Newspapers
by Hlancestry’

The Boston Globe (Boston, Massachusetts) - 20 Dec 2006, Wed - Page 53

Downloaded on Jan 28, 2020

WEDNESDAY, DECEMBER 20, 2006

THE BosT

PHOTOS BY PAT GREENHOUSE/GLOBE STAFF

Ann Corti: i i made.
candy in El Salvador using recipes from a 1924 cookbook (below) written by a New Englander.

Sweet story spans cultures, eras

By Ann Cortissoz
oLose sare
My grandfather, Gilberto Cor-
tissoz, boughta candy factory in EI
Salvador in the mid-1920s. The
factory had become his dream
when he lived in Colombia, and

his factory, Gilberto made taffy,
gumdrops, and butterscotch,
among other sweets.

‘When I was a girl and my dad
ate a butterscotch, he would al-
ways say, “This reminds me of the
candy my father used to make”

“Then he'd tell me the story.

g OHSO SWEET

For a recipe from Gilberto
Cortissoz’s favorite candy book, go
toboston.com/ae/food.

Gilberto was born and raised in
Bucaramanga, which is in the
middle of the South American
country. with

they arrived at the factory, so his
stories were long on sense memo-
ry and short on facts. Mos
‘membered how he and his brother
ran around the factory floor, “test-

owning a candy factory in San Sal-
vador, 1,200 miles from where he
lived. How he heard about the fac-
tory and why he wanted to make
candy — having had no experience
at the craft — was never clear. He
had a mission, but no cash. So he
moved his family, which included
my grandmother Luisa, my father,
and another son, on a banana boat
from Bucaramanga to New York.
He drove a cab in the city for a
couple of years to make money to
buy the factory. Then he packed
the family onto another banana
boat, headed for San Salvador.

‘The story had always struck me
as decidedly cinematic — think
“Fitzearaldo” or “The Mosquito
Coast” with candy — and vaguely
surreal. My dad was about 7 when

n

My grandfather died only a
couple of years after he bought the
factory, 50 I never met him, and T
had little sense of what kind of
‘person he was.

‘That s, until I found his book.

When my father died a few.
vears ago, 1 was going through his
things and found something I had
never seen before. “The Candy
Cook Book” was the recipe book
Gilberto used at the factory. The
book’s title page says it was writ-
ten by Alice Bradley, principal of
Miss Farmer's School of Cookery,
copyright 1924. Fannie Farmer’s
school was in Boston, so my Co-
lombian grandfather was making
candy in El Salvador using a clas-
sic New England book.

Flipping through the pages, T

noticed that there were careful,
precise notes in pencil in the mar-
gins of some of the recipes, conver-
sions from Fahrenheit to Celsius
and amendments to the ingredi-
ents. The notes were in English —
I never knew my grandfather
could read Engli ne write
in it. The handwriting reminded
meofmy dad’s.

It seemed logical to head for
the kitchen using my grandfa-
ther's 0ld manual. T decided to try
arecipe for caramels, which didn't
require a candy thermometer. I
went to an accomplished home
baker for advice and she said to
steer clear of the complicated can-
dies my grandfather made.

As 1 spent time with the old
book, flipping back repeatedly to
the pages on which my grandfa-
ther had written, I decided that he
was careful and thoughtful. He
could obviously keep a lot of infor-
‘mation in his head, because the
book offered little instruction, and
his notes were reminders of what
he had made and how the recipe
had worked. As I studied the book,
1 thought that he must have been
very much like my father: a quiet,
intelligent man who believed you
could teach yourself anything,
even candy making, from a book.

The caramels were easy and
turned out beautifully. I intend to
make them often, 5o they become.
something that everyone associ-
ates with me. I like the idea that
every time 1 eat a caramel, I'll be
reminded of what my father used
to say when he tasted a butter-
scotch. Now I have something to
addtothe story.

Ann Cortissoz can be reached at
a_cortissoz@globe.com.
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