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b BLooD WEDDING b
b by Garcia Lorca o
® ®
o Theater Forty o
AN . re . N\
Y From the region Adalucia, Spain 'Y
.\ ‘\
o PAELLA o
® Chicken, Shrimp, Sausage & Saffron ®
® ¢ &
.\ ‘\
o GAZPACHO SALAD .
AN N
o Tomatoes, Cucumbers, Marinated Peppers & o
o Homemade Croutons ®
0\ .\
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.\ While Garcia Lorca was born in Granada, his heart lived in the Andalucia where he ‘\
~ and his acting troupe staged plays which attempted to break the stranglehold over N
¢ poor peasantry. Andaluéia has a unique cuisine and "culture of food." Nutritional ®
®_ value, freshness of ingredients and simple presentation are all important factors. ®
®  Paellais happy, fiesta food, served for Sunday lunch or a picnic in the country, ®
®_ often cooked outdoors when men are in charge of the cooking. ®
®  Gazpacho is Andalucia's trademark food. Day laborers working in the fields ate ®
® bread soaked in water, with oil, garlic and salt for flavor, plus tomatoes, peppers ®
@ and cucumbers. Gazpacho provided nourishment, quenched the thirst and ®
0\ sustained a body working in the hot sun. 0\
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