APRIL - MAY - JUNE, 1985

‘?‘Wf‘

out in the sun long enough for

them to begin to wither. They
were then placed in 'tinas'. The
tinas were made from hides
cleansed and prepared especially
for this purpose. The hides were
hung between four posts and
arranged so the grapes and
juices wouldn't spill. To crush
the grapes a 'trapche' was used,
a simple roller with a handle
and worked by hand. When
fermentation began the juice was
strained, placed in barrels to
further ferment, being carefully
watched to prevent it from
turning to vinegar. At the end
of a few months it was ready for
use, and if left for a time it

was fairly good wine.

The women had no stoves, so
fireplaces of mud and stone were
used. They were usually built in
a semi-circle and varying from a
foot and a half to three foot
long, one to two foot wide and a
foot high with bars across the
top to hold the pots. To bake
bread 'hornos' or ovens were
built of brick and mud on the
same principal that bakers ovens
are made today. Tortillas were
baked on large pieces of iron
called 'comales'.

The tortilla, enchilades
and tamale were well know and
remain so today. The early
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settlers prepared other dishes
not so well known, among them
were Puchero, Estafado,
Albondigas and Colache.

To make Puchero select
pieces of meat were boiled until
it began to froth. The meat was
then removed and placed in a
broth made of green corn, string
beans, garlic, onion, squash and
carrots along with a few spicy
weeds and the whole being boiled
until the vegetables were done.

Estofado was prepared by
placing small pieces of meat
with lard on a fire. After a
short time dry grapes were added
and left until well cooked. To
this was added slices of bread,
sprinkled with sugar and spices
and cooked for a short time
longer.

Albondigas was made from
sirloin of beef, the meat being
well ground on a metate. To it
was added onions, black pepper,
coriander and yerba buena (a
species of mint). All this was
made into a dough ball and
cooked in boiling water.

Colache was a common dish,
wholesome and easily cooked.
Some 1lard was heated, added to
it was finely cut squash and
corn, some cheese and small
hunks of meat and all cooked
together.
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