Rice Meat and Vegetable dish 
In endless variations of 
Valencia
By Lord Caelian of Moray

Introduction

When the Moors crossed the Straights of Gibraltar between North Africa and Spain in the year 711--at the invitation of the Visigoths to unseat their King Roderic-- little did the Visigoth realize they had just given their conquerors the step into a history that lasted more than 700 hundred years. Along with the Moors came culture, religion, and most importantly rice cultivation. It is their contributions in the culinary sector to which I wish to bring attention. A food item that is a humble rice dish now known as Paella.

Paella has been called a simple rice, meat and vegetable dish. Indeed it is for all you need is some rice, saffron, and olive oil, a camp fire, a spoon, a pan similar to a frying pan and friends.

For the meat, use anything that is available from fish, chicken, snails, shellfish, sausage, and anything else you desire--in combination or alone . Add herbs and spices to your own taste. Vegetables that can and have been used include onions, garlic, peas, and beans. 

This dish wandered the area and settled in the area now known as Valencia, eventually becoming “Paella de la Valencia” a Spanish treat that we know today.
 A Brief History of Spain
To understand Spanish cuisine one must review the history of Spain.  The first settlers were thought to have arrived from North Africa, and settled in the South of Spain around 30,000 B.C. The next important invasion was the Celtic tribes around 1200 B.C. over-running the residents.  From this group then came the peoples which historians know as the Celtic Iberian Tribes. By 1100 B.C. the Phoenicians and Greeks had arrived and founded colonies in the south and eastern section of Spain, along the Mediterranean coast. During the Punic Wars between Rome and Carthago, the Carthaginians also invaded Spain and conquered the southern parts of it.  Spain has had a long history of invasion.
During the second Punic War, the Romans entered Spain defeating the Carthaginians, who had settled mostly in the eastern parts of Spain. In a short period of time the Romans had driven the Carthaginians out of the Iberian Penisula. Leaving Rome to rule supreme in Spain until 409 as the Roman Empire began to Decline 409 AD. It is believed that the Jews arrived with the Romans during this time. With the decline of Rome came new invaders, the Gothic (Visigoth) tribes.  They had established their Kingdom by 419. Gothic dominance last until 711 when the Moors ( Muslims) by invitation crossed the Straight of Gibraltar and defeated the last Visigoth King (Roderic).

Moorish rule lasted until 1469 when the marriage of Isabel and Ferdinand united the northern Christian Kingdoms of Castilla and Aragon.
  The Moors (Muslims) lost ground rapidly and were finally defeated in 1492, after which Ferdinand and Isabel succeeded in uniting the entire country under one crown.  In the same year (1492) Isabel sponsored an Italian sailor to take three ships and cross the ocean to the west and find a faster route to India.  Instead, Christopher Columbus discovered America which gave Spain enormous prosperity and discoveries that would eventually rock the medieval world.
All of these influences had considerable impact on Spanish cuisine and daily life. New food stuffs were introduced as well as changes to the methods used in cooking. By the dawn of the 16th century, Spain was ahead of its neighbors; technically; culturally; in exploration, and was  Europe’s first super power of the dawning age, the Renaissance. In the middle of the 16th century Spain was under-going its golden age, but due to problems of the separation of religion and state, or more correctly the inability to separate these two, internal conflicts developed (16, 10).  Spain’s ‘Golden Age” age did not last long for by the beginning of the 17th century, Spain was visibly on the decline as a world power.
Social clashes between the Moors, Jews, and the Castilian rulers, began when the Catholic monarchs, Isabella and Ferdinand changed the religious rules.  In 1498 the archbishop of Granada issued two apparently contradictory edicts.  This act restricted Muslims and Jews from a social life they had previously enjoyed. The first had the aim of moving Christians away from non-Christians and the second, undated but issued later, promoted the voluntary integration of Non Christians into Christian customs.  This integration was accomplished through abandoning their religious customs, such as prayers, fasts, and feasts, birth marriage and funeral ceremonies, clothes, footwear, hair style and language. The Muslims rebelled between 1499 and 1501. After the Muslim defeat, the Monarchs of Castile and Aragon ordered, on the 12th Feb, 1502, the conversion of the Jews and Muslims, or their expulsion from Castile.  The Muslims, now called Moriscos, meaning converted Muslims, began a cultural decline.  This eventually ended in 1609 when all the Moriscos were expelled from the Iberian Peninsula (1).
  
Each and every group of these peoples, who conquered, or migrated into the Iberian Peninsula, left Spain with an indelible character, one unique in European cultures of the time period.  Each, Civilization, in its turn, left their marks on the cuisine of Spain. 
   In modern times, if you travel to Spain, the one dish you have to try is Paella de Valencia.  This ‘Moorish-based
’ dish is said to be very old in history. I started to research for this dish for two reasons. The first being: just how old historically is Paella Valencia. The second reason for researching was the result of a question by a twelve year old. Did they cook on shields? , and in helmets or did they actually have pots and pans? 
Paella
The etymological roots of the word are of interest. In pre -written history, one finds in Sanskrit the word Pa which means to drink (10).  Over time this word migrated through most of the western known world and from it were derived “the Latin terms patera, patina, patella, meaning a chalice or culinary utensil to be used for various purposes including frying (3)”.  Now the actual origin in Spain of the word paella is of course lost to history. It could have traveled into Spain on any number of routes for example the Phoenicians, the Celts before them or the Carthaginians could have brought an Indo European language base with them, but most likely the word traveled into Spain with the Romans. In Castilian there existed a primitive form of denomination
 paella and also tapella, so in an ancient dictionary we can read that a patella is a pan or paella is for frying (3).
The Pan
 The description of the traditional pan or at least the Spanish description of the traditional pan is: A round flat heavy bottom iron pan approximately 12 inches or 30 centimeters across or larger.  The largest Paella ever made was some 27 ft across but that was made for a world record in modern times. The sides are shallow, roughly 1 ½ inches in height. The bottom is dimpled on the inside by the hammer strokes of the Blacksmith, while crafting the pans and has two rather large simple iron loops as handles on opposing sides. Whether by accident or design the dimples serve to disperse the heat evenly throughout the pan, which makes it an extremely efficient, if simple, pan.
The second question posed had to do with whether food  was cooked in period on shields or in helmets.  This pan initially seemed to fit the description of a shield. It is a large shallow, flat bottomed metal disc and could have been used in defense or in cooking, especially if  one considers that it might not have had handles on the edge in the beginning.  The dimples could represent an innovation at a later date to improve the cooking quality of this flat metal disc.  However, since I started this investigation, I have come to the conclusion that this pan does not really fit the description of a shield, except in dire circumstances. It is an unbalanced, heavy item that would only cover your forearm then leaving most of your body exposed to your enemy.   It could be argued that this description would fit a buckler, but my feeling is that it did not evolve from a buckler either since the weight is still far too great.  I think it has always been just a cooking pan and I have not yet answered my young friends’ question!
Ingredients

Looking at the ingredients of modern Paella we find the following are listed: Rice saffron, tomatoes, and onions, bell peppers. Meat from  animals such as rabbit, chicken, snails, fish, and shell fish such as, shrimp, muscles, clams, lobster,  and appropriate stock or water. Many of these are New World foods and as such only begin to enter into the culinary arts of Spain and the rest Europe.  In the later part of the 16th century not all enjoyed immediate acceptance. Indeed some may not have been accepted until the late 17th century. 
“Los habitantes de la Andalucfa ishimica prep araban divers os plates a base de arroz191 3ue, aunque no fueran muy populates y habituales, tenian un marcado caracter tradidonal y simb6lico. Este es e] caso de deltas cazuelas, a base de arroz y pescado, todo elio sazonado con divers as especias, que se tomabl!l1 en algunas fiestas familiares y religiosasl92. Tales guises, que despues aparecen con frecuencia en la cocina moriscal93 y en algunas poblaciones norteafricanas en lag que, aun actualmente, quedan bastantes nucleus de descendientes de andalusiesl94, podrfan set muy bien, como ha seiialado F. de la Granja, el precedente de la paella valencianal9S.

EI arroz caddo con leche, mantequilla y azucar, es considerado par todes los autores como un alimento paradisiacol96. En efecto, este plato, aparte de su includable hueD saber, es un alimento casi completo, clada la riqueza en. nutrientes cle los productos que 10 integran. (8)

Rice:  
Rice has been around the Mediterranean since the time of Alexander the Great and his exploits into India, if not earlier. (1,12 ). As far as we know rice was introduced into Spain by the Moors after their conquest of the Byzantine Empire in the 7th century.(12)  It proved to be a very successful crop as the Moors were exporting it to Sicily by the 8th Century.  Rice cannot compete with dry land cereals in areas of low rain fall unless irrigation water is readily available from reservoirs, bunds and the like.  This is most likely why for Northern Europe, it remained an expensive exotic dish at least until the 15th C, when the Lombardy plains were cleared.  On the other hand the highest yields of traditional varieties have been obtained in regions of cloudless skies such as in Spain.  The cultivation of this crop was improved by the Moorish peoples once they had improved the Roman irrigation system.

Rice is a member of the grass family ( Gramineae ) and belongs to the genius Oryza under the tribe Oryzeae.  Of the two cultivated species, African rice (O. glaberrima) is confined to West Africa, where as common or Asian rice ( O.savita) is now commercially grown in 112 countries.

 As rice migrated out of the native home of the Asian sub continent into the rest of world, it underwent multiple changes due to climate, geography, human preferences, and other biological influences.  This gave rise to the multiple types of rice we now enjoy around the world. The rice commonly used in the dish, Paella, is referred to as short or medium grain rice. Examples of preferred rice for this dish would be Calasparra, or Bomba which have been grown in and around city of Valencia in the Murcia valley region since the Moorish times.  Long grain rice is not suitable for Paella because it lacks the absorbency of its short grain cousins and does not absorb all the flavorful liquid of the dish. Calasparra will absorb 2-3 times its size in fluid, while Bomba will absorb up to four times its size.  This gives you a very, plump, moist, flavourful product. 
Saffron:
 
“Saffron is a spice derived from the flower of the saffron crocus (Crocus savitus) a species of crocus in the family Iridaceous. First cultivated in the vicinity of Greece. Saffron is characterized by a bitter taste and hay like fragrance; it also contains the carotenoid dye crocin that gives food a rich yellow hue.
 The word Saffron originated in the 12th century Old French term safran which derives from the Latin word Sarafranum. Sarafranum is also related to the Italian word zafferano and Spanish azafran. Saratranum comes from the Arabic word asfar which means yellow via the patronymics Za`faran the name of the spice in Arabic.” (17)
Olive oil  
“According to most authors, the cultivated olive tree originated in Asia Minor, between present Syria and Iran. Although other theories maintain that its cultivation may have started in the Phoenician colonies of the present territories of Palestine and Lebanon, much nearer to the Mediterranean, at the beginning of the Neolithic period, ( i.e. around the year 6000 B.C.) From there, the olive tree expanded towards the West. First, to the coasts of Egypt and the island of Crete; then to Libya, Greece and Sicily, from where it extended throughout the Italic peninsula.  While Greeks and afterwards Romans propagated its cultivation in the Northern Mediterranean coasts, Phoenicians, who founded Carthage in present Tunisia, developed it in the South, from Libya and Tunisia to Algeria, Morocco and Spain. “(18)
Beans
Lentil cultivation has been traced back as far as 6750 BC in parts of the present day Middle East. Chickpeas, lentils and fava beans have been found in Egyptian tombs that date back at least 4000 years. About the same time, (around 1500 BC) parts of present day Asia were growing and using soybeans.
 After the Americas became accessible to Europeans, there was a brisk exchange of bean types, although details are a little hazy as to which type of bean originated where. (23)  Beans for this dish are the wide green bean (Bachoqueta{Spain}) and white lima beans (Garrafon {Spain}).  
Tomatoes 

Tomatoes were discovered by the Spanish explorers, Cortez and his men.  They are credited with finding the Tomato in an Aztec market around 1520 and transporting the seed to Spain. In 1522, Italy was under Spanish rule and they introduced the tomato to Naples where it was cultivated. The first European reference to tomato is in a book published in Venice in 1544.  The botanist, Pietro Andrea Mattiolo, called tomatoes pomi d’ oro (golden apples).  He described the Tomato as having been brought to Italy “in our time” and eaten in Italy “fried in oil and with salt and pepper”  These fruits are also described by Pietro Andrea Mattiolo as mala insane (unhealthy fruit) (10). From later references, it appears that tomatoes were used as food in southern Spain and in Italy from the 1500`s on.  The first printed recipes using tomatoes appeared in Italian cookbooks “at the end of the 17th century.  The first instance of “tomatoe” in English occurs in 1604 in a description of the West Indies (OED)” (19,15 ). 
 
There are various reasons why tomatoes were not accepted widely in Europe.  Pietro Andrea Mattiolo, compared tomatoes to wolf pears, and other poisonous plants.  Pewter was used for dinner ware during the age, but since pewter is an alloy of tin and lead, this didn’t work well with the lowly new fruit.  The acidity of tomatoes would, over time, leach out the lead content thus causing lead poisoning and adding some validity to the story of it being poisonous to eat tomatoes (13). Without more or better documentation which so far has eluded us, we must conclude Tomatoes are a questionable period fruit, since we don’t know when they entered the dietary chain of Spain.
Bell Peppers: Capsicum Peppers 

“The term "pepper" refers to two entirely different groups of plants. The spice pepper, both black and white, is the fruit of any of a group of related Old World trees, and is routinely mentioned in period cookbooks. The capsicum peppers, which include both hot peppers (chili, cayenne, paprika, etc.) and sweet peppers, are New World. According to the OED, the first English use of the word "chili" is in 1662. According to Dewitt and Gerlach, there is a Spanish reference to hot peppers from the New World in 1493; apparently the seeds had been brought back by Columbus. They assert that peppers are mentioned in Italy in 1526 and in Hungary (in a list of foreign seeds planted in a noblewoman's garden-as "Turkish Red Pepper") in 1569. They also say that "according to Leonhard Fuchs, an early German professor of medicine, chiles were cultivated in Germany by 1542, in England by 1548, and in the Balkans by 1569." Assuming that both the dates they give and those they attribute to Fuchs are correct, it sounds as though ‘chile’ peppers, at least, had spread through much of Europe by 1600. This does not, however, imply that they were in common use. We have not found any period recipes using capsicum peppers, nor period references to their being served at feasts.” (14)
Chicken
"The origins of the domestic fowl (Gallus domesticus, as the Romans
 named it) go back tens of thousands of years. Charles Darwin, observing the Red Jungle Fowl of south-east Asia, identified it as the progenitor or the modern barnyard chicken. Some present-day archeologists assume the time of domestication to be in 3000B.C. and, following Darwin's lead, the place India, or the Indus valley. Others prefer Burma and others the Malay Peninsula.” (9,21).  We do find references to chicken in Rome, Greece, with the Celts, the Phoenicians and with the Moors, all of which were peoples who either colonized or invaded the Iberian Peninsula.  Since chickens were such an important food source, both for their eggs and for their meat, it is safe to assume that chickens could have been brought to Spain.  We find references in Spain in numerous recipes (5, 6,7).
Rabbit
 
“Humans' relationship with the European or ‘true’ rabbit was first recorded by the Phoenicians over 1,000 years BC, when they termed the Iberian Peninsula Iberian ‘i-shephan-im’ (literally, ‘the land of the rabbit’), which the Romans converted to the Latin form, Hispania, and hence the modern word Spain.” (22)  Within the pages of Libro De Cozina (7) and the Libre de Sent Sovi (5), one can find several recipes using Rabbit. Thus I believe one could be safe in assuming rabbit could be a period food for Spain.
Fish  
 
Both the anonymous fourteenth-century Catalan cookbook Libre de sent soví and the cookbook of Robert de Nola indicate that some of the typical fish of that time were lamprey, ray, sardine, salmon, eel, moray eel, conger eel, hake, river fish, shad (sábalo), sea bass, dentex, gilt-head bream, pandora, red mullet (salmonete), meagre (corvina), star-gazer (rata), bonito, tuna, dried conger eel, salted tuna, langostino, shore crab, cuttlefish, squid, and octopus. (20)
Snails

According to tradition, and in many modern recipes, snails are an ingredient of Paella. Snails have been eaten by humankind for millennia and we do find recipes using snails in the Roman cook books (4).  I believe that they are referring to the large land snail, more commonly know in France as escargots.  In Spain, the tradition has it that farm hands would, for lack of other ingredients, put snails on paella.  
Traditions or Myths surrounding Paella
  Most of these were found on the internet and as such I hold little confidence in their being of any value but they are interesting and some do reflect possible social echo’s of our time period. 

     Taking the juice of a Lemon and pouring it over the Paella using the magic words “Bon Profit” is supposed to guarantee a good year in Business.
     Some believe the paella was served at the first feast of Saint Joseph which dates back to Sicily around 1000. Apparently a drought had been destroying the crops when the locals decided to pray to Saint Joseph for rain. This legend may well be partly true in that the Paella pan did exist during the time. The feast was prepared by the common people of the village, and Paella has a long history with the common laborer of farms. Well it rained and the feast of Saint Joseph was born and is celebrated world wide on March the 19th. I have found no documents to support this myth

    Another Tradition is that Paella should never be eaten alone be served within a gathering of family and friends, possible left over from the days when the Moors practiced communal eating habits.

     A tradition that the ladies may enjoy is that the man of the house prepares the paella while the lady rests. This stems most likely from the tradition of farm workers being mostly men, bringing the pan with them and prepare Paella while working the fields for lunch.
My conclusions
   My own personal thoughts are that while Paella is a period dish, Paella Valencia is not likely period for us. Indeed the phrase Paella Valencia was not even coined until 1840 by a local newspaper in Valencia. Although the dish has definite period roots it developed over time into what we now see. 

  The addition of Tomatoes and Peppers in Paella de la Valencia recipe could not have happened until after 1492 and the discovery of America. We have no recipes documented  using tomatoes until the 1700. We do have tomatoes being mentioning by The Botanist from Naples Pietro Andrea Mattiolo.  “Who said tomatoes were being eaten in our time 1544 in Italy.” Now it is possible that tomatoes did enter the arroz en paella ( rice in a frying pan)  recipes around that time as local farm hands may have simply used them. But local Spanish farm hands are notorious for not writing down their recipes. Unfortunately the same can be said about the usage of peppers of any kind.
      So we have to look at removing the tomatoes and peppers from the dish, in order for it to be within our period, simply because documentation does not exist for it us to prove other wise.
       Now I take a look at the liquid used for cooking the rice. My sample recipe uses almond milk and indeed such may well have been the only stock used during period. ( Appendix 1.) However since the dish was according to one tradition made by farm hands in the fields. I do not believe this to be the true stock of the dish, I simply can not imagine farm hands carrying a couple of quarts of Almond milk so that they can properly prepare launch according to Libre Sen de Sovi. Nor am I saying that almond milk is wrong or the usage of Rudulf Grewe`s writings for documentation is wrong, which when the translation of Sen Sovi by Tom Mcdonald comes out.  I will be in line behind the hundreds of others waiting to get my hands on a copy to see if I am any where near close in some of my concepts.  
 The cooking of vegetables, including the rice, and meats in olive oil create a glaze in the pan and ingredients. Adding a liquid of choice, be that water to wine to deglaze the pan adds all those flavors to the stock. Which means the rice picks up all the flavors within the dish. Water or wine may well have been used during period as both are far more likely to be available. Thus giving validity to an old but not that old saying a Proper Paella can be tasted in one grain of rice.

  On to the crust one wants to form on the bottom of the rice, we find this is the same in the period recipe and the modern. This makes the finished dish considerably different then a traditional stew where one wants the ingredients to be mixed up, and the flavors to be incorporated through out. Here you are actually trying to achieve a golden crust to finish the dish.  
 I would put this dish into the category of nice for a small crowd of ten to twenty people such as at camp indeed it is most properly cooked over a fire.  However I do not see it as a Medieval feast dish .

 Yours in Service 

 Lord Caelian of Moray 
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APPENDIX 1

(English Translation is by Joy Pye-MacSwain and Annie Manning. These ladies are not professionals and so there may be errors in the translation)

CAPĺTOL, CVII. QUI PARLA CON FFAREU MORTEROL (1) DE ARÒS

[218 r.] Si vols ffer morterl de aròs, se ffa axí: Prin aròs e debege’l e leve’l (2) dues o III voltes ab aygua calda.   E quant sia levat,(3) mit-lo en un tellador gran, e axugue’l al soll o al ffoch.  E puts prin una olla e leva-la (4) bé, e possa-la al ffoc; e mit-hi de bona let de amelles ben colada, ab aygua destrempada segons que auràs mester, e holi e sal; e axí bulla una gran pessa.  E puys mit-I l’ aròs, e cogua tro que’s desfasa ho sia prop de cuyt.  Ages hous e seffrà picat, e debat-lo règeu (5).  Ffil a ffil (6) mit-hi los hous e les espícies, per amor que no’s prenen ne’s desligen (7), e asò ffes menant menant.  Guarda que cogue’s a ffoc meyns de ffum (8), so és sobre bon fresquet o quardó.  E cogua ben tro que sia espès.  E puys leve’l del foc, e vaya per escudelles.

CHAPTER, CVII. WHICH TELLS OF MAKING A MORTER (FOOTNOTE 1) OF RICE

 If you wish to make mortar full of rice, then it is done in this manner.  Take rice and clean and wash it (footnote 2) two or three times with warm water.  When is cleaned (footnote 3), put it on a large platter, and set it in the sun, (or a very slow burning fire) to dry. And then take a pot and wash it well (footnote 4) and position it on the fire; and put in some well strained almond milk, with the tepid water in the amount needed to cover the rice, and take oil and salt; and in the same manner bring to a rapid boil.  And then put in the rice, and cook until it is finished. The best eggs and well chopped saffron, and beat them well (footnote 5). Divide (footnote 6) put with the eggs and the spices, for love of do not take any [ desligen] (footnote 7), and stir constantly.  Be careful that the (egg) cooking pan is in a fire that does not make smoke (footnote 8), so it is absorbed good [bresquet or quarbo] ( has formed a good crust?).  And cook well until well thickened.  And take from the fire, and spoon into bowls.

1. mortel: veg. note 2 al c.104

2. leve’l- in the sense of “renta’l” (rinsed? Cleaned well?)
3. levat- in the sense of “rentat” (rinsed? Cleaned well?)
4. leva-la- in the sense of “renta-la” (rinsed? Cleaned well?)
5. règeu – strongly

6. ffil a ffil- “ to rajoli” {veg DCVB}

7. desligen- Illegiu “deslliguens, ‘desslliguin’, ‘tallin’

8. ffum- the rice should boil until the almond milk is absorbed facilment el fum
� Muslim lasted for more 700 years and was divided into three periods the Emirate (711-756); the Caliphate (756-1031) and Reinos de Taifas (small independent kingdoms (1031-1492).  They reached their splendor between the second and third periods fist Córdoba and then later Granada were indisputable cultural centers of this part of the world. “A brief History of Spain “ (16)


� One of the Moorish customs was the communal sharing of food from t he same dish. Examples of such shared dishes are Paella, Migas (fried bread crumbs or semolina gachas) and papas (porrages) (2)


3. Denomination means “the act of naming”- Webster’s Dictonary


�  English translation: The inhabitants of the Islamic Andalucia   prepared various dishes with rice, although they were not very populates and habitual, they were made in a noticeable traditional and simplistic character. In the case of deltas casseroles, with rice and fish, everything elio ripened with various spices, that tomabl ( Tomato)  in some familiar celebrations and religious celebrations. Such you even stew, that despues frequently appear in the Moorish kitchens and in some North African 


� )  Stefan`s Florileguim : Tomato-art - 9/5/02 "Sixteenth Century Italian and Spanish Tomato References" by Johnnae llyn Lewis, Helewyse de Birkestad, and Brighid ni Chiarain


� The Roman gourmet Apicius offers 17 recipes for chicken, mainly boiled chicken with a sauce. All parts of the animal are used: the recipes include the stomach, liver, testicles and even the pygostyle (the fatty "tail" of the chicken where the tail feathers attach) there (4)


� Spainsh was taken from the Rudolf Grewe translation of libre de Sent Sovi, 1979





