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Why shoukl T write about a Madrid
westaucant in a Costa Blanca newspaper?
I was prompted by o reader who
telephoned me last week - Did Thnow a
good restaurantin Spair i
reeled offhal Ca dozen of my favour
He was off o Madrid for a shont visit
before Christmas, perhags the best lime
of all to see Madrid at its best. Madrid is
alwaysanimatee, butas Christmas lights
add o the gracelul, permancnt
illuminations, thecity isadseam, Winter
nights can be cold, butitis a rare day that
the sun doesn’Ushine - Winterin Madrid
iscertainly not rey skies, Thereare
a million sights 10 explore - ng all
tastes: Th ay Museum, the Old
Fapestry Fuctory, the Royal Palace. the
Prado ant gallery. and the Stamp and
Coin Factory, Then there are parks and
gardens galore, the bestshops in Spain

and over §,000 bars and restaurants.

REDUCED RATES
Many hotels offer reduced rates at
weckends - Friday 10 Sunday nighis
mclusive,  Try the Holiday Inn, the

Eurobuilding or the Melia Group. though
youwill savea lotof travelling time if you
ect for acity centre hotel like the Reina
Victoria or the Arosa, These are ail four-
star eslablishments, but there are
numerous smaller hotels and hostels
offering goed accommodation at sensi-
ble rates. Twasonce recommended o the
Hotel Ingles - central, with a garage and
quile reasonable.

Which brings us to the question of
selecling somewhere for a meal out
Competition is fierce, but don’t expect
the hargain basement prices of the Costa
Blanca.  In Madrid they compeie on
quality rather than price,

‘When I was in search of value for money
anumberof years ago a Madrilefio friend
sent me scurrying along an uninviting
hack-streel, to what has become one of
my favourite restaurants in the capital
Restaurante PEREIRA is hidden away at
number 16 Calle Cervames, not more
than 50 metres from the Plaza de las
Contes, right in the city centre.

UNPRETENTIOUS

It s neatly appointed, and spotlessly
clean, with sparkling golden chandeliers
and simple, moedern decorations.  But it
still has that that unpretentious, bustling
«Mesons atmosphere, as waiters charge
backwards and forwards with nlate after
plate of nourishing, home-cooked food,
They don’t reserve tables, and aspiring
customers crowd the tiny bar awaiting
their turm, though things move quickly
and no one seems to wait long - Catch the
head veaiter's attention when you arrive,

as there is often an odd table for two
available,

Juan Pereira and his wife came from
Santiago de Compostela in Galicia to
openthisrestaurant 35 yearsago, Portraits
in memory of the founders hang in the
‘bar, whilst the restaurant is now run by
their two sons, Juan and Luis, and their
daughter Mari-Carmen.

HOUSE SPECIALITY

Followingin father'sfootsieps. they serve
simple and succulent dishes, prepared to
traditional Galician recipes, and most of
the prodluce is brought in from northern
Spain. Almosteveryone seems toplump
for the house speciality - «Merluza a la
Gallega». They get a generous hunk of
sea-fiesh hake, poached 1o perfection. It
1s served in a deep plate, withadelicious
red-pepper and onion sauce, surrounded
by bailed potatoes. k

Those who prefer meal are not forgotten,
and it would be difficult to find a more
satisfying dish than the PEREIRA'S
«Cudillocon Verduras y Chorizos which
isafonmidable joint of cured pork, gently
casseroled with vegetables and red «Cho
rizon sausages. Huge leps of lamb are
alsoa populasalternative, and we should
not forget the superb Galician beef. which
hides under the simple title of «Chuleton
de Temeras - a magnificent. juicy T-
bhone steak.

FOR SHARING

As toslarters, there is only one problem.
The selection is so wide that it is difficult
to make achoice, Popular is the «Ban
deja Casan - definitely for sharing - which
tums out 1o be cured shoulder of pork.
with boiled potatoes and «Chorizon
sausages. The well known «Caldo Ga-
llego» also takes pride of place - a rich
vegetable soup - and ina Galician restau-
rant you are guaranteed excellent «Pul-
po» - octopus.  Salads, omelettes and
varions «Revueltoss (scrambled egg
dishes) add to the possibilities.

After such substantial fare few people
manage dessert, but for those whocannot
resist a sweet finish to a meal, the magic

1l

touch persists with & home-made «Flans
- creme caramel - or a slice of «<Tara de
Santiagos.  Apples come 1o the fa
either baked and served as
Asadar. ormade intoa «Pudding de b
Zanin

EXCELLENT WINE

The house wine - as in almost every
restaurant in Madrid - comes fromnearby
Valdepenas, but an extra couple-of-
hundred pesetas will give you a bottle of
theexcellent, different. Ribeirowine from
the heart of Galicia... and well worth ir.

Sadly there is no colfee at the PEREIRA.
but its lack is compensated by a Hght
wligestivon served on the house, T
no necd (o despairas a gond coffee is
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