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#3) Dated 1923 brown paperback notebook 8 ½" x 6" 
Front is printed: Colegio de Nuestra Senora de los Dolores, Santa Teresa de Jesus, 
Llanes, with the address of a printer in Barcelona. 
Title page, in brown ink, large slanting script, reads: 

Manual de cocina 
De las 

Srtas. Mantilla Marin 
Poo, Lbre. 6--1923 

~\;,.(__ 

\ 

Inside, the handwriting is legible, bold, full of flourishes, 
and dizzying.' 102 recipes written in conversational and encouraging style, as if the book 
was written to or for someone else. Really delightful. From the same source as the 
cuademos of Paz Mantilla de Garcia Rangel, which were written just a few years later, I 
imagine that the family moved to Mexico or else had family they visited in Spain, where -this notebook · •• ..,.,,:::;-_, aybe a kind of send off, with everything the senoritas 

an 1 a Marin would need to cook properly in the new world.... "I'-- ~~) 

Recipes: 
1. Reina Regente 
2. Tocino de cielo 
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3. Colineta 
4. Mostachones 
5. Pasteles 
6. Tarta 
7. Cigarillos para chocolate 
8. Dulce de coco 
9. Gall etas economicas 
10. Galletas de manteca 
11. Galletas de canela 
12. Pastel suculento (begins by saying that this cake can be kept for months in a tin 

box, and that it is appropriate for weddings, Noche Buena, Saints days, etc.) 
13. Pantortillas 
14. Maravillas fritas 
15. Bizcocho de reims 
16. Rosquillas de almendras 
17. Manjar celeste "dulce Portugues" 
I 8. Manzanas a la coqueta 
19. Postre frances 
20. Macarroncitos de chocolate 
2 I . Manzanitas emperadoras 
22. Dulce 
23. Almendrados 
24. Pastitas para el te 
25. Fresalia (this recipe, in the manner of several others, begins: "Fresalia is exquisite 

and you make it in the following way:") 
26. yemate 
27. Postre de torrijas de crema 
28. Pastas para viaje 
29. Tarta musical 
30. Pan espanol 
3 I . Y emas de almendra 
32. Suspiros de monja 
33. Bizcocho de chocolate, de nueces, almendras o avellanas, etc. 
34. Postre Frances 
35. Torta de coco 
36. Mostachones de almendra 
37. Torta real de Berlin 
38. Bollos de Rey 
39. Galletas 
40. Galletas 
4 I. Galletas 
42. Galletas inglesas 
43. Tot Fait (ends delightfully detailed instructions with: "Es uno de los productos 

mas faci les y mas sabrosos de la pasteleria domestica. ") 
44. Frituras de monja 
45. Bizcocho 

2 



46. Mantecadas de Viena 
47. Tortas de almendra 
48. Huevos moles 
49. Rosquillas 
50. Pasteles de eama 
51. Bamboches 
52. Rosquillas de Almagro 
53. Reina Amelia (this recipe ends with detailed serving instructions: "Para servirle se 

coloca el pastel en fuente o bandeja o plato elegante de crystal, sobre una 
servilleta rizada y planchada o sobre bonito y lujoso cubre bandejas. Es un postre 
sabroso, elegante y propio para banquestas, lunches y te. ") 

"Fin de los dukes y pastas" 

54. Princesitas a la bechamel 
55. Croquetas de verdures 
56. Pasteles fritos 
57. Pastelillos 
58. Fritura de came salseada 
59. Mariquitas 
60. Fritos para sopa 
61. Panecillos de Viena rellenos 
62. Empanadillas rellenas con acetunas 
63. Empanadillas de came con tomate 
64. Empanadillas de fiambre 
65. Empanadillas de huevo 
66. Fritura teresiana 
67. Frituras de garbanzos 

"Fin de los platos de frituras" 

68. Huevos en cajitas de tostada 
69. Huevos revueltos (ends with something like, "and if you follow these directions 

you will have some delicious scrambled eggs.") 
70. Huevos rellenos de anchoas, (eggs are hard boiled, then cut in half, the yolk 

removed and mixed with half an anchovy and a little butter or lard, then put back 
into the white of the egg and the halves put back together so that the egg appears 
to be whole. The 'whole' egg is covered in beaten egg and breadcrumbs and then 
fried in hot lard and served over tomato sauce. She warns to fry them carefully to 
make sure they all take the same "bonito color dorado".) 

71. Huevos empanados 
72. Huevos a la Aurora 
73. Huevos en moldes 
74. Huevos en pie (begins: these unusual and fancy eggs are nice and easy to make.") 
75. Huevos en cajon (the cook makes small boxes out of parchment paper and into 

each puts minced ham, parsley, breadrumbs, and an egg. The boxes, paper and all, 
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are fried right in the pan "as if they were any other egg". She says that to make 
them prettier, two sides of the paper box can be cut decoratively with scissors.) 

76. huevos a la turca 
77. Huevos elegantes 
78. Huevos rellenos con almendras 
79. Huevos Mollets 

"Fin de los platos de huevos" 

80. Ternera de Duquesa 
81. Solomillo a la casera 
82. Carne a la italiana 
83. Carne a la Dandy 
84. Carne rellena 
85. Lomo fiambre 
86. Ternera fiambre 
87. Lomo en tripa 
88. Carne a la andaluza 
89. Carne de cerdo muy sabrosa (the pork is cooked with just milk and salt. The 

writer repeats this twice, reminding the reader not to use any fat or anything else 
at all, just milk and salt.) 

90. Tournedos (she defines tournedos and tells various ways in which they can be 
served.) 

91 . Tournedos a la montpensier 

"Fin de los platos de came" 

92. Dorado a la Portuguesa 
93 . Merluza en salsa de almendras o avellanas 
94. Merluza en cajones con bechamel 
95. Merluza en salsa mayonesa 
96. Merluza guisado con avellanas 
97. Besugo rellena 
98. Besugo con limon al homo 
99. Besugo al gratin 
100. pescado baturro 
101 . Pescado Gitano 
102. Bacalao en salsa roja 

"Fin de los platos de pescado yo el cuaderno" 

Index 
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