of the babies that were born. | cle-em[:)hasizecl the roles of the
Queen and Kingin my rete”ing because I didn't think theg were very imPortant to
the Plot. I emphasizcd the role of the dove because he was imPortant to the Plot.

Bibliographq:

Story Title: The Saintlg Orphan Girl

Story Websource: http://www.sacrecl—texts.com/ncu/basque/bl/blé&htm
Book Title: Basquc Legencls

Author: Wentworth Webster

Year: 1879
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Student Handout 2

Use of Materials

The document to which this notice is attached is protected by copyright owned in whole or in principal part by the
University of Oklahoma Board of Regents and the state of Oklahoma. You may download the document for reference and
research purposes only.

Distribution and/or alteration by not-for-profit research or educational institutions for their local use is permitted as long as
this notice is kept intact and attached to the document. Any other distribution of copies of the document or any altered
version thereof is expressly prohibited without prior written consent of the University.

For permission requests, licensing proposals, questions, or further information, please contact Suzanne Staley.

The Singing Tree, The Bird Which Tells the Truth, and the
water that makes young

by: Elena Bagwell

"Little Box of Jeels"
by: Andrew Waddington

/V/[/ ' M%LL@/& 4574 me te- San fe@fm
M tre 07 fé nest visited ectics %‘Z Bm/w
jw% /fw@me Af@u‘/mﬂ%
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[Wwa fW aus interest. Mo interest took
e o guaint A %@ﬂ that was suid to fose an
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sisters. Té ﬂ%f sister %Ww narry fé @ s

servant, the middle sister wished 4o narrs the @ 4
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/%&/’ sester. EP%@% zaé;b Z /We/ sester
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fm@am%mfm the cat bud been.
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m%%@ it 4%@0%@ birth toa bear,

wd that f@ were certain that she debblod with

At fé/m te @ becane so gy that b erdered

Z;:%fwé/wmy é/@@@mw@/’WM

é/w% st széfm/ cack « @/ o survive. The @

L vriered that the aninal chillven be Killld, but the

sisters W@ bad %m% done 5o

Zie fm//}ffé natter was that f@%ﬁf sister dad
e birth b0 three W/&{/ man babees, twe @5

wnd yy/ Ut the olier sisters dad m&%fa/@b kil
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ﬁ/wfﬂ M%m@&m/émﬁ them i the
viver. Lackily, a pastener ﬂéﬂm/ e /ﬂff/@
buskets and raised the chillren with des % Zie
witil fﬂf/éfﬂé; wnd mother both died,

The tiree 5@5 contivwed to lve fﬂa%; pers %
witil an ol \@W W é their owse and toll them
that fé could wever éﬁ%% m/f@ b
sbeaived tree 5@5. Thase three things were a tree
Mﬁj/ o bord which el the truth, and water
wich makes 5@5/% i

The sister was so yhset at this conment that the eliist
brother docided b set out Wé@ ings. He
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b e i s s tiat e was in troakll, and thet
/a/z% % turned rotten then fe was dead.
As he travelod the oller brother cane across @ monk.
oo warned fim bo retrace dis s because there were
et @m ihead. e brother j/am/z% nonk and
/Mjw/mf/ZW werss another monk, who toll
lin that / Z/fmé/ lo wonld never return. Tlis
nok toll i that ke woueld lear terrible cries ll!
cround Hin, W/L%f/ﬂéfme/é fead to lock e
WMWM Ve brother contivued on and when
lo heard thase cries he terned His head to Lok and wus
lorned to stone.
The % @d/ﬂc’/ lis sister torned bad o wnd rotted, at
whick monent f/ém%@f brother decided tr 55%%
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/4% lin. Hloarever, the sm%fa wmfﬁ/fﬂ{///%e/
brother and when the % Z/m lis sister rotted she
s overcone wilh sorrve.

Nt Mﬂ what oloe o doshe dressed & éy/f% 2
« man W ler brothers. Wien she %WGM%
second monk sthe realled that e was mm% « preat
saint. He suawr suck « yrmf anount of determination
within her that Z/mné/é; mﬁ/o/mgf that
nakes 5@5/% i Uhe saint ivstructed fer to

%m%m%%wm/;fm that had once been ler
brothers, and that é@ would come back . f%é
T@J%M/ﬁf%/;% cries wikarmed « wd,
me% ruaning, got te s /ﬁbffé nowntain that

% z‘é 52@5 were %ﬂaﬁ/@b rmc[ At fé ffé Jé
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WZ/ émaﬁf @m // M Z M/Zé/ was y@ﬁ Jf/‘\ﬂ%&
AL that noment, the @W (o the @

7[5 (it nod Jf/\g%ef L see fﬂé:/% woman M @
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The bird then /Mfa/m the ol brother and said-
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ﬂfﬁ%&é{@ 27
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7/ f@m@/ this one /s fﬂéfmmmffm@

i

71/2@ sal there in silonee m/zﬁ@/mﬂm

W

7/ #W@&s@fw@@mﬁ%fwéyc@/y cen
/%/5 %@@MWZ@/’W/

Onee the @ realled that the childyen were dis f@
ol went fyfw their mother. The sister Afyﬂé witd
fer the secret water /Mﬁ/ it over her mother,
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Wéf/éw s heir /WW Tie @/ te

A lof(///; s Note:

J came across this stery W (0 love with it
mmf%. /W% fncar that 7 had b0 inclode
i’ 7 mmﬂa%éw i at e W&@/ 5@7@[
becavse / f@ﬂ@ it bad @ /ﬁ% (positie message./
e the idea /m ¢ peunger sister swing fer tw oller
brathers é fer determination) #@7/ and love. ]
thik this ey sends ffM mﬂ%@
levotion. ] alle f@ﬂé this story was pery wnie
Tﬂf/éfﬁw is about d//mn‘/ which is %75



MﬁW wud damatic, U et euds with
/M reunited, There is alin agie wud aninals,
Wé;&m te story (ot ﬂmf wnd @6/«7
] L s story s nwck that ] didi 't want to o@@

éf/@ﬁc%. /Mé;i‘m/bfééwﬁ M@éf/
fé A‘mg féf weren't /ﬁé&&ﬁﬁ/.

Billlsyrashy:

< S

Story Title: The Siaging Tree, the Bird Wikich Tl
the Tiuth, and the Witer That Makes Yy

Stevy MMO& Stevy
</ </

Book 1o Busue ij{
Author: Wentworth I elster
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Year: 718579
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4 3 2 1 0
Area
Excellent Good Fair Poor Unacceptable
. . . No att t
. . . . Contains most of the Contains some slides 0 attemp
Contains all slides and Contains all slides and . . made to
. . . . slides and some and few required
required graphics required graphics . complete the
required elements elements .
project
. . Slides are fairl . . Slides are not
Slides are navigable, . Y Slides are sometimes . .
. navigable, contain . . navigable, contain
contain sound, all navigable, contain little .
. . sound, many . little or no sound,
. appropriate graphics, . . sound, few appropriate . .
Slides I appropriate graphics, ; " appropriate graphics,
transitions and on graphics, transitions, ond
transitions and transitions, and
backgrounds and backgrounds
backgrounds backgrounds
Desi Desi . . Desi
esign ar}d esign ar}d Design and presentation esign ar}d
presentation are presentation are . presentation are not
. . are not very appealing .
appealing somewhat appealing appealing
Littl . . .
1the or no Few grammatical Several grammatical Many grammatical
Mechanics grammatical and/or 3 " .
. and/or spelling errors, and/or spelling errors, and/or spelling errors,
spelling errors, text . , - \ - \
. . ; most of text in author's text not in author's own text not in author's
entirely in author's
own words words own words.
own words
Contains detailed, Contains organized and Contains information Contains very little
Content organized, and clear clear information about about the country information about the

information about all
aspects of the country
researched

some aspects of the
country researched
with some detail

researched with little
detail, may not be clear
and organized

country researched
with no detail
organization

T.anonace Arte/Crade 10 — Pace 7




Student Handout 4

Peer Evaluation

Date

Author Peer Editor

Did I make it clear why my experience holds such significance
(importance) for me?

Did my essay hold your interest? Where, if anywhere, did you feel your
interest lagging?

Is any part confusing? What makes that part unclear?

When you finished reading my essay, what did you think, feel, or want
to do?

Can you relate to my experience? How?
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Personal Narrative
Rubric

Holistic Scoring Guide

Distinguished (A+)

+ Establishes and maintains a clear focus

« Strong evidence of character and setting description
+ Provides a message of life lesson

+ Careful organization/order of events

« Uses colorful, vivid words

+ Control of surface features

Proficient (A)

+ Focused on a purpose

« Good evidence of character and setting description
« Provides insight

« Logical order of events

+ Uses some vivid words

« Few spelling/grammar mistakes

Apprentice (B)

+ An attempt to establish purpose

+ Communicate with audience

+ Some evidence of description

+ No evidence of message

+ Good organization of ideas

+ Uses ordinary language

+ Some spelling/grammar mistakes

Novice (C)

« Limited awareness of purpose

» No description

« No message

« Random/weak organization

+ Ineffective wording

+ Several spelling/grammar mistakes
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FLAN

Ingredients

1. 3 cups whole milk
2. 7 eggs- 4 whole eggs, 3 egg yolks only
3. 1and ' cups sugar ( 1 cup for syrup- % cup for egg mixture)
4. 1 teaspoon pure vanilla
5. Yacup water
Utensils

1. 8x10 cake pan
2. blender
3. flan pan ( at least 6 cup capacity)

Process

1. Fill 8x10 cake pan ' full of hot water and place in 300 degree oven.

Create syrup by boiling 1 cup sugar with ¥4 cup water until caramelized to a

medium brown in flan pan. Remove immediately from heat and roll caramel

around flan pan to coat all sides. Set aside in shallow pan of cool water.

Scald 3 cups whole milk and set aside.

4. In blender mix 4 whole eggs, 3 egg yolks, 2 cup sugar and 1 teaspoon pure
vanilla. Pour sugar in slowly and blend until all mixture is smooth and light in
color. Then add scalded milk SLOWLY, and continue to blend until everything is
mixed.

5. Pour entire mixture into caramelized flan pan and place in water bath in 8x10
cake pan in oven. Bake 2-2 and %2 hours, until knife inserted in center of mixture
comes out clean.

(98]

Serving
1. Can be eaten warm or cold. Insert knife around outer edge of flan pan and invert

in dish that has at least 1 and '% inch high edges (i.e. pie dish).
2. Enjoy.
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Basque Rice (serves 12-14)

Ingredients

2 cups long grain white rice

8 cups very hot chicken broth

1 cup cubed ham

1 2 - 2 Basque chorizos; sliced in % inch slices

1 large chicken breast cubed

1 cup medium-sized shrimp with or without shell
1 % cup small clams with shell (cleaned and rinsed night before)
%, dup diced carrots

1 cup diced onion

1 large clove garlic minced

Y2 cup frozen peas

Y cup diced green peppers

Y cup diced red peppers

Y cup olive oil

7-8 asparagus spears or 7-8 artichoke hearts

Utensils

Very large frying pan, Dutch oven, or preferably a large “paellera”
Wooden spoon

Process

Place 5 cup olive oil in pan and heat over medium heat. Add and sauté 1 cup
diced onion, ¥ cups carrots, '2 cup diced green peppers, %2 cup diced red peppers
and garlic. Stir with wooden spoon while sautéing, about 5 minutes. Then add
diced chicken breasts and continue sautéing for 4 minutes. Next, add chorizo,
ham, 1 cup shrimp and the clams and continue sautéing another 5 minutes, while
occasionally stirring. Then, add 2 cups rice and 'z cup frozen peas. Continue
sautéing for 3-4 minutes more, while stirring slowly. Finally, add 8 cups very hot
chicken broth and stir to mix all ingredients well. Bring to a boil and either reduce
heart to low and continue cooking slowly until done, or place in 400<: oven and
bake for 25 minutes. Approximately 5 minutes before done, garnish with the other
Y cup shrimp and 7-8 asparagus spears or artichoke hearts. Allow to finish baking
or simmering.

Let stand for 10 minutes and then serve immediately.
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http://www.cd.sc.ehu.es/DOCS/book.SS-G/v2/Gastronomy.html

GASTRONOMY

An important part of Basque cuisine's good reputation is due to its ability to take
advantage of its widely known culinary tradition. On this basis, it has been able to
develop towards a varied high-quality new cuisine.

The many good restaurants and gastronomical societies founded in the Basque Country
are a testimony to the enjoyment Basque people get from good food, and their fondness
for cultivating the traditions of good cooking.

St

?ﬂﬂ :
i Atmosphere in a typical gastronomical society (La Union Artesana)

For some people gastronomical societies are the best example of good eating habits;
they are traditional meeting places, whose members compete to make delicious dishes for
the others. Their members have also collaborated in preserving and recovering old
recipes, as well as giving a new approach to cooking, by giving a new status to dishes of
humble origin, but of high culinary merit. Until recent times admission to gastronomical
societies was not open to women, except on the eve of St. Sebastidn's Day, the city's
patron saint. This anachronistic custom, still upheld in the most traditional societies, has
been abolished in many of them. Nevertheless, the traveller who wishes to visit a
gastronomical society would have to be invited by a member, because that is the only
way to gain admission.

¢+ iiiiMembers of the New Basque Cuisine.

On the other hand, Gipuzkoa has a great variety of different types and categories of
restaurants, most of them offering high-quality food. Owing perhaps to the gastronomical
societies, restaurants in San Sebastian show the influence of the traditional Basque
cuisine in their simple and tasty home-made dishes. The combination of those two types
of cooking have resulted in what is known as the New Basque Cuisine. Following the
path of other modern cuisine, the New Basque Cuisine is based on seasonal fresh food,
that is market oriented. The introduction of puff pastry, cream-based sauces, and exquisit
dish presentation, clearly defines a style that lovers of good food always find in San
Sebastian.

No traveller visiting Gipuzkoa should miss tasting some of the most characteristic dishes
from its cuisine. To help him make a selection, we shall mention some of these dishes.
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Student Handout 8

Delicious fresh fish dishes, cooked in such a way as to enhance their own flavour, can be
savoured in the restaurants along the coastal strip in Gipuzkoa. Although sea bream and
hake are the two most popular dishes, there is a great variety of other fish to please every
palate. We shall start with hake (Merlanus Merlanus: european hake/european whiting).
Connoisseurs prefer hake fished with a fishing line, because it bleeds to death, leaving the
flesh in the very best condition, while a trawler-caught hake dies by drowning, and so
macerates inside the net. Hake with a green sauce is the most usual way of cooking it.
The sauce is thickened by emulsifying the oil with the juice from the fish, once it has
been warmed; flour is not added. Many prefer the side closer to the head known as the
nape. There is nothing tastier than hake's nape with clams and barbels.

On the other hand, grilled sea bream topped with lightly fried garlic is one of the
favourites dishes in the seaside restaurants. Anchovies (the best come in spring) and
sardines are grilled too. Many people, who visited San Sebastian a long time ago, come
back with the memory of sardines and anchovies grilled that way in the typical little
restaurants close to the port.

Basque people like cod very much. It seems that in the Middle Ages they discovered cod
banks in Newfoundland, and developed a method of drying and salting the fish, which
has survived up to the present times. It has been said that, until some years ago, cod was a
poor man's food. Today it is a favourite dish, whether it is made "pil-pil" (with garlic
sauce), or with "vizcaina" sauce (red peppers and tomato sauce).

Small squids (chipirones) in their own ink have the reputation of being the only black
dish in the world. That is why it revolts people who see it for the first time. In summer,
the little boats with white sails that catch them can be seen from the Paseo Nuevo in San
Sebastian.

Summer is also the tuna season. "Marmitako", a stew with pieces of tuna potatoes,
peppers and tomatoes, was a dish of humble origins, made in the small trawlers' kitchens.
It is very nourishing, and it takes its name from the pot ("marmita") in which it is cooked.

Baby eels (angulas) is one of the most expensive and best liked dishes of all; strangely
enough, other Europeans do not seem to like them at all. They are the elvers or young of
the fish that swim back up the rivers from the Sargasso Sea. Cooked pil-pil style, they are
best liked by the people from San Sebastidn to celebrate dinner on the eve of St.
Sebastian's Day (January 19th), and on other festivities. But owing to their growing
shortage, the price of elvers is getting far too high for the mayority of people's pockets. It
has been stated that future generations will not get to know this delicious dish.

We do not have enough space to speak about the large number of dishes that can be

savored in the restaurants along the coast, but we shall mention at least the typical fish
soap, as well as the backed crab (txangurro), among the long list of sea food.
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LJ} ®™Beans and corn, the traditional ingredients of Basque cuisine.

Apart from fish, there is a great variety of delicious vegetables, pulses, meat, mushroom
dishes, ect. Among the pulses we have to mention the black beans from Tolosa. You
can cook them slowly on the stove for many hours in an earthenware cooking pot, to
which salami and pork rib have been added. They can be savoured in any restaurant, but
the best ones are found in farmhouses and in restaurants located in rural areas.

Concerning meat-dishes, it is worth mentionin roast lamb. Ox steaks are very typical of
the cider bars as we will see later on.

It is time for dessert, and one cannot leave San Sebastian without tasting the frangipane
tart (franchipan) with cream and almonds that can be eaten warm. And we cannot forget
the traditional curd made with ewe's milk that can be taken either with sugar or with
honey.

b

ﬁTraditional cheese production Ixidro Legorburu from Idiazabal.

For those who love cheese, Idiazabal cheese made entirely with ewe's milk, and slightly
smoked. will be an interesting discovery. According to your own taste, you can choose
either new or milder, or dry, which is more mature and stronger in flavour.

Food is served with two delicious local beverages; a slightly sharp cider, mainly from the
Astigarraga and Usurbil area, and txakoli, a dry sharp-tasting with wine, produced
mainly in Getaria and Zarautz. But a rosé from Navarre, or a wine from Rioja, both very
much liked by the Basque people, can also be drunk with any of the dishes.

If you visit Gipuzkoa from the end of January to the beginning of April you can enjoy a
new experience by going to a cider bar. Cider has always been brewed on the Basque
farms for home use since ancient times, and it is also brewed in the cider bars for sale. It
seems that clients traditionally used to go to the cider bars to taste the cider stored in the
big barrels, before they chose the one they wanted to be bottled for them. They used to
eat cod omelette, and a grilled ox or steak to help them not to get too merry. Today the
same menu can be savoured in the many cider bars located in Gipuzkoa, together with as
much cider as anyone wants to taste out of the open barrels; for dessert Idiazabal cheese
and nuts. In view of their success in recent years, there are some cider bars that have
menus similar to those offered by any other restaurant. In general, neither a polished
service nor too much tidiness should be expected (one should remember that cider bars
are cider factories t0o); a lively din and a good atmosphere, on the other hand, can be
relied upon.
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