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A Tasty Spanish Stew Full of Tradition from Paradores
Wednesday, 8 January, 2014

Paradores

Parador de Cervera de Pisuerga

When the temperatures drop and the sky turns grey, is there anything more heartening than a delicious winter stew? 
Spaniards have long staved off the winter chill with puchero, a thick stew made with grains, vegetables and local meat. Jesús 
Alonso Cagigal, the chef at luxury hotel Parador Cervera de Pisuerga, shares his recipe for their restaurant’s exceptional 
puchero Spanish stew, prepared in an antique railway pot for that classic flavour.

A classic Castilian dish

Located within the Fuentes Carriona Reserve, between the Peaks of Europe mountain range and the grand Ruesga Reservoir, 
it’s no surprise that Parador Cervera de Pisuerga offers its guests puchero, a staple of the region’s Spanish cuisine that 
perfectly accompanies such a rustic setting.

As Alonso Cagigal explains, preparation in an antique railway pot is key to this dish, as it recreates the condition originally used 
by train conductors who took advantage of the train’s steam engine to cook their meals. These pots, which include a small gap 
in their lower halves where smouldering embers are placed, slowly cook the stew and enhance its flavour. It’s well worth the 
wait!

Puchero recipe for four

• 400 grams of chickpeas

• 120 grams of leek

• 2 carrots

• 1 medium onion

• 1 red pepper

• ½ green pepper

• 2 cloves of garlic

• ¼ of tomato sauce

• 1 tablespoon of choricero pepper

• A few green peppercorns


