
 
Booktopia interviews Frank Camorra, author of MoVida Rustica 

 

1.        When you travelled to Spain to research this book, did you find that the 

traditional Spanish food you ate translated well for the Australian kitchen? 

 

The traditional Spanish people we spoke to and ate with are quite conservative when 

it comes to food. There is one way of making a dish – and that is their way. Even 

though it may vary from another person’s recipes slightly it will still have the same 

ingredients. I remember making a Russian Salad which is a classic Spanish bar dish 

with potato, piquillo peppers, mayonnaise, some egg, some diced carrot – it’s really 

rich and quite luscious – but I made a version with smoked chicken. My Spanish 

relatives couldn’t get their head around it. Same with churros – in Spain it’s a 

breakfast dish, here in Australia we serve it all through the day. Some recipes are 

exactly the same as you’d find them in Spain – classic timeless dishes that appeal to 

everybody. Some needed to be adjusted to suit the modern Australian palate – there’s 

a tuna dish in the book – seared tuna with a rich sherry and onion sauce ATUN 

ENCEBOLLADO – in Spain it is more of a stew. I prefer my fish just done.  

 

2.         Frank, you grew up in and still have family in Andalusia - what it is like to 

arrive from your own Spanish restaurant in Australia and eat Spanish food with your 

relatives?  

 

Firstly I love seeing my relatives. When I was younger I went back to Spain to cook 

and I spent a lot of time with my family, my aunts and cousins, so it’s a really good 

time to get a cuddle from the Aunts and have a beer with the uncles and cousins. It’s 

great seeing Aunt Andrea in Madrid as she cooks the classic Madrid dish of Cocido – 

this is a slow cooked dish of jamon and chickpeas and chicken and sausages and beef 

and carrot and noodle. Yep – it’s the ultimate carb load up. But so delicious – you 

start with the stock in which some noodles are cooked, then you have the vegetables 

then eat the meats. I reckon Aunt Andrea’s is the best. It’s not really restaurant food – 

I don’t think you’d get away with it at MoVida. I have to go to a relative’s house.  

 

3.         Are there any completely essential ingredients of Spanish cooking? What 

would you always have on hand?  

 

Simple: olive oil, bread, jamon, pimenton ahumudo (smoky Spanish paprika), sherry 

vinegar and chorizo. 

 

4.         Of all the things from your trip, what resounds with you most often? 

 

The every day intensity of Spanish life still astonishes me. Bizarre and fun stuff just 

happens all the time. If you’re open to learn fascinating people are always willing to 

teach you. And this is in a culture where everyone talks about food – like Australians 

talk about footy or the weather. Comida, comida, comida! 


