Y umami

SPANISH - MADRID - OFFAL TRADITION - MAIN - CENTERPIECE - WINTER
DAY-TWO STEW

I RERVELIHIEHER
Madrid Tripe Stew with
Morcilla and Chorizo

The iconic Madrid winter stew — beef tripe simmered slowly with
chorizo, morcilla de Burgos, chickpeas, smoked paprika, and
tomato until the tripe turns silk-tender and the broth becomes a
thick, dark-russet gravy flecked with black sausage and orange-
red paprika oil. A complete three-hour process from raw tripe to
the table, with a strict three-phase blanching sequence that's the
difference between edible tripe and transcendent tripe. Served
bubbling in small terracotta cazuelas, lots of crusty bread, and a
bottle of Rioja. Day-two better than day-one — cook Saturday,
serve Sunday lunch. The dish that divides Madrid's tapas bars:
each asador claims theirs is the best, and the city's two-week
tripe-festival circuit every January is a serious affair.

Protein Callos (beef honeycomb tripe) - morcilla (blood sausage) -+ chorizo
Serves as main - - as tapa Difficulty Advanced

Active min (spread across the -hour cook)

Total h (day preferred; overnight rest recommended)




THE STORY

Tripe, Done Right, Doesn't Taste Like Tripe

Callos a la madrilefa is the canonical Spanish winter offal stew — Madrid's contribution
to the global tripe-canon that also includes Florentine tripe, Lyonnaise tablier de
sapeur, Greek patsas, and Italian trippa. All these traditions recognize the same thing:
honeycomb tripe, properly cleaned and patiently cooked, transforms into one of the
most pleasurable textures in meat cookery — silky, gelatinous, rich — with a clean,
almost sweet-dairy flavor if (and only if) the prep is done correctly. Badly-prepared
tripe is the reason most Americans don't eat it; the 'tripe taste' that repels beginners is
actually the taste of improperly-blanched tripe. The Madrid three-phase blanching
seguence solves this problem absolutely.

The sequence: rinse, blanch, refresh, re-blanch, refresh, re-blanch, and only then cook.
Each blanch + refresh removes more of the tripe's surface amines (the compounds
responsible for 'off' smells) and leaches out residual gastric matter the butcher's
cleaning didn't catch. After three passes, the tripe is odorless, pristine white, and
ready for its long simmer. Skip this and the finished stew will smell like tripe; do it
properly and the finished stew smells like rich pork broth.

The long simmer itself is where Madrid's callos earn their reputation. 2.5 hours of
gentle stew with chorizo, morcilla, ham bone, pig's foot (for gelatin), tomato, and
generous pimentdn transforms the tripe into something silken that barely resists the
tooth, while building a broth so rich it's almost a sauce. The chorizo contributes
smoked-paprika fat that turns the broth dark-russet; the morcilla dissolves partially,
thickening the stew + adding iron-rich depth; the chickpeas become creamy soldiers
among the softer tripe pieces. Every bite is a different mouthful.

This is a day-two dish — cook Saturday, rest overnight in the fridge, reheat Sunday
lunch. The overnight rest allows the flavors to integrate dramatically; the tripe
reabsorbs the broth; the stew passes from 'good' to 'complete.' Spanish grandmothers
insist on this. Serve in individual cazuelas de barro, very hot, with thick-sliced country
bread + a bottle of Rioja. A meal for 6 people + 2 hours of slow Sunday lunch
conversation.



AT A GLANCE

Reheat gently
day 2 for
peak flavor.

aromatic prep
+ 10 min
sausage add
+ plate)

Specs
YIELD TRIPE BLANCH SEQUENCE SIMMER TIME
6 main 1.2 kg pre- 3 passes: 2.5 hours
portions - cleaned rinse - 5- total: 2 h
~300 g each honeycomb min blanch - with aromatics
beef tripe refresh - 5- + 30 min
(from min blanch - with chickpeas
butcher; half- refresh - + sausages
processed 1 0-min final added
available at blanch -
H-Mart, rinse
Sedano's, or
Hispanic
groceries)
DAY-TWO RULE DIFFICULTY ACTIVE TIME KEY RULE
Cook + cool Advanced 45 min (20 The 3-pass
overnight in 00000 min blanch + blanch is NOT
fridge. 15 min optional.

Single-pass
tripe = off-
smelling tripe
= ruined dish.
Budget 30
min for the
blanching
sequence.



UMAMI ADAPTATION

What Changed & Why

Two variables: tripe source and sausage quality. Technique is identical. @ Tier A
(Everyday) uses pre-cleaned honeycomb beef tripe from any Hispanic grocery
(Sedano's, El Presidente, H-Mart, or a quality butcher) + standard Spanish chorizo
(Palacios, Goya) + morcilla de Burgos from a Spanish import section + Goya
or Pato-brand Spanish pimenton + canned chickpeas. Produces genuinely
excellent Madrid-style callos. @ Tier B (No Limits) uses farm-raised grass-fed beef
tripe from a specialty butcher (Meat N' Bone in Miami occasionally, or Artisan Butcher
via special order), plus Ibérico chorizo (Fermin or Covap) + morcilla de Burgos
de cabra (goat-blood variant) + Las Hermanas DOP pimenton dulce +
ahumado + dried chickpeas soaked overnight + cooked from scratch. The
Ibérico chorizo contributes a nuttier, deeper pimentdén oil to the broth; homemade
chickpeas have structure that canned cannot match.

CHANGE  ORIGINAL UMAMI VERSION WHY
TECH Rinse tripe and Three-pass blanch This is THE non-negotiable
add to pot; simmer sequence: rinse — 5- technique difference between
until tender min blanch + refresh amateur and restaurant-grade
- 5-min blanch + callos. Tripe carries surface
refresh -» 10-min final amines + residual gastric
blanch + rinse. Only compounds that standard
then begin the stew rinsing can't remove. Each
cook. blanch + cold-water refresh

leaches more of these out.
After three passes, the tripe is
pristine, white, and odorless
— exactly what you need as
the base for the long simmer.
Skip even one pass and the
finished stew will carry a
tripe-off-note that most
people identify as 'l don't like
tripe.' Spanish grandmothers
never, ever skip this. 30
minutes of active attention
that saves the entire dish.



CHANGE

TECH

TECH

ORIGINAL

Add chorizo and
morcilla at the
start of the simmer
with the tripe

Simmer at medium
heat

UMAMI VERSION

Add chorizo at the
start; add morcilla
ONLY in the final 30
minutes

Simmer at absolute
lowest heat — barely-
gentle bubble, 85-
90°C (not full simmer,
not aggressive)

WHY

Chorizo's firm casing + fat +
paprika need the full 2.5-hour
cook to release their flavor
into the broth. Morcilla (blood
sausage) is already fully
cooked and structurally fragile
— it contains gelled blood +
rice/onion filler. Added at the
start, morcilla dissolves
entirely, turning the broth
overly-thick + gritty +
muddying the flavor. Added in
the last 30 min, morcilla
partially dissolves + partially
stays whole, giving you visible
blood-sausage rounds in the
finished stew + the right
amount of broth-thickening.
Timing is surgical.

Tripe becomes tender at 90°C
X 2+ hours. Higher heat (full
simmer, 95-100°C) makes
tripe rubbery + tough first,
then overcooked-mush. The
low-and-slow approach gives
the tripe time to gelatinize
cleanly. This is identical
principle to: oxtail (82°C x 24
h SV), braised short ribs (90°C
X 3 h oven), pulpo SV 77°C x
5 h (Batch 9 - this workspace).
All collagen-rich proteins want
gentle-long cooking. For
stovetop: use the smallest
burner at its lowest setting; if
your lowest setting is still too
hot, place a diffuser plate
under the pot.



CHANGE

ADD

ORIGINAL

UMAMI VERSION

Add 1 pig's trotter
(manitas de cerdo) or
1 ham hock to the
simmer — for
collagen + flavor
depth

WHY

Traditional Madrid callos
always include manitas de
cerdo (split pig's foot) — a
small piece of pork trotter
that releases gelatin +
collagen into the broth during
the long simmer. The gelatin
contributes to the final stew's
silken thickness; the collagen
adds body. Without it: the
broth is thinner + less
viscous. If manitas are
unavailable, a ham hock
works well. If neither: add 1
extra chorizo + accept a
slightly-thinner broth.
Sources: Marky's Aventura
occasionally, Sedano's
Hispanic meats, or ham hock
from Publix.



CHANGE

ADD

ELEV

ORIGINAL

Standard Spanish
chorizo

UMAMI VERSION

Use canned cooked
chickpeas for Tier A;
for Tier B, cook dried
chickpeas from
scratch the day
before

Ibérico chorizo
(Fermin, Covap) —
acorn-fed pig, deeper
pimentén profile

WHY

Canned chickpeas (Goya, La
Preferida) work perfectly for
weeknight callos — they're
pre-cooked + ready to absorb
the stew's flavors. For Tier B
dinner-party callos: dried
chickpeas soaked overnight +
cooked from scratch (1 h
gentle simmer with bay +
garlic) have a firmer
structure, better mouthfeel, +
can be cooked in salted water
which tastes better than
canned's preservative bath.
The cook-ahead integration
gives both options — cooked
chickpeas go into the callos in
the final 30 min + absorb
broth.

The chorizo's paprika oil is the
backbone of the callos broth.
Ibérico chorizo (acorn-fed
pigs, longer curing) has 40-
60% more fat content +
deeper pimentdn penetration
than standard chorizo. For
weeknight callos, standard
Palacios or Goya chorizo is
completely fine. For Sunday-
lunch-with-guests callos,
Ibérico chorizo is the dinner-
party flex — the broth visibly
deepens in color + richness.
Cost: standard ~$5-8 per
piece; Ibérico ~$18-25 per
piece. One chorizo per batch.



CHANGE ORIGINAL UMAMI VERSION WHY

SKIP Add wine, sherry, No wine in the cook. Some modern callos recipes
or brandy to the Serve wine alongside. add white wine or sherry to
stew the broth. Traditional Madrid

callos is wine-free in the cook
— the flavor base is pimentén
+ bay + garlic + chorizo oil +
tomato, and additional wine
would shift the flavor direction
away from classical
Madrilefio. Drink the wine
alongside the meal instead.
Exception: if the stew tastes
flat at day 2 and needs a
flavor lift, 2 tbsp of sherry
vinegar added off-heat at
plating is traditional and
acceptable.



INGREDIENTS

What You Need

@ Everyday

The Tripe

- 1.2 kg honeycomb beef tripe, pre-cleaned — Sedano's, H-Mart, El Presidente,
or a quality butcher. See sourcing/03-meats. Should be white-ish, odor-free (if it smells
strongly of ammonia or gastric material at purchase, it's not been properly cleaned —
return + find another source).

The Sausages + Gelatin

» 1 X 150-200 g Spanish chorizo (Palacios, Goya, or Pato) — chopped into 1 cm
rounds

- 1 x 200 g morcilla de Burgos — Spanish blood sausage with rice + onion (grocery
Spanish import section or specialty market); reserved for final 30 min

- 1 pig's trotter (manitas) split in half OR 1 ham hock (for collagen + gelatin)

- 1 large jamon serrano bone (optional; adds depth — ask at deli counter for any
leftover bones)

The Aromatics

- 2 medium yellow onions, roughly chopped
» 6 cloves garlic, smashed

- 2 bay leaves

» 1 tsp whole black peppercorns

- 2 large ripe tomatoes, grated on box grater (skin discarded) OR 200 g canned
crushed tomato

» 2 tbsp Pimentdén Dulce de la Vera — La Chinata Dulce or Goya dulce
- 1 tbsp Pimentén Ahumado — La Chinata Ahumado

- 1 tsp sal gruesa (coarse sea salt)

The Chickpeas
» 2 x 400 g cans cooked chickpeas (garbanzos), drained — Goya or La Preferida

» OR 300 g dried chickpeas, soaked overnight + cooked 1 h gently with bay + garlic

Service
+ 1 tbsp Jerez vinegar (optional, off-heat at plating)

- Flat-leaf parsley, finely chopped



» Good country bread for sopping — pan de payés (Batch 7 - this workspace)

~

@ No Limits

The Tripe (Tier B)

- 1.2 kg farm-raised grass-fed beef tripe from Meat N' Bone (Miami) or Artisan
Butcher via special order. Pre-cleaned, whiter, less gastric residue than commodity
tripe — reduces the blanch sequence work.

The Sausages (Tier B)

» 1 x Ibérico chorizo from Fermin or Covap (La Tienda online, or Despafia) — acorn-
fed, deeper pimentén, richer fat

- 1 x morcilla de Burgos de cabra (goat-blood variant) — rarer, more intense flavor
than standard pork-blood

- 1 pig's trotter from a specialty butcher OR an Ibérico-ham hock (if the ham maker
sells their leftover hock)
The Aromatics (Tier B)
- 2 Spanish sweet onions (Vidalia-adjacent)
» 6 cloves Las Pedroneras DOP purple garlic
- Fresh Turkish bay leaves (not stale supermarket)
- Tellicherry black peppercorns
» Summer-peak heirloom tomatoes (Verde Miami / Redlands farmer's market)
- 2 tbsp Las Hermanas DOP Pimenton Dulce

- 1 tbsp Las Hermanas DOP Pimenton Ahumado

The Chickpeas (Tier B)

: 300 g Pedrosillano or Spanish Blanco Lechoso dried chickpeas from La Tienda
— Spanish heritage variety, firmer + more nutty than generic. Soaked overnight +
cooked from scratch.

EQUIPMENT

Your Kit

[:] Large stock pot (8-10 L) for the tripe blanching + simmer




Large strainer / colander — for refreshing tripe between blanches
Sharp chef's knife + cutting board

Small saucepan (for cooking dried chickpeas if Tier B)

O 0 g0

Individual cazuelas de barro (4-6 small, 15-18 cm each) for service — OR a single large
cazuela for the table

() Large ladle
() Tongs for sausage handling

() Box grater (for tomato)

MISE EN PLACE

Before You Start

D Tripe thawed if frozen (24 h in fridge)

(] Chorizo sliced into 1 cm rounds; morcilla reserved whole
Pig's trotter or ham hock ready

Onions + garlic + tomato prepped

Pimentdén + bay + peppercorns pre-measured
Chickpeas drained (canned) or cooked separately (dried)

Service cazuelas warming in 60°C oven

O 000 agao

Bread sliced + ready

MAKE -AHEAD

Timeline

: undefined

undefined
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METHOD

The Cook

1.

‘ Phase 1 - The Three-Pass Blanch — 30 minutes (CRITICAL)

Rinse the raw tripe under cold running water for 2 min, rubbing the surface gently to
remove any loose material.

. Cut the tripe into roughly 3 cm squares. It's easier to handle post-cut during the

blanching.

. Place all tripe pieces in a large stock pot; cover with cold water (5+ L); bring to a boil.

. FIRST BLANCH: Once boiling, simmer 5 minutes, then drain completely + rinse tripe

under cold water until cool to the touch. Refresh with cold water in the pot.

. SECOND BLANCH: Cover tripe with fresh cold water; bring to a boil + simmer 5 more

minutes. Drain + refresh with cold water.

. THIRD AND FINAL BLANCH: Cover with fresh cold water; bring to a boil + simmer 10

minutes. Drain + rinse one final time.

. The tripe should now be noticeably whiter, odorless, + have shrunk by ~15%. If it still

smells strongly, repeat one more blanch (4 passes is not wrong for heavily-processed
tripe).

. Set the blanched tripe aside while you build the aromatic base.

s WHY THIS WORKS

Tripe (inner stomach lining) carries residual surface amines + gastric matter + fat from its
origin tissue. Each blanch + cold-water refresh cycle does two things: (1) extracts surface
amines via the Maillard-inverse effect (the gelling proteins denature + release bound odor
compounds), (2) mechanically rinses them away with the discarded water. Three passes
are the Madrid standard — this is centuries of technique-iteration by Spanish offal cooks.



‘ Phase 2 - Aromatic Base + Primary Simmer — 2 hours

1.

In a large Dutch oven or stock pot, warm 3 tbsp olive oil over medium heat. Add
chopped onions; sauté 8-10 min until golden-translucent.

. Add smashed garlic; cook 1 min until fragrant. Do not brown.

. Pull pan off heat briefly. Add pimentén dulce + pimentén ahumado. Stir immediately to

bloom the paprika in the hot oil. Return to heat.

. Add grated tomato; cook 3-4 min until tomato liquid reduces + pimentén-oil turns deep

red-orange.

. Add the blanched tripe + pig's trotter (or ham hock) + jamén bone if using. Stir to

coat.

. Add ~2.5 L water (or enough to cover the meat by 2 cm). Add bay leaves +

peppercorns + coarse salt + chorizo rounds.

. Bring to a barely-gentle simmer (85-90°C, tiny bubbles barely breaking the surface).

. Simmer, covered, for 2 hours at absolute lowest heat. Stir gently every 20-30 min. Add

water if level drops significantly.

& WHY THIS WORKS

The 85-90°C simmer (just below boiling) is the Goldilocks temperature for collagen-rich
offal. At this temperature: tripe collagen slowly converts to gelatin (tenderizing the flesh);
chorizo's fat + paprika compounds leach into the broth (flavor base); pig's trotter releases
its collagen + gelatin (body); tomato integrates + acidifies (flavor balance). All
simultaneously, over 2 hours. Faster heat overcooks the tripe; slower heat + longer would
work (3 hours at 80°C) but the 2-hour timeline is Madrid standard.



‘ Phase 3 - Chickpeas + Morcilla Added — 30 minutes

1. After 2 hours: taste the broth. Adjust salt carefully (chorizo + morcilla will add more
salinity). Check tripe texture — it should be silky + easily pierced with a fork.

2. Add the drained chickpeas (canned) OR pre-cooked chickpeas (dried). Stir gently.

3. Cut the morcilla into 3-4 cm thick rounds. Gently nestle into the stew — do not stir
aggressively, as morcilla is fragile.

4. Continue simmering, uncovered this time, 30 more minutes. The broth will reduce
slightly + thicken.

5. After 30 min: the morcilla should be cooked through + partially integrated into the
broth. The chickpeas should be tender + have absorbed the stew flavors.

6. Remove the pig's trotter + ham bone if using (reserve for stock or discard). Pick any
meat off the pig's trotter + return to the stew. Discard bay leaves.

s WHY THIS WORKS

The final 30-min window serves two purposes: (1) integrate the chickpeas + morcilla into
the flavor-developed broth — shorter + they don't absorb enough; longer + morcilla
disintegrates fully, (2) reduce the broth's volume slightly + concentrate flavors —
simmering uncovered accelerates evaporation.




@ Phase 4 - Day-Two Rest (CRITICAL) — Overnight

1. Remove callos from heat. Let cool to room temperature, uncovered, 1 hour.
2. Transfer to a covered container. Refrigerate overnight.

3. The stew should be completely chilled + set by the next day. The oil on top solidifies —
this is good (you can skim if desired, but keep most of it for flavor).

4. DAY 2: Transfer callos to a pot. Reheat gently on lowest heat, stirring every 5 min,
about 20-25 minutes. Do NOT boil — gentle simmer only.

5. Taste again. The flavor should be noticeably deeper + more integrated than day 1.
Adjust salt if needed. Add 1 tbsp Jerez vinegar off-heat at this point if the stew tastes
too rich + needs brightness (optional, traditional at some asadores).

s WHY THIS WORKS

During the overnight cool + rest: dissolved flavor compounds in the broth migrate into the
tripe flesh (at fridge speed, much slower than kitchen heat); Maillard products continue
polymerizing into more complex flavor molecules at cool-but-not-frozen temperatures; the
fat solidifies + binds with protein molecules, creating a richer mouthfeel upon reheating.
Cross-reference: chipirones-en-su-tinta (Batch 8 - this workspace) + all day-two Spanish
stews.

‘ Phase 5 - Plate + Serve — 5 minutes

1. Warm individual cazuelas de barro in a 60°C oven.

2. Ladle reheated callos into each cazuela, ensuring each portion has: 3-4 tripe pieces +
2-3 chickpeas + 1 chorizo round + 1 morcilla round + generous broth.

3. Spoon extra broth over each portion — the sauce is the reward.
4. Optional: 1/2 tsp sherry vinegar across each cazuela off-heat for brightness.
5. Scatter finely chopped parsley across each.

6. Serve hot, alongside thick-sliced country bread + a bottle of Rioja Reserva.

s WHY THIS WORKS

Serving in individual terracotta cazuelas matches the traditional Madrid presentation —
the terracotta holds heat for 5-10 min at the table, keeping the stew hot. A single large
pot served from also works; but individual cazuelas are the asador-style presentation.




QUICK REFERENCE

Timing Cheat Sheet

STEP

Tripe blanch x 3
passes

Aromatic sauté

Primary simmer

Chickpeas + morcilla

Cool + overnight rest

Reheat + serve

TROUBLESHOOTING

Emergency Protocols

UNDEFINED

undefined

UNDEFINED

undefined

B UNDEFINED

undefined

£ UNDEFINED

undefined

TIME

3 0 min
15 min
2 h

30 min
Overnight
2 5 min
2

day

CUE

5+ 5 4+ 10 min blanches with
refreshes

Onion golden, pimentdén bloom,
tomato

85-90°C covered, barely bubbling

Uncovered, morcilla partially
integrated

Day-two is the intended form

Gentle; optional vinegar at plate



£ UNDEFINED

undefined

£ UNDEFINED

undefined

DEEP DIVES

Technique Notes

Universal: The Three-Pass Blanch — Offal Preparation
OFFAL TECHNIQUE - CROSS-CUISINE

The three-pass blanch (rinse — boil 5 min — refresh - boil 5 min - refresh - boil 10
min - rinse) is the canonical preparation for any offal-based cooking: tripe, kidneys,
brains, sweetbreads, tongue. The sequence extracts surface amines + residual tissue
compounds + fat, leaving pristine white ingredient ready for flavor-development
cooking. Madrid's callos uses it; French téte de veau uses it; Italian trippa alla
Fiorentina uses it; Greek patsas uses it. Master this one technique + any offal dish
becomes approachable. Skip it + even high-quality offal produces off-smelling
finished dishes. Reference: Offal Encyclopedia §Preparation; Spanish Foundations
§Madrid Cooking.



) Universal: The 85-90°C Gentle Simmer for Collagen-Rich
Stews
STEW TEMPERATURE - CROSS-CUISINE

Any collagen-rich stew wants 85-90°C (just below boiling) for 2-3 hours. This
temperature window: (a) is high enough for gelatin to slowly convert from collagen in
the protein, (b) low enough to avoid the muscle-tightening that rapid boiling causes,
(c) allows slow flavor migration between broth + protein. Applies to: callos (this
recipe), oxtail braise, ropa vieja, beef stew, coq au vin, osso buco, pork shoulder +
beans. Cross-references: chipirones-en-su-tinta Phase 4 (Batch 8 - this workspace) —
same temperature for cephalopod braise. The stovetop implementation: lowest
burner setting, barely-gentle bubble. If your lowest setting is too hot, use a diffuser
plate. Reference: Cross-Technique §Long Simmers; Protein Encyclopedia §Collagen
Conversion.

) Universal: Pimenton Bloom in Hot Oil
SPANISH SPICE TECHNIQUE - CROSS-RECIPE

Spanish pimentdn (smoked paprika) contains fat-soluble aromatic compounds +
capsaicinoids that release fully only when warmed in fat, not when sprinkled dry onto
a dish. Technique: pull the pan off heat briefly, add pimentén, stir for 20-30 sec in the
residual oil heat. Returns to heat. Alternative: add at the very end of a sauté, cooking
30-60 sec to release the aromatics. Wrong technique: adding pimentén to a dry pan
at high heat (burns + turns bitter); adding pimentén at the very end to a cooked dish
(raw-paprika taste, muddy). This principle applies to ALL pimentén-forward Spanish
cooking: callos (this), lentejas, fabada, patatas bravas, chorizo dishes, salsa romesco.
Reference: Spanish Foundations §Pimentén; Cross-Technique §Spice Blooming.



) Universal: The Day-Two Stew Principle (Reinforced)
BRAISE CHEMISTRY - CROSS-RECIPE

Cross-reference: chipirones-en-su-tinta (Batch 8 - this workspace). Long-cooked stews
— callos, cocido, fabada, chipirones, marmitako, oxtail — are categorically better 12-
24 hours after cooking. During overnight cool + rest: dissolved compounds migrate
into protein flesh (at fridge speed, 10x slower than kitchen speed); Maillard products
continue polymerizing; fat solidifies + reintegrates more evenly upon reheating. For
ANY of these dishes: plan to cook the day before. Reheat gently at serving time. Not a
compromise — the intended form. Madrid callos is the canonical example. Cross-
references: chipirones-en-su-tinta, any fabada/cocido/rabo-de-toro recipe. Reference:
Cross-Technique §Day-Two Dishes; Food Science Core §Equilibrium Flavor.

) Madrileno Tradition: Morcilla Timing — 30 Min Only

BLOOD SAUSAGE HANDLING - SPANISH

Morcilla de Burgos (Spanish blood sausage with rice + onion) is fragile — it's already
fully cooked at purchase + structurally fragile (blood-gelled mixture). Added too early
to a stew: fully dissolves into broth (gritty + muddy). Added too late: undercooked +
dense. The 30-minute rule (add in the final 30 min of cook) gives: partial integration
(thickens broth with some gelatin release), whole pieces (maintains structural identity
for visual + textural contrast), fully warmed through. This timing-rule applies broadly
to all blood sausages + fragile pre-cooked sausages: black pudding (UK), boudin noir
(France), morcilla rioja variants. Reference: Protein Encyclopedia §Blood Sausages;
Spanish Foundations §Morcilla Tradition.



@ No Limits: Ibérico Chorizo Deepens the Broth
INGREDIENT QUALITY - SAUSAGE SOURCE

Cross-reference: presa-iberica-sv-fire (Batch 9 - this workspace) for the Ibérico
classification deep-dive. For callos specifically: Ibérico de Bellota chorizo contains 40-
60% more fat content + deeper pimentdn infusion during curing than standard
chorizo. Result in the broth: darker russet color, richer mouthfeel, more pronounced
smoked-paprika aromatics, more satisfying finish. For a Sunday-lunch-with-guests
callos, Ibérico chorizo is the single biggest flavor upgrade. For weeknight callos,
standard Palacios or Goya chorizo produces very good results. Cost: $18-25 Ibérico vs
$5-8 standard per chorizo; one per batch. Sources: Fermin, Covap via La Tienda.
Reference: Protein Encyclopedia §lbérico Chorizo; Sourcing §Spanish Pantry.

@ No Limits: Heritage Chickpeas (Garbanzo Blanco Lechoso /

Pedrosillano)
INGREDIENT QUALITY . LEGUME SOURCE

Spanish heritage chickpea varieties — Pedrosillano (small + round) or Blanco Lechoso
(medium + creamy) — have firmer structure + nuttier flavor + better-integrated
finished texture than generic canned chickpeas. Cooked from scratch (overnight soak
+ 1 h gentle simmer with bay + garlic), they become creamy-tender but maintain
identity in the stew. Canned chickpeas work perfectly for Tier A + produce excellent
callos; heritage + from-scratch is the Sunday-lunch-with-guests upgrade. Sourcing: La
Tienda online, Despafa, or specialty Spanish grocery. Cost: dried chickpeas are ~$8-
12 per 500 g package; 300 g suffices for this recipe. Reference: Legume Encyclopedia
§Spanish Varieties; Sourcing §Spanish Pantry.



PAIRING

What to Drink

* Wine — The Rioja Match

Tier A: La Rioja Alta Vifa Alberdi Reserva (grocery, consistent) - Tier B: CVNE Imperial
Gran Reserva or La Rioja Alta Gran Reserva 904

Callos + Rioja is the canonical Madrid pairing. The tempranillo-based Rioja has the
acid + tannin + savory-leather complexity that complements the pimentdn-rich broth.
Gran Reserva matches the long-cooked stew in weight + depth. Serve at 16-18°C.
Avoid young fruity wines + new-world styles.

* Wine — The Sherry Alternative

Amontillado or Palo Cortado sherry — served at 14-16°C (not fridge-cold, not room-
temp)

Aged sherries are genuinely exceptional with offal stews — the oxidized-nutty-leather
profile echoes the long-cooked tripe + chorizo. Amontillado's nut-profile is the more
accessible; Palo Cortado is the insider's pick. Try one glass alongside the Rioja pour
for contrast; guests will notice.

# Bread — The Essential Accompaniment

Crusty country bread, thick-sliced — pan de payés (Batch 7) or a Madrid-style pan
rastico

Non-negotiable. The dark pimenton broth is the best part of the dish + bread is the
sopping vehicle. Thick slices (2 cm), slightly warmed in the oven if possible. Serve on
a separate plate. 2-3 slices per guest minimum.

“® Sjde — Bitter Green Salad

Arugula or escarole salad with sherry-vinegar dressing + olive oil + Maldon

The stew is rich, pimentdon-heavy, + substantial. Side should cut + reset — bitter
greens + acid is the classical counter-point. Serve after the callos (not alongside) for
proper palate-reset. Avoid: creamy sides (redundant), cold-starchy sides (wrong
season), tomato-heavy sides (competes with the stew's tomato base).



& Menu Arc — Madrid Winter Sunday

Open: jamén + olives. Middle: callos (this). Follow: bitter greens salad. Close: a simple
coffee + brandy (orujo or Magno).

Winter Madrid meal arc. Light protein opener, heavy middle, bitter-greens reset,
simple espresso finish + brandy for digestion. Serves 4-6. Cook the callos Saturday;
serve Sunday 2 PM. Family everyone goes home and naps after.

CONTEXT

Menu Ildeas

Sunday Family Lunch - 6-8 guests - Madrid Classic

Cooked Saturday, served Sunday 2 PM. 1. Arrival: jamdn + pan con tomate + olives.
2. Callos a la madrilena (this recipe, main). 3. Bitter greens salad. 4. Espresso + orujo
(grape brandy). 6-hour meal including conversation, wine, digestion. The canonical
Madrid Sunday.

Cold-Weather Dinner - 4-6 guests - Spanish Offal Tour

An unusual menu focused on Spanish offal: 1. Sesos con mantequilla (if available;
Ibérico brain butter-fried). 2. Callos a la madrilefa (this recipe, main). 3. Rabo de toro
if still hungry. 4. Intense dessert (tocinillo de cielo). Rioja Reserva + old-vine
Garnacha. For the adventurous Spanish-food-loving crowd.

Winter Tapa Night - 8-10 guests

Scale: 1 full batch of callos, served in small cazuelas (100 ml per guest). Part of a 6-
tapa spread. Alongside: mejillones escabeche (Batch 5), gambas al ajillo, morcilla-
and-apple-on-toast, marinated olives. Rioja + Albarifio + Fino rotation. Tapa-night
callos is a flex.



Cook-Ahead Saturday - 4 guests

Entire batch cooked Saturday, cooled + refrigerated overnight, reheated Sunday 2
PM. 45 min active Saturday, 25 min reheating Sunday. Guests arrive to table already
set with bread + wine + cazuelas warming. Host work is nearly zero on the day of.

YOUR NOTES

Cook Log

Session Notes

Date: - Serves: - Rating: /5

Use this space to record what you changed, what worked, and what you'd do
differently next time. Your future self will thank you.

Y UMAMI Stop following recipes. Start understanding food.



