Cocido Madrilefio de Casa Lhardy

(Madnu Style Boiled Dmner)
SERVES 8

For a source for hard-to-find ingredients, see THE PANTRY, page 106.

FOR THE RELLENO:

/3 Ib. ground veal

3/ cup chunky fresh white
bread crymbs

1/2 tbsp. chopped flat-leaf
parsley

1tsp. salt

3 slices bacon, finely chopped

2 cloves garlic, finely chopped

1eqq, lightly beaten

FOR THE COCIDO:
11b. boneless beef shin
1large carrot, peeled

1 smoked ham hock

1 veal knuckle bone
Salt, to taste

2'/2 cups dried chickpeas
(about 11b.), soaked
overnight and drained

1large bone-in chicken breast
half (about 11b.)

/2 Ib. chunk serrano ham

1 small green cabbage, cored
and finely sliced

1 1/3-1b. chunk fresh pork belly

6 5"-long breakfast sausages

2 Spanish chorizo sausages

2 morcilla sausages (Spanish
blood sausages)

S small yukon gold potatoes

1 cup (about '/« Ib.) fideos (thin
dried Spanish noodies)

2 cups warm tomato sauce

1. For the relleno: Mix together veal, bread crumbs, parsley, salt, bacon, garlic,
and eqgg in a bowl. Tightly roll up in cheesecloth, and twist both ends to form a
2'/2"-wide log. Tie ends with butchers' twine and wrap with plastic; let chill,

2. For the cocido: Fill a large pot with 4'/2 quarts water. Add beef, carrot, hock,
knuckle, and salt and bring to a boil; skim off scum. Reduce heat to medium-low
and simmer, partially covered, until beef and hock are tender, about 2 hours.
Chill beef, carrot, and hock. Strain broth and return to pot with knuckle; bring to
a boil. Wrap chickpeas in cheesecloth and tie with twine; add to broth. Reduce
heat to medium-low and simmer until tender, about 2 hours. Add relleno and
chicken; simmer until chicken is cooked, 15-20 minutes. Chill chicken, Continue
cooking until chickpeas are very tender and relleno is cooked, about 15 minutes
more. Chill chickpeas and relleno. Strain broth (discard knuckie); return to pot.

3. Meanwhile, fill a large pot with 4 quarts water. Add ham, cabbage, and sait;
bring to a boil. Reduce heat to medium-tow and simmer, covered, for 2 hours.
Add belly and sausages; simmer, covered, until ham is very tender and belly is
just tender, 45-50 minutes. Chill ham, belly, and sausages. Transfer cabbage to
a bowl and keep warm. Reserve cabbage broth in pot,

4. Put potatoes into a saucepan; cover with salted water; bring to a boil. Re-
duce heat; simmer until tender, about 30 minutes. Drain; keep warm. Bring
reserved chickpea broth to a boil, add fideos, reduce heat to medium-iow,
and simmer until tender, 18-20 minutes, Season noodie soup with salt.

5. To serve; Bring cabbage broth to a boil. Reheat cooked meats and vegetables
in broth. Slice relleno, beef, carrot, chicken, and belly, Shred hock and ham; cut
chorizo and morcilla into chunks. Put chickpeas on a platter; top with chicken,
carrots, relieno, beef, and half the hock and ham. Put cabbage on a second plat-
ter; top with belly, breakfast sausages, and remaining hock and ham. Garnish
with potatoes, chorizo, and morcilla. Serve soup wu!h tomato sauce (to stirin) on
the side. Spoon some cabbage broth over meat and vegetables to moisten.



