REGIONAL SEASONAL DISHES
Autumn ingredients and dishes from Extremadura
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Introduction
Extremadura in autumn is defined by the pace of the dehesa, the perfume of freshly smoked Pimentón de la Vera, and the arrival of game, wild mushrooms, and early citrus. This seasonal menu presents four dishes that distill the character of the region at this time of year, balancing smoke, earth, and forest with bright, new-press olive oil and the lively acidity of quince and citrus. It is a celebration of place and moment: a table that moves from humble countryside staples to refined game preparations, each plate grounded in ingredients at their autumnal peak.
The autumn pantry of Extremadura
As temperatures drop and the harvest deepens, the market shifts decisively toward woodsy aromas, nutty sweetness, and robust flavors. The following ingredients form the backbone of cooking in the region at this time of year:
Wild mushrooms such as saffron milk caps (níscalos), porcini, and chanterelles thrive across the dehesa and mountain forests, bringing savory depth and supple texture.
Wild game—venison, wild boar, and partridge—comes into prime condition, lending itself to stews, slow roasts, and rich ragùs.
Iberian pork from the montanera reaches peak quality; acorn-fattened cuts like presa, pluma, and secreto are ideal for searing, grilling, or gentle roasting.
Acorns and chestnuts are harvested, finding their way into purées, stuffings, breads, and sweets.
Pimentón de la Vera is freshly smoked and milled, offering intensely aromatic sweet and hot paprika for sofritos, rubs, and marinades.
Olives and new-season extra virgin olive oil arrive with the harvest, bright and peppery for finishing and dressings.
Pumpkins and winter squashes bring a sweet, earthy flesh that shines in creamy soups, braises, and oven-baked dishes.
Root vegetables—sweet potatoes, carrots, and turnips—add body and gentle sweetness to long-cooked plates.
Leafy brassicas such as cabbage, kale, cauliflower, and broccoli come into their prime for sautés and braises.
Quince abounds for jellies, confits, and savory pairings with game and mature cheeses.
Late autumn fruits—grapes, pomegranates, and the last figs—enrich salads, roasts, and desserts with brightness and texture.
Newly shelled nuts like walnuts and almonds underpin sauces, pastries, and crunchy toppings.
Aromatic herbs—rosemary, thyme, bay, and oregano—are gathered to season game, pulses, and seasonal vegetables.
Early citrus, especially mandarins and some lemons, begins to appear toward late autumn for zesting and a spark of fresh acidity.
Local honey harmonizes autumn flavors and pairs beautifully with game, cheeses, and roasted vegetables.
Menu at a glance
The following four preparations showcase this larder with balance and intention, moving from rustic, comforting textures to refined, bright-tart finishes:
Migas extremeñas with wild mushrooms and late grapes: Garlicky toasted breadcrumbs enriched with new-season extra virgin olive oil and Pimentón de la Vera cradle sautéed saffron milk caps and porcini; a flourish of sweet grapes and crisp Iberian pork bits delivers a smoky, autumn-fresh counterpoint.
Grilled acorn-fed Iberian pork presa with chestnut purée and roasted squash: A thick-cut presa from the montanera is seared until blushing and set over a silky chestnut purée; rosemary and local honey glaze, roasted pumpkin wedges, and a drizzle of peppery new olive oil complete the plate.
Venison caldereta with quince and smoked paprika: Venison shoulder is slow-braised with Pimentón de la Vera, garlic, bay, and thyme; tender quince, carrots, and turnips enrich the stew, while toasted almonds add delicate crunch.
Partridge escabeche with pomegranate, walnuts, and braised cabbage: Partridge—marinated and gently poached—rests in a bright escabeche lifted with mandarin zest and oregano; ribbons of sautéed cabbage, pomegranate seeds, and walnuts deliver texture and contrast.
Dish profiles
1. Migas extremeñas with wild mushrooms and late grapes
Rustic Extremaduran migas marry garlicky toasted breadcrumbs, new-season olive oil, and Pimentón de la Vera with sautéed saffron milk caps and porcini, then finish with sweet late grapes and crisp Iberian pork for an autumnal balance of smokiness and freshness.
This dish embodies the countryside at harvest time, bringing together pantry staples and foraged bounty. The breadcrumbs soak up olive oil and paprika while the mushrooms lend umami depth; a handful of grapes brightens the finish. Serve as a generous starter or a shared centerpiece with a green of braised kale or cabbage on the side.
2. Grilled acorn-fed Iberian pork presa with chestnut purée and roasted squash
Thick-cut, acorn-fed Iberian pork presa from the montanera is grilled and served blushing-pink over silky chestnut purée, glossed with a rosemary and local honey glaze, flanked by roasted pumpkin wedges, and finished with a drizzle of peppery new-season olive oil.
Presa’s marbling and acorn-rich diet yield tenderness and nuance that harmonize with sweet chestnut and caramelized squash. The glaze lifts the savory richness, while the fresh olive oil adds a peppery top note. Pair with a simple salad of shaved fennel and pomegranate for contrast.
3. Venison caldereta with quince and smoked paprika
A slow-braised venison shoulder caldereta scented with Pimentón de la Vera, garlic, bay, and thyme, enriched with tender quince, carrots, and turnips, and finished with toasted almonds for delicate crunch.
This stew is a study in warmth and structure: paprika’s smoke, venison’s depth, and quince’s gentle acidity intertwine over a long, slow simmer. Serve with crusty bread to capture the sauce, or spoon over a bed of buttery mashed root vegetables.
4. Partridge escabeche with pomegranate, walnuts, and braised cabbage
Marinated partridge is gently poached in a bright escabeche scented with mandarin and oregano, then served over silky braised cabbage with pomegranate seeds and toasted walnuts for a vibrant balance of tang, sweetness, crunch, and gamey richness.
The escabeche—a staple technique across Iberia—delivers lift and longevity, making this dish as suitable for advance preparation as it is for elegant service. The cabbage anchors the palate, while pomegranate and walnuts provide sparkle and texture.
Serving notes and seasonal pairings
Finish dishes generously with new-season extra virgin olive oil to capture its bright, peppery character at peak freshness.
Use a mix of sweet and hot Pimentón de la Vera to calibrate smokiness and gentle heat across courses.
For a balanced progression, begin with the migas as a convivial starter, follow with the presa as a centerpiece, then serve the venison caldereta for comfort, and close with the light, aromatic partridge escabeche.
Consider simple sides drawn from the seasonal pantry: roasted brassicas with lemon zest, carrots with honey and thyme, or a salad of grapes, walnuts, and young greens.
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