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First Remove
Pan Candeal; yeast, sugar, salt, olive oil, wheat-flour, garlic

Los Acietunas: olives |
Los Garbanzos Alinados: chick— peas, hard-boiled eggs, olive oil,
gatlic, onions, parsiey, capers, red wine vinegar

Second :R.zmove

Fiduea Paella del Marisco: shrimp, tomatoes, onions, [eeks, garlic,
red bell pepper, cauliflower, peas, noodles, saffron, cilantro,
chicken stock, paprika, olive oil, salt
Ensalada Valenciana: red potatoes, oranges, onions, red wine
vinegar, olive oil, salt, pepper .
Judias Verdes "Barcena": green beans, white wine vinegar, olive oil,
onions, garlic, ham, salt, pepper -
Cocido de Ygriega: [amb, white beans, white wine, olive oil, garlic,
parsiey, sage, rosemary, thyme
Perros Maiz Azules: a new world delicacy

Third Remove

Mandioca con Miel: yams, honey
Pollastre Rostit y Samfaina: olive oil, garlic, onions, eggplant,
2ucchini, tomatoes, bell peppers, salt, pepper, chicken, lemon, dill,
paprika
Pan Maize: corn-meal, butter, olive oil, eggs, baking soda, salt,
yogurt, honey | :
Los Pepinos: cucumber
Guiso de Maiz Azules: a staple food of the Aztecs

Fourth Remove

Flaon de 1biza: eggs, cottage cheese, sugar, mint, anisette liqueur,
honey, rosewater, cinnamon, salt, vegetable shortening
Chocolata de los Aztecos: cocoa, honey, vanilla bean
Frutas Dulces sin Tiempo: papaya, pineapple
Maiz Bombista: a favorite food of Moctezuma



