
PRICE LIST ~CAZUELAS
Our Cazuelas, kiln fired at 2,000º, are brittle when new.  Soak them in water for six hours prior to
use for the first time.  Once their moisture content is restored, they can be used over direct flame
on either a gas or electric range, in the oven or microwave, even on the BBQ.  Wash them in the
dishwasher if they are placed so the rims do not bang against another dish, which may cause
chipping.  Measurements are approximate because of the rustic nature of hand-made red clay
dishes and the translation into inches from metric.  The standard open cazuela is the workhorse of
our home kitchen.  We use one of ours several times a week for everything from roasting whole
chickens in the oven to sauteing onions with red peppers on the stove top, to poaching fish in
saffron and white wine.  We seldom cover it, but when we do, one of our big frying pan lids fit or
we use a piece of aluminum foil.

� Who lesale Discounts Available on a Do zen or More �
CAZUELAS:
  8cm/3" ¼ cup $ 1.99
10cm/4" ½ cup $ 2.49
12cm/4½” ¾ cup $ 2.99 
14cm/5” $ 3.49
15cm/6" 1 cups $ 3.99
17cm/7" 2 cups $ 7.99
19cm/7½“ 2¾ cups $ 8.49
20cm/8" 4 cups $ 8.99
23cm/9" 6 cups $10.49
25cm/10" 8 cups $10.99
28cm/11" $15.99 
32cm/12½” 16 cups $23.99
36cm/14" 24 cups $36.00
40cm/16" $49.00
45cm/18" $70.00
TERRACOTTA FLANERAS:  
Glazed interior and top half of
exterior-great for flans or a variety of
other uses:
Small:  2¼” tall, 3" wide, ¾ cup$2.99
Medium: 2½” x  4", 1¼ cup $3.99
Large:  3" x 4½”, 2 cups $4.49
Extra Large:  3½ x 5",  2½ cups $4.99

CAZUELA WITH LID: 
Low profile cazuelas with routed lip
for matching lid.  They are more
expensive because two pieces are
handmade:
21cm/8"  4 cups $23.99
26 cm/10"  7 cups $30.99
29 cm/11" 10 cups $35.00
32 cm/12" 16 cup $49.00
COCOTE WITH LID:
A Cocote is a covered casserole
with taller, straighter sides than a
cazuela:
20cm x 9 cm  8 cups $20.99
25cm x 11cm 12 cups $26.99
28cm x 12 cm 16 cups $37.00
30cm x 14 cm 26 cups $49.00
OLLA WITH LID:
An Olla is even taller with gently
curved sides.  It is the traditional
bean pot.
19 cm x 17 cm 10 cups $24.99
21 cm x 20 cm 19 cups $31.99
23 cm x 21 cm 22 cups $39.00
26 cm x 24 cm 28 cups $50.00

YELLOW MORTARS, 4 SIZES:
Four protruding corners form an
easy-to-hold square. Traditional
glaze makes them attractive enough
to bring right to the table.  Available
in fours sizes, pestle not included:
Small (2½” bowl): Use to grind
saffron & spices... $5.00
Medium (3½”): Mash garlic, make
marinades... $10.00
Large (5"):  Make ali-oli for a
group... $15.00
Extra large (6"): This giant will hold
salsas or mojos for a partying
crowd... $20.00
SAFFRON MORTAR: This extra
Special Small (2½” bowl) mortar has
a hand-painted saffron flower and
the word  “azafrán”... $10.00
WOODEN PESTLES, 4 SIZES:
Small $1.00
Medium $2.00
Large $3.00
Extra Large $5.00

Penelo pe Casas has w ritten abo ut only one subject: Spain. T he results are classic books, none o f  w hich have ever gone out o f
print:
PAELLA!, The ultimate book on cooking in a paellera.  Her 60 recipes range from  traditional to contemporary, each captures an
aspect of the unique personality of  Spanish cuisine.  If you have never added ground almonds to a Paella, you must read this
book.  In fact everyone who loves rice, from amateur cook to professional chef, should read this cover to cover... $32.50
¡DELICIOSO! The Regional Cooking of Spain, Penelope’s new and most complete book of Spanish recipes to date... $35.00
THE FOODS AND WINES OF SPAIN,  Published in 1979, we bought our copy in 1985 & we still turn to it first in spite of
having accumulated a dozen other Spanish cookbooks since.  Essential! ... $30.00
DISCOVERING SPAIN: AN UNCOMMON GUIDE:  The most interesting and personal of all the travel guides.  After,
Penelope, a New Yorker and her husband Luis, who is from Madrid, took a map and highlighted where they had been in Spain. 
It became their obsession to explore every back road.  Here, she shares with you what they have learned.  For anyone even
thinking of traveling to Spain.... $25.00

� � �
TAPAS FANTÁSTICAS, BOB & COLEEN SIMMONS: These tapa recipes make great party food.  176 pages contain an ample
selection of recipes from the light to the hearty with the emphasis on ease of preparation and serving... $12..95
MY KITCHEN IN SPAIN, Janet Mendel: Janet Mendel has now lived in Spain for over 30 years.  During that time, she has
published award winning cookbooks in Spain and England but this is the first time she has written a cookbook expressly for
publication in her native USA.  With Paula Wolfert’s encouragement, Janet selected  225 recipes collected since she arrived to
live in what was then a sleepy Andalucian village, and during her travels around Spain, authentic recipes that have stood the test
of time... $34.95


