SEASONAL REGIONAL DISHES
Autumn recipes from Extremadura
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Introduction
Autumn in Extremadura arrives with cool mornings, gold-hued dehesa landscapes, and a pantry that turns robust, smoky, and deeply aromatic. As acorn-laden holm oaks feed prized Iberian pigs during the montanera, forests yield saffron milk caps and porcini, presses run green with new-season extra virgin olive oil, and the drying houses of La Vera perfume the air with freshly smoked paprika. It is a season for balance: earthy mushrooms brightened with grapes, rich game sweetened by quince, and grilled presa lifted by rosemary, local honey, and peppery olive oil.
This selection brings together four regional dishes that celebrate the fullness of the season: migas enlivened with wild mushrooms and late grapes; acorn-fed Iberian pork presa atop silky chestnut purée and roasted squash; a venison caldereta made smoky and gently sweet with Pimentón de la Vera and quince; and a bright, tender partridge escabeche finished with pomegranate, walnuts, and braised cabbage. Each recipe is anchored in Extremadura’s autumn produce and designed for clarity, flavor, and the pleasure of cooking.
The Autumn Pantry of Extremadura
At this time of year, the region’s markets and countryside offer an exceptional larder. The following ingredients shape the flavors and textures of the recipes in this collection:
Wild mushrooms such as saffron milk caps (níscalos), porcini, and chanterelles are abundant across the dehesa and mountain forests in autumn.
Wild game including venison, wild boar, and partridge is in season and features in hearty stews, roasts, and ragùs.
Iberian pork from the montanera reaches peak quality, with acorn-fattened cuts like presa, pluma, and secreto ideal for grilling and slow roasting.
Acorns and chestnuts are harvested and used in purées, stuffings, breads, and desserts.
Pimentón de la Vera is freshly smoked and milled in autumn, offering intensely aromatic sweet and hot paprika for marinades and sofritos.
Olives and new-season extra virgin olive oil arrive with the harvest, bringing bright, peppery flavors for finishing and dressings.
Pumpkins and winter squashes provide sweet, earthy flesh perfect for creams, stews, and oven-baked dishes.
Root vegetables like sweet potatoes, carrots, and turnips lend depth and sweetness to slow-cooked plates.
Leafy brassicas such as cabbage, kale, cauliflower, and broccoli come into their prime for sautés and braises.
Quince is plentiful for jellies, confits, and savory pairings with game and mature cheeses.
Late autumn fruits including grapes, pomegranates, and the last figs add richness to salads, roasts, and desserts.
Nuts like walnuts and almonds are newly shelled and used in sauces, pastries, and crumb toppings.
Aromatic herbs including rosemary, thyme, bay, and oregano are gathered to season game, pulses, and vegetable dishes.
Early citrus—especially mandarins and some lemons—begins to appear toward late autumn for zesting and fresh acidity.
Local honey complements autumn flavors and is often paired with game, cheeses, and roasted vegetables.
Dishes at a Glance
Migas extremeñas with wild mushrooms and late grapes: toasted breadcrumbs with garlic, new-season extra virgin olive oil, and Pimentón de la Vera are folded with sautéed saffron milk caps and porcini, then finished with sweet grapes and crisp Iberian pork bits for an autumnal balance of smokiness and freshness.
Grilled acorn-fed Iberian pork presa with chestnut purée and roasted squash: thick-cut presa from the montanera is seared over high heat and served pink atop silky chestnut purée, with a rosemary and local honey glaze, roasted pumpkin wedges, and a drizzle of peppery new olive oil.
Venison caldereta with quince and smoked paprika: shoulder of venison is slow-braised with Pimentón de la Vera, garlic, bay, and thyme, enriched with diced quince, carrots, and turnips, and finished with toasted almonds for texture.
Partridge escabeche with pomegranate, walnuts, and braised cabbage: marinated and gently poached partridge rests in a bright escabeche scented with mandarin zest and oregano, served with ribbons of sautéed cabbage and a scatter of pomegranate seeds and walnuts.
Recipes
Migas extremeñas with wild mushrooms and late grapes
A foundational Extremaduran dish that transforms humble crumbs into something fragrant, toasty, and generously autumnal. Wild mushrooms bring forest depth; grapes add brightness; pork bits underscore the season’s savor with gentle smokiness.
Ingredients
Stale country bread, cut into small crumbs
Garlic cloves, thinly sliced
New-season extra virgin olive oil
Pimentón de la Vera (sweet or hot)
Wild mushrooms (saffron milk caps and porcini), cleaned and sliced
Late-season seedless grapes
Iberian pork bits (pancetta, belly, or chorizo), diced and crisped
Salt
Method
Sprinkle the stale bread with a little salted water, toss to lightly moisten, then cover and rest for 15–20 minutes to rehydrate evenly.
Heat a wide heavy skillet over medium heat. Add a splash of extra virgin olive oil and render the diced Iberian pork bits, stirring until the fat releases and the pieces are crisp and golden. Lift the pork out and reserve, keeping the rendered fat in the pan.
Add the sliced garlic to the pan and cook gently until just pale gold and aromatic; remove and reserve to prevent burning.
Raise the heat, add a little more olive oil if needed, and sauté the sliced wild mushrooms with a pinch of salt until browned and their moisture evaporates. Remove and reserve.
Take the pan off the heat, sprinkle in the Pimentón de la Vera, and stir through the warm fat to bloom the spice without scorching.
Return the pan to medium heat, add the moistened breadcrumbs, and cook, stirring and folding constantly, so they absorb the paprika-scented fat and begin to toast.
Continue stirring and breaking up any clumps for 8–12 minutes until the migas are golden, lightly crisp on the outside, and tender within; add a touch more olive oil if they seem dry.
Fold back in the crisp pork bits, the sautéed garlic, and the mushrooms, tossing to distribute evenly and warm through; adjust salt to taste.
Add the seedless grapes in the last minute, just to warm and lightly blister them without collapsing.
Finish with a final thread of extra virgin olive oil and serve immediately while hot and aromatic.
Notes
For a spicier profile, use a blend of sweet and hot Pimentón de la Vera.
A fried egg on top is a traditional and delicious addition.
Grilled acorn-fed Iberian pork presa with chestnut purée and roasted squash
Presa, richly marbled from the montanera, loves intense heat and a brief rest. The chestnut purée is velvety, subtly sweet, and the roasted squash provides a caramel edge. Rosemary and local honey glaze bring a resinous shine and gentle sweetness.
Ingredients
Acorn-fed Iberian pork presa steaks
Sea salt and freshly ground black pepper
Extra virgin olive oil (new-season), for grilling and finishing
Fresh rosemary sprigs, finely chopped
Local honey
Chestnuts (peeled and cooked; fresh roasted or vacuum-packed)
Whole milk or light poultry stock, for the purée
Unsalted butter
Garlic clove, for the purée
Pumpkin or winter squash, cut into wedges
Olive oil, for roasting the squash
Flaky sea salt, to finish
Method
Preheat the oven to 220°C (425°F). Toss pumpkin or winter squash wedges with olive oil and a pinch of salt, then roast cut side down on a hot tray until tender and caramelized at the edges, about 25–35 minutes.
Warm the milk or light poultry stock with the crushed garlic clove in a saucepan, add the cooked chestnuts, and simmer gently until very soft and slightly reduced, about 8–10 minutes.
Blend the chestnuts with their cooking liquid and the butter until silky smooth. Adjust the consistency with a splash of warm milk or stock, season with salt and pepper, and keep the purée warm over very low heat.
Stir together the chopped rosemary, local honey, and a little extra virgin olive oil to make a loose glaze for brushing the meat.
Pat the presa dry, season generously with sea salt and freshly ground black pepper, and lightly oil the surface to prevent sticking.
Heat a grill, barbecue, or heavy cast-iron skillet until very hot, ensuring the surface is clean and well heated.
Sear the presa over high heat until well browned, about 2–3 minutes per side. Move to medium heat, brush with the rosemary–honey glaze, and continue turning and glazing until the internal temperature reaches 57–60°C (135–140°F) for pink, juicy meat.
Rest the presa on a warm plate for 5–10 minutes to allow the juices to redistribute before slicing.
Remove the roasted squash from the oven, season with flaky sea salt, and keep warm while the meat rests.
Spoon a bed of warm chestnut purée onto each plate. Slice the presa across the grain into thick slices and arrange over the purée with the roasted squash alongside.
Drizzle new-season extra virgin olive oil over the pork and squash, finish with a little flaky sea salt and black pepper, and serve immediately with any resting juices spooned on top.
Notes
Avoid overcooking: presa is best served pink. A quick-read thermometer is invaluable.
Substitute butternut or kabocha for the squash component if preferred.
Venison caldereta with quince and smoked paprika
A slow-braised classic that knits together smoky paprika and gentle fruit sweetness. The quince keeps its shape and perfumes the broth; toasted almonds stirred in at the end provide texture and nutty depth.
Ingredients
Venison shoulder, cut into chunks
Pimentón de la Vera (smoked paprika)
Garlic cloves
Bay leaves
Fresh thyme sprigs
Quince, peeled and diced
Carrots, diced
Turnips, diced
Toasted almonds, roughly chopped
Extra virgin olive oil
Salt
Black pepper
Method
Peel and dice the quince, carrots, and turnips (keep the quince in water to prevent browning). Slice the garlic and roughly chop the toasted almonds if needed.
Pat the venison dry and season with salt, black pepper, and about half of the Pimentón de la Vera. Toss well and let sit for 15 minutes while you heat the pot.
Film a heavy pot with extra virgin olive oil over medium-high heat. Brown the venison in batches until deeply colored; transfer to a plate, leaving the fond in the pot.
Reduce heat to medium-low, add the sliced garlic, and cook until fragrant and pale gold without burning.
Pull the pot off the heat; stir in the remaining paprika to bloom briefly, then add a splash of water to stop the cooking and dissolve the fond, scraping the bottom.
Return the pot to low heat. Add the browned venison and any juices, bay leaves, thyme sprigs, diced carrots, turnips, and drained quince. Pour in enough water to just cover.
Bring to a gentle simmer, cover partially, and cook over low heat until the venison is tender, about 90–120 minutes, stirring occasionally and adding small splashes of water as needed to maintain a loose stew.
Taste and adjust with more salt, black pepper, and paprika to balance the quince’s sweetness with the paprika’s smokiness.
Stir in the toasted almonds and simmer for 5 minutes so they soften slightly and enrich the sauce while retaining some texture.
Remove from the heat, discard bay leaves and any woody thyme stems, let rest 10 minutes to settle, and serve with a light drizzle of extra virgin olive oil if desired.
Notes
Excellent with plain boiled potatoes or a rustic bread to soak up the sauce.
If quince is very tart, a small pinch of sugar can heighten balance without making the stew sweet.
Partridge escabeche with pomegranate, walnuts, and braised cabbage
This bright, aromatic escabeche is perfumed with mandarin zest and oregano. The partridges are gently poached and rested in their marinade for depth; braised cabbage, pomegranate, and walnuts provide a seasonal, textural counterpoint.
Ingredients
For the partridge and escabeche:
Partridges (2 small birds, 450–600 g each), jointed or left whole
Fine sea salt and freshly ground black pepper
Extra virgin olive oil (250 ml)
White wine vinegar (200 ml)
Dry white wine (150 ml)
Water (150 ml)
Garlic (6 cloves), lightly crushed
Onion (1 large), thinly sliced
Carrot (1 medium), thinly sliced
Bay leaves (2)
Black peppercorns (10–12)
Oregano (1 tsp dried or 1 tbsp fresh leaves)
Mandarin zest (from 2 mandarins), in wide strips
For the braised cabbage:
Green or Savoy cabbage (600 g), cored and thinly sliced
Extra virgin olive oil (2 tbsp)
Garlic (1 clove), thinly sliced
Fine sea salt
To finish and serve:
Pomegranate seeds (120 g)
Walnuts (60 g), toasted and roughly chopped
Extra virgin olive oil (1 tbsp), to drizzle
Method
Season the partridges generously with salt and black pepper, pat dry, and let sit while you prepare your pan.
Heat extra virgin olive oil in a wide, heavy pot over medium-high heat and brown the partridges on all sides until golden. Lift out and set aside.
Lower the heat to medium, add sliced onion, carrot, and lightly crushed garlic to the same pot, and cook gently with a pinch of salt until softened and lightly sweet, scraping up browned bits.
Stir in bay leaves, black peppercorns, and oregano to bloom their aroma for about 30 seconds.
Pour in dry white wine, bring to a simmer, and reduce briefly to mellow the alcohol while loosening any remaining fond.
Add white wine vinegar and water, bring the escabeche base to a gentle simmer, and slip in broad strips of mandarin zest.
Return the partridges to the pot so they are mostly submerged. Reduce heat to low and gently poach at a bare simmer until just cooked and tender (about 20–25 minutes if jointed or 25–35 minutes if whole), turning once.
Remove from the heat and let the partridges cool in the escabeche liquid to room temperature, making sure the meat stays covered by the marinade.
Cover and rest the partridges in their escabeche for at least 4 hours, preferably overnight in the refrigerator, to develop depth of flavor.
Toast the walnuts in a dry pan or moderate oven until fragrant and lightly colored, then roughly chop and set aside.
For the cabbage, warm olive oil in a wide pan over medium heat, add the sliced garlic, and cook just until aromatic without browning.
Add the thinly sliced cabbage with a pinch of fine sea salt, toss to coat in oil, cover, and braise over medium-low heat, stirring occasionally, until tender but still bright and sweet, about 8–12 minutes.
Adjust the cabbage seasoning with salt and a drizzle of olive oil; keep warm or let come to room temperature.
Lift the partridges from the escabeche, strain or spoon the vegetables from the marinade if desired, and carve the birds into neat portions if left whole.
Serve the partridge warm or at room temperature on a bed of braised cabbage. Spoon over some escabeche vegetables and a little marinade.
Scatter with pomegranate seeds and toasted walnuts and finish with a light drizzle of extra virgin olive oil.
Notes
Escabeche improves with rest; prepare a day ahead for optimal flavor.
Leftovers are excellent served cool with crusty bread and a simple salad.
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