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Tapas
in Madrid

BY JOHN THOMSON

he guidebook said 45. According to Fodor’s, there are

45 museums or museo in Madrid, and from the look

of things outside our rental apartment on Calle Mayor,
it appeared we were kitty corner to one of them, the Museo
de Jamon. What? A Ham Museum? How novel. Wrong. It
turned out that Museo de Jamon is not a museum, at all, but a
chain of eateries that serve ham, ham and more ham. Madrid
sure loves its ham.

Full disclosure: My wife and I are not foodies. We’d be
hard pressed to tell you the difference befween a truffle and a
turnip, but we are adventurous and we love sampling dishes
from around the world. Spain is famous for its tapas so, nat-
urally, we devoted our first night to searching out the best.
Plus we were looking forward to the time-honoured tradition
of getting free snacks with our drinks. Or so we were told.
Unfortunately, complimentary tapas often meant a plate of
potato chips. Trolling for tapas was a bust, but we did dis-
cover another specialty: churros, a deep-fried pastry served
with cups of thick, dark, hot chocolate.

Los Artenos Chocolateria is a tile and arborite café on
Calle de San Martin. Great-grandfather Don Florencio es-
tablished the business in 1902 and his descendants, one of
whom greeted us at the door I’'m sure, continue his legacy. It
was 9 p.m., time for dessert. The rest of Madrid, of course,
was about to start its evening meal. Our server returned with
a plate of eight doughy fingers and two cups of hot choco-
late. I could feel my arteries harden. A group of locals at the
next table were wolfing down their order and it was hard to
keep up. Eventually, we had to throw down the towel. “Sorry,
it’s really good but we just can’t eat anymore,” we offered
meekly. Our server looked more hurt than offended.

“What? You had churros for dessert?” our tour guide An-
dres Jarabo exclaimed the following day. We had signed up
for a Madrid wine and tapas tour before leaving Canada and
here we were, two days in, meeting fellow tourists for the
first time in midtown Madrid and being berated by our tour
guide. “We eat churros for breakfast,” he sniffed. Tony from
Birmingham revealed he started his day with churros and a
bloody Mary. We all laughed. “Never, never as a dessert,”

10  SENIOR LIVING

continued Andres, as he started us off on a walking tour of La
Latina, a nearby barrio. ’

Our first stop was a charming watering hole off the Costa-
nilla de San Pedro. “Tapas means cover and we think this is
how tapas started because there were a lot of flies,” said An-
dres, holding his hand over the mouth of a wine glass as if to
protect its contents from the pesky critters.

Our tapas consisted of olives, a simple but appropriate ac-
companiment to the featured beverage, a fortified wine called
Miro. “It’s very popular in Madrid,” said Andres. “All the
bars carry it.”

Our next stop was a larger establishment, its walls cov-

ered in pork hocks. Once seated, we were
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each presented with a small plate of
sausage and pork belly, accompanied
by a selection of riojas, intensely-fla-
voured, complex Spanish reds.

Our third stop, also, in La Latina,
introduced us to the Spanish tortilla,
a much different snack than its Mexi-
can counterpart. The Spanish tortilla
is a potato omelette finessed with but-
ter, spinach and nutmeg. It has a very
subtle flavour. Andres chose to match
our tortillas with a selection of crisp,
clean, whites.

Diving even deeper into the neigh-
bourhood, we finished our tour at a very
long, communal table. Servers brought
out six wooden platters each heaped
with meats.

“We have the ham, we have the ten-
derloin and we have the chorizo, which
is sausage,” said Andreas, paying spe-
cial attention to the sliced tenderloin
that was marinated in garlic, paprika
and cumin. It was melt-in-your-mouth
delicious. The Muscatel flowed freely.

“The Iberian pig is unique,” Andres
said proudly. “It’s free-range and lives
in an oak tree forest and eats acoms and
grass. And then you cure it for almost
five years. Ham becomes more tender
the longer you age it.”

I told Andres about our first night
trolling for tapas and that potato chips
seemed to be the norm.

“It depends upon the region,” he re-
plied. “In Madrid, you don’t have a lot
of that but if you go to Granada they
have a big tapas with drinks culture.”

“Should have gone to Granada,” I
murmured.

The rest of Madrid? We momentarily
ditched cuisine for culture and hit Ma-
drid’s three premiere art galleries, all
conveniently clustered along the Passeo
del Prado, a short walk from Atoche, the
central train station.

Museo del Prado, with its emphasis
on the Old Masters was magnificent, but
exhausting. It’s so vast. Museo Thyssen-
Bornemisza featured both classical and
modern painting while Centro de Arte
Reina Sophia, which features modern
Spanish artists Dali, Miro and Picasso,
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was packed with tourists, ourselves in-
cluded, anxious to see Guernica. The
mural has a majesty to it that simply
can’t be appreciated in a reproduction.
We couldn’t escape the lure of tapas,
however, and several days later, stum-
bled into the Mercado San Anton in
Chueca. Ostensibly a high-end super-
market, the second floor was a foodie’s
paradise, an emporium of exotic foods
— sushi, Dutch pastries and lots and lots
of tapas bars. It was a perfect ending
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Mile Zero Tours — Vancouver Island’s Own Guided Travel Company

Mile Zero Tours is a Victoria based tour operator specializing in fully guided deluxe
tours from Vancouver Island to destinations across North America.

Mile Zero Tours’ knowledgeable and experienced staff provide travellers with a stress-
free travel planning experience by preparing itineraries that cover every detail.
Travellers can take advantage of an expertly planned program that maximizes their
experience while on tour. And all tours are fully guided by a professional tour director
who educates and assists guests throughout their trip.

The packages include all transportation from Vancouver Island with complimentary
home piék-up offered across all of Greater Victoria. The tours feature first class
accommodations, many delicious meals, and itineraries packed with both the must-see
attractions and unique experiences often missed by the typical visitor.

With destinations ranging from California to Nova Scotia, all tours feature the same
first class service, attention to detail and a focus on the life-long learning opportunities

As a locally owned and operated business, Mile Zero Tours’ primary objective is to
provide a deluxe guided travel experience uniquely tailored to the needs and

2015 Tours:

West Coast to California -August 18
Autumn in Quebec and Ontario—September 19
Rockies and Okanagan Fall Splendor—October 2

Winter Mountain Train—December 3

MILE ZERO+*TOURS

OR
WWW.MILEZEROTOURS.COM

18445900811

BC TRAVEL REG # 6727

to our tapas hunt — delicately battered
calamari, thinly-sliced salted cod, slices
of chorizo served with a fried quail egg
and very small new potatoes roasted
and delivered in a spicy bread crumb
coating. All delicious and all available
at one euro each. The secret to finding
mouth-watering Madrid tapas, we dis-
covered, was to pay for them.

Paella? That too necessitated much
travel and much delicious sampling. But
that, I’'m afraid, is another story.
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