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Dear Friends, 

Our best wishes for the New 

Year, 2023! It is also the year 

of the rabbit, for our Chinese 

friends, so get ready for a 

sweet and cuddly year. The 

rabbit is also a symbol of 

prosperity and peace!! 

In this month of January, 

winter has settled in, cold 

and fog are on the menu! It 

is a small sacrifice compared 

to the breath-taking sunsets 

and beautiful starry skies 

that we can admire at this 

time of year. 

This is the time for us to plan 

this year's work, experiment 

with new products, do some 

maintenance, launch new 

projects and collaborations... 

so stay tuned. And if you 

have any suggestions, feel 

free to share your ideas with 

us. 

From April, we will open our 

doors again, so for those 

who like to organize in 

advance, remember to book 

your weekends and stays 

now. 

This month we will talk 

about green chard: an 

unjustly forgotten vegetable, 

full of qualities and benefits 

for this beginning of the year 

and which recently returned 

to our tables. 

Then we will discover the 

village of Castellnou 

d ́Oluges. 

Enjoy your reading! 

 

Virginie Buu-Hoi Stewart 

Editorial 

From its Latin name Beta 

vulgaris, it is part of the 

same family as the beetroot. 

It is also considered the 

cousin of spinach. There are 

about 36 varieties. 

It is a very ancient 

vegetable, known since 

antiquity; it would have 

been created in areas 

around the Mediterranean 

basin. The Romans 

nicknamed the plant Beta. 

Much used in medieval 

cuisine, it was very popular 

until the 19th century, then 

fell into oblivion in the 20th 

century to reappear recently 

on our tables. 

Green chard has many 

benefits for the body.  

Low in calories, it promotes 

weight loss, low in 

carbohydrate and lipids.   

Rich in protein, dietary fiber 

- they have a regulatory role 

on intestinal transit, 

potassium - it helps regulate 

blood pressure.  

Rich in iron - helps to avoid 

anemias.  

Rich in polyphenols - which 

help fight against the aging 

of our body 

It is recommended to fight 

inflammation, especially of 

the urinary tract. They also 

contain Vitamin C and A, K 

(antihemorrhagic coagulant 

properties), magnesium, 

phosphorus, calcium, 

sodium and betaine which 

helps in the regeneration of 

liver cells. 

It is a very complete 

vegetable. Everything is 

eaten in chard: the ribs 

(white part or stem) and the 

leaves. 
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In the Middle Ages, it was 

used with leeks in the form 

of soup. Often unknown to 

consumers and yet it is a 

vegetable that can be 

cooked in all forms! 

 

1. Wash vegetables and 

chop them all to a small size. 

2. In a large saucepan, sauté 

the onion and the smoked 

pork belly or bacon cut into 

pieces. 

3. Add the leek and chard 

pieces and mix well. 

4. Pour in the water and 

simmer over low heat for 

about 40 minutes. 

5. Serve the soup with the 

bread. 

Optional :  

If you prefer this soup to 

look like the one served in 

the Middle Ages, let the 

bread simmer for an hour 

with the rest of the 

preparation. 

 

Coming soon 

important restoration was made in the 

16th century. 

Sant Roc, a saint of the 14th century 

became the patron saint of the village. 

The story goes that just before he passed 

away, he asked God that all those who call 

on his name, be freed and 

preserved from the plague. 

In 1882, following a measles 

epidemic, the village invoked Sant 

Roc and the epidemic disappeared. 

To thank the saint, the village built 

the pillar of Sant Roc in 1916, which 

you can still admire today, and 

established the Feast of Sant 

Roquet in May.  

Like all villages in the region, it is 

rich in history, traditions and 

legends.  Then come and discover 

the legend of the hackberry, 

located in the village square and 

considered the tallest trees of the 

Segarra. 

At the discovery of Castellnou d´Oluges… 

It is a nice little village, on the left 

side of the river Sió, located 

between Malgrat and the 

Prenyanosa, 2 villages that we 

already talked about last year. 

A typical village of the region, its 

castle dominates the top of a hill 

and houses have been built all 

around, facing the river. 

It is a village full of charm that has 

been maintained over time, but 

unfortunately is one of those half-

forgotten villages. 

Its church, dedicated to St Peter, is 

of Romanesque type. Its date of 

construction is unknown but an 

INGREDIENTS 

For 4  people 

 

• 1.5 litres of water 

• 1 large onion 

• 250 g chard  

• 250 g leeks 

• 150 gr of smoked pork 

belly or thick bacon 

pieces 

• salt, pepper 

• 1 slice of bread per 

person 
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The recipe of the month : the Chard soup 

 
 February: Come and see the almond trees in flowers! 

 

 If you are interested to know more about us, book your stays and come to discover our beautiful 
region! Contact us for more information..  

 

Enjoy your meal! 

 


