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Found MUJI BASQUE

Basque is said to have two regions called French Basque and Spanish Basque. The
scenery of sea spreads as you go west and so does village forest in the inland areas. As
you go further east, the rich land where the mountains stretch, and then the Pyrenees
are seen far away. Foods and the ingredients there are simple. We hear that it is their
custom that many people on the ocean side gather on weekends to eat seafood in
simple way, farm products, rich cheese, and processed pork meat with local wines. A
name of place called Basque is often heard, but what is the Basque region like, where
there are many people who love to eat and cooks from there are doing very well.

French Basque and Spanish Basque used to be united. Each has unique features. One
example is Basque linens. The sharp stripes which seem to depict the temperament of
passionate Basque people remain mostly in French Basque. Sidra is from Spain Basque,
which has many farms, while traditional foods such as axoa, garbure, and piperade

are from French Basque. Pintxos looks a symbol of Spanish Basque. Gateau Basque
(traditional confectionery) and red peppers, which are often used in food, represent the
nature of their regions.

However, when | walk around the Basque towns, though the townscapes look different
but | can't help feeling the people living there look the same. This may be because we
visitors can experience the family-like atmosphere in whole Basque where it looks just
ordinary for people to repeatedly gather around the table to eat, sing, talk, and dance.

Let's travel around Basque where a spicy flavour of red pepper can be tasted.
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Ceramics

Christine, who is smiling in front of colorful,
well-rounded, simple ceramics, is the fourth
generation of a small pottery having nine
workers. 14 colored glazes are made in the
studio. Ceramics made from local clay are
named after familiar foods, such as apple,
honey, chestnut, and green pepper. You can
picture what kinds of foods are served from
deep-coloured dishes when they are placed on
the table.
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Beret

Basque beret hats were also used as an “umbrella”
by shepherds on the Pyrenees long ago. Spin
pure Merino wool yarn, weave it into a big and
round-shape, and then full it to make felt. There
used to be many beret factories but only a

few remain now. Berets made in one of those

factories are so flexible that they do not lose their

shape even if folded.
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Cloth

Basque linen has an image as it is used around
the table, but it seems it was originally used to
be put on the back of cattle to protect against
insects. The basic type has seven stripes in
red or blue on an ecru fabric. With a sharp

and clear striped pattern made by a craftsman
using a traditional weaving machine, Basque
linen always looks new, and is beautiful as

long as you use it.
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Bodega

When you order sidra in a bar in the old town
of San Sebastian, it is served in a thin glass
you have never seen in other places. | like
that a little amount of drink is poured in this
light and easy-to-drink glass. Drink up sidra or
txakoli* poured with aeration. Bodega means a
cellar. It became the name of the glass.

*txakoli: Dry wine which is sour and has a little

sparkling and a low alcohol content.
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Dishes

Round-shaped shallow dishes called cazuela are often seen. They are used for olive and paprika
marinade, shrimp boiled in oil, and something like pig tripe stew. Pour sidra in a simple pitcher
and drink it with a bodega glass. Dishes with radial lines, which are used in French Basque, are

the dishes that have cheerful feelings.
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EohZ Chestnut basket

MBICACE UBIOBRPENOBECHEERBFICBICAZON NIXIBEEDEOHII T EOAREELS When you go to the market, you can see piles of fresh vegetables and fruits and Basque chestnut
BIWTF KN TR20LZE. AR . FRA. KEEVAZONERET. EroRPEEVEEELTELICEY baskets. Hand-made from thin-whittled chestnut wood, the baskets have been used for a long
Ao TEEL BB VMBI ADICE X, BREVAAS-WVEE T, time in Basque as a tool for carrying fish, vegetables, and big apples. The material is thin and

light but strong. The baskets are such tools you want to use every day.
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When you return from a journey to Basque,
you will miss a simple taste of Basque food.
As the taste is simple, it can be easily made

at your kitchen. You can look back on your

journey by cooking. If you recreate the taste

you remember and eat the food together
with people around you, you feel like that the
journey is still continuing and you are still

connected to Basque.
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Axoa (5 to 6 servings)

Axoa is made by sautéing minced veal and hot peppers. It can be easily cooked with ground veal
or pork. Great with potato sauté or white rice. Make plenty of food and serve as much as you
want. It is still delicious when you eat it next day.

+ 800 grams of ground veal or pork + Basque red pepper powder (or coarsely ground Korean
-1 large paprika hot peppers, or the like), at your discretion

« 7 or 8 mild green chillies (or sweet peppers) or 1 pack of shishito peppers + About 1 tablespoon of vegetable oil

* 1 medium onion + 6 or 7 potatoes (ones that do not easily break into pieces)
-1 clove of garlic « Lard or vegetable oil (if desired), at your discretion

+ A pinch of salt

Cut paprika into sticks. Cut each green chilli into 2 or 3 large pieces. Cut onion into 4 pieces and
slice them, and mince garlic. Peel potatoes and cut each of them into small chunks (hard boil
them if you want to save time).

Heat vegetable oil and garlic in a frying pan or pot. Once you can smell the garlic, add onion.
Fry gently with salt and stir in paprika and green chillies. When cooked, add veal and sprinkle
salt and red pepper powder a little. Fry and stir until fat comes out. Add 1 cup of bouillon or
water and stir fry and simmer while evaporating water.

Finish with a dusting of red pepper powder. Bake potatoes thoroughly with the heated fat in the

frying pan and season with salt. Serve them with axoa.
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Piperade (4 to 5 servings)

An old lady who came from locality of espelette pepper, cooked piperade and said that it can be
an appetizer or main dish depending on its volume. A combination of paprika, tomatoes and egg

can be served as a staple dish right away.It looks like Japanese-style vegetables covered with egg.

- 4 large paprikas * 4 or 5 raw ham slices

+ 2 large tomatoes + Basque red pepper powder (or coarsely ground Korean
+ 7 or 8 mild green chillies (or sweet peppers) or 1 pack of shishito peppers hot peppers, or the like), at your discretion

1 clove of garlic * A pinch of salt

+ 3 large eggs + 2 tablespoon of vegetable oil

Cut paprika into strips. Chop tomatoes coarsely and mince green chillies. Remove sprout from
garlic and mince it coarsely. Heat oil and garlic in a frying pan over medium low heat. Once you
can smell the garlic, add paprikas and 1 pinch of green chillies, salt, and red peppers. Fry gently
and bake in the covered pan for 5 or 6 minutes.

Once paprikas become tender with a sweet smell, add tomatoes. Sprinkle salt and add 2 pinches
of red pepper powder. Stir and then sauté over medium heat. Remove the pan from the heat with
some moisture left. Heat another frying pan and bake the both sides of raw ham slices in the
pan. Heat paprikas and mix them with beaten egg. Cook until the egg is gently hard. Finish with

a dusting of red pepper powder and serve the baked ham aside.
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Pintxos

Fun of pintxos is a charm of Spanish Basque. If you make as many as three pintxos, you couldn't
be any happier. It makes wine or beer taste better. Sardine fillets pickled in vinegar are put on a
piece of bread with minced onion dressing, and an anchovy, a quail egg, and a green chilli pickle
are skewered. With a large mushroom rolled with panchetta or bacon baked until golden brown,

you feel like you are in a bar in San Sebastian. Add thin-sliced raw ham and olives to the dish.

029



030

e
SR

AIWE21=IV(4~6A%5)

NZIPSELZ—FETOLEVIET. E25 KN BRBEISNTELA2DBIZDI—T  ENLDIHE-Z
FHTICLTHEELKWES 1KEAD S TRAELBERNAZVHETT . BEORKN EH NLPA—-1
COPNIEEEE. FRICHIBDEFALELLI BATIFEICKRIF REIX-TTT,

CHENLRPAN-OCHEEDYI NG K1150g - BLWAIFAE (812) 2009

© RN 1724k C AL T AN EE

- Leh'nd F3ME i ba

“ICALA 2K - fEHIR KRB

A KR F NZRIDFEEFH (FEERIBEEEFLE) #EE
- 0¥ oM@

AVATABRRBKTUERR T ¥+ XY Le Wb ICALA. ERER—OAKXICTI ST 2. ICAIKIEHLA
1o NAHECHI T BICHEICAICK NLEANTHATH D2, FUFHTELSEREEMA BIRALS
ICACAEXFARYVEANTHOEDE BVWATARENAS, KK2UYMVENA TR L BEFREFEFH
DLERY, 372U THEHHD K T1RERF L EEIAL,

MR ESDLE 150 VHENMA, KA EBERL TESICERAT, HNATARP T o0 ESHELT,
Z2=THHPLABTIONHRENNDER, B FEFEFHTHRERLS,

Garbure (4 to 6 servings)

Garbure is a soup made and eaten every day for a long time in wide regions from Basque to Pyrenees.
It is made by simmering vegetables slowly with raw ham scraps used for soup stock. It is the food you
want to make plenty of it and eat it many times. The flavour of vegetables plays a leading role. Let’s

use leftover ham or bacon scraps. As you simmer longer, the flavor becomes rich.

+ 150 grams of raw ham or bacon scraps + 200 grams of white beans (dried)

+ 1/2 cabbage + Thyme or bouquet garni, at your discretion

+ 3 medium potatoes * A pinch of salt

+ 2 medium carrots + 1 tablespoon of vegetable oil

* 1 clove of large garlic + Basque red pepper powder (or coarsely ground Korean hot peppers,
+ 2 medium onions or the like), at your discretion

Rehydrate white beans for a night. Chop each cabbage, potato, carrot, and onion into bite-
sized pieces. Mince garlic. Mince ham coarsely. Put oil, garlic, and ham into a pot and cook over
low heat. Once you smell the garlic, add onions. When they are mixed well, stir in carrots and
cabbage and add white beans. Add 2 litres of water and sprinkle salt and red pepper powder a
little. Cover and simmer over low heat for more than an hour.

When ingredients are tender, put potatoes in and simmer again with water and salt added.

When white beans are boiled tender and soup becomes cloudy, it is the sign that food is ready.

Season it with salt and red pepper powder.

031



032

REIC

NZTDIyt A FTCICE2 DR SICEIRAET,
fAIEAI? E-EENBY KR DLLEBZHDTTET
WEDS, BEINEHMERENSEHD  BESLEELT
DPFEENIBED IR EEH>TVBISTT,
ZHEWDDOREICH. HEEDBEZICHBIHAATNS
E¥TY,

Conclusion

The essence of Basque can get used to your
daily meals soon. Why is that? | think it is
because everything in Basque is made up

of somethings that make people happy. The
ideas of the people who like to enjoy the life
in a small town surrounded by sea, mountains,
farms, and forests.

You will know that it must be assimilated into

your everyday life before you realise it.
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Found MUJI

MUJI originally developed products with attitudes of "Discover" and "Search Out".
We have searched out daily commodities used incessantly for a long period of time
at different parts of earth. We then make a few modifications to suit the changing

lifestyles, cultures and customs, and re-produce them at reasonable prices.

We named this aspect of our activities "Found MUJI" in 2003, and have then embarked
on the journey to look closely into the world in search for fine items.
We then improve and retailer those items into MUJI items by making references to our

modern lifestyles and interacting with the creator.
Refining our eyes for fine items and keeping the essence of the original, we strive to
improve them according to the modern lifestyle.

The origin of Found MUJI was established in Aoyama.

Found MUJI is a set of activities which MUJI carries out together with you.



www.muji.net/foundmuji
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