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Dear friends, 

Spring is here! 

Since our last publication and 

to our great pleasure, the rain 

finally arrived and the fields 

transformed in massive green 

areas. Easter celebrations are 

coming and to celebrate this 

event our friends the Iris´ 

have honoured us with their 

beautiful and elegant purple 

flowers. 

The almond trees have lost 

their flowers and already 

begin to show young almond 

fruit. The birds are coming 

back from their migration and 

we were able to see Storks, 

Upupa Epops and many 

more… 

This month I will make you 

discover the milk thistle also 

known as the wild artichoke 

and you will see that in the 

thistle everything is good! 

Finally, we will go to visit the 

village of Montfalcó Murallat, 

a medieval treasure of the 

region, characterized by its 

fortified walls that still enclose 

the village. 

Our web site has a new look! 

So do not hesitate to visit it or 

go back to it and give us your 

comments. 

And finally do not forget: 

ne'er cast a clout till May be 

out! 

 

Enjoy your reading! 

 

Virginie Buu-Hoi Stewart 

 

 

Editorial 

There are many species of 

thistle. The kind that we are 

interested in is the Silybum 

marianum, also known as milk 

thistle or Saint Mary's thistle. 

You can recognize it by its 

oblong leaves with milk-white 

veins. 

It is the ultimate plant for 

health and wellbeing of the 

liver. 

Its legend which goes back to 

medieval times, tells that the 

Virgin Maria, wanting to hide 

baby Jesus from the soldiers of 

Herod, put him underneath the 

large leaves of a thistle.  In all 

haste, a few drops of milk fell 

from her breast onto the 

leaves, which have kept the 

trace for ever. 

It was already used by the 

Greeks for his benefits and 

especially for illnesses of the 

liver. 

Its active substance is the 

sylimarin, which gives its 

digestive, liver and gall bladder 

protection properties.  It can 

also diminish the penetration 

of toxic substances into the 

liver (medicine, alcohol…) and 

has the reputation of helping to 

have beautiful skin. 

The parts that we use are the 

seeds, the leaves and the stems.  

Register to one of our 

workshops or come and enjoy 

one of our stays to learn more. 
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It is a popular and 

traditional recipe for Easter 

that comes back from the 

medieval times. 

 

1. Clean the spinach, blanch 

them in salty boiling water, 

then drain them. 

2. Prepare the pastry: mix the 

eggs, the oil, the salt, then add 

the flour. Mix and add little by 

little the water until getting a 

homogeneous paste that is 

not sticky. Add water or flour 

if necessary. 

3. Make 12 balls of pastry and 

then let them rest for an hour 

under a cotton cloth. 

4. Flatten each ball in a thin 

circle.  

5. Put in the centre a good 

spoon of spinach, some pine 

nuts and dry raisins to your 

taste. Add a little oil and salt. 

6.  Close each Panadone 

folding each side then closing 

the ends. 

7.  Cook in the oven at 220 

degrees, spread some oil on 

them time to time to get a 

crunchy crust. 

 

Coming soon 

Montfalcó since 1234, and at the extremity 

there is the roman church dedicated to St 

Peter, displaying a beautiful bell tower. 

This village is totally pedestrian, if you 

follow the path you will be able to admire 

the two water cisterns that still today capture 

the rainwater, a little further along you will 

find the communal oven, long 

ago abandoned, where you 

can still imagine for a moment 

the residents preparing their 

bread. 

Like so many villages, 

Montfalcó has a legend and 

this one involves a fish….. 

At the discovery of  Montfalcó Murallat… 

Montfalcó Murallat, which can 

be translated as: ¨The 

mountain or hill of the 

falcon ¨,  is an incredible 

fortified village, nestled on top 

of a hill of 600 meters high 

which overlooks the valley 

where the Sió and Vergós 

rivers join. 

The village was first 

mentioned in 1043. 

The fortified walls would date 

from the 13th century, 12 

houses comprise the village 

and there was only one 

entrance. In the centre of the 

enclosure there is the Palace 

of the Cardona, Lords of 

For 12 Panadones: 

 

Pastry: 

- 1 kg of flour 

- 2 eggs 

- 400 ml of lukewarm water  

- 150 ml of olive oil  

- Salt 

 

Stuffing:  

- 300 grs of fresh spinach 

- 1 handful of pine nuts 

- 1 handful of dry raisins 

- Salt 

- Olive oil  
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The recipe of  the month : Panadones de Lérida 

INGREDIENTS 

If you are interested to know 
more, book your stays and 
come to discover our beautiful 
region,  we will be pleased to 
share with you the history and 
the legend  of this little village. 
 

 In May: a breath-taking scenery of Green seas of cereal  and fields of poppies!  
  
 Book your next stays and weekends!  

 
Do not forget mother´s day! Contact us we have cute ideas for gifts to offer you! 

1st of May in Spain- 29 of May in France 

8. Once golden, take them 

out of the oven. 

And enjoy! 

Note:  

For the adventurous: replace 

the spinaches with leaves of 

Milk thistle prepared in the 

same way. 


