
Have your cake with coffee or
gin at La Prima Lejana
Thanks to waking up early for work during the week, I’m pretty
much a guaranteed earlybird at the weekends. Luckily for me,
this  meant  that  last  Saturday  I  had  first  dibs  of  the
delectable treats on offer at La Prima Lejana. The cool little
cafe that’s just a stone’s throw from C/ Huertas and offers up
‘gram worthy decor and cakes worth setting an alarm for.

A venture that’s the birthchild of three friends hailing from
Galicia, La Prima Lejana combines two of my great loves – cake
that’s worth the calories and gin. The gin needs no further
explanation. Forget strawberries and cream, bangers and mash,
fish and chips, there’s no pairing that I could love more.
Especially  when  all  of  the  gins  on  offer  are  Spanish,
including  one  of  my  current  fave,  Nordes.
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Now don’t get me wrong, I didn’t swerve my Saturday morning
spin class to swig gin before midday, there’s great coffee on
offer as well as fresh lemonades in a variety of flavours – I
opted for lemon and ginger which was zingy and fresh and was
an attempt to offset the cake-shaped goodies.





Now, onto the decor which was basically my own version of
utopia. A mix of pinks, gold and marble –essentially the mood
board for my own recent flat renovation – had me hot footing
it to Maison du Monde to snap up the same shelving that they
have there. The attention to detail is second to none, partly
due to one of the lovely business partners being an architect,
and clearly one with excellent taste.



I often find Spanish cakes waaaaay too sickly sweet but the
cakes here were some of (if not the best) that I’ve tasted in



the capital. I had carrot cake which was inhaled at breakneck
speed and we also tried the courgette cake with lemon icing.
Again, the plate was all but licked clean.



La Prima Lejana is as pleasing to the eye as it was to the
tastebuds and I plan to work my way through their menu, I urge
you to do the same.

La Prima Lejana
Website, Facebook & IG: @laprimalejanamad
Address: Calle Lope de Vega, 7
Metro: Antón Martín

Gluten  free  pastelerías  in
Madrid:  Part  1-  Confitería
Marqués
Sugar dusted pastries, chocolate dipped palmeras and fruit
filled tarts: gluten free friends, the search is over. If
you’re a foodie who just happens to be of the gluten free
inclination, finding delicious confectionary in the city can
be a little, shall we say, challenging.

We all know that there are the international coffee shops that
serve the same chocolate brownie and the supermarket aisles
that sell the same two or three packaged cookies, but where do
you go when your traveller, foodie heart wants to spring out
into the city and explore its homemade artisan treats?

This series is dedicated to Madrid’s best hidden corners for
delicious homemade cakes and cookies, gluten free style. You
can even take your non-gluten free friends, and I promise you
that they will not be able to tell the difference; they may
even find their new favourite spot!
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Confitería Marqués
Tucked away on Fernando el Católico, Confitería Marqués is the
little Madrid bakery where it feels like everything has been
made especially for you. With its tea party bunting and dainty
glass  cake  stands,  it  has  an  element  of  the  Alice  and
Wonderland  to  it,  with  everything  in  miniature.

There are fruit tarts, mini croissants, individual loaf cakes,
savoury empanadas, palmeritas, apple slices, jam tarts, and
more.

The  sheer  selection  that  they  offer  is  fantastic  for  any
gluten free Madrid foodie, as well as any foreigner in Madrid
that wants to try some local pasteles with a reminder of home.
Everything is made in the pasteleria and tastes as homemade as
it sounds.
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As well as all of the above, another reason why Confitería
Marqués is so unique is that it also makes savoury food such
as empanadas, filled with cheese, vegetables, fish and meat.
These  crispy,  buttery  little  pastry  puffs  make  for  a
delectable  little  lunch.



Then there are the pastries, tarts, palmeritas, fruit slices
and loaf cakes. Each are exactly as they should be, and some
are even better.

The apple loaf cakes have a base of sweet apple pieces and
raisins, are soft on the inside and scented with vanilla. The
palmeritas are crispy and flaky and come traditionally plain,
or coated in dark chocolate. Plus, the chocolate orange tart
is rich and decadent, filled with dark chocolate cream, and
hints of citrusy orange.



The owner of the shop is extremely friendly and can help you
pick out something from the counter, or choose something from
the incredible handmade confectionary that they have to the
left of the counter and throughout the rest of the shop,
including small boxes of cookies and beautifully presented
chocolates. These would be perfect as a thoughtful little gift
or -why not- a special treat for yourself.

You can even buy a homemade birthday cake, chilled desserts or
a traditional Christmas Roscón de Reyes from the tall stand to
the right of the counter; any would make a great surprise for
a gluten free friend on a special occasion or a delicious
traditional  dessert  to  share  after  a  meal  at  home  with
friends.

Another little tip is that they can make gluten free bread in
house to order; just ask the lady at the counter when you
would like it for.
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Info
Web: www.confiteriamarques.com
Address: Calle Fernando Católico, 76
Metro: Argüelles
 

Extra notes
Don’t forget to ask about the delicious foods available for
lactose  and  nut  allergies.  You  can  go  with  all  of  your
friends!

You’ll also like:
Cosy Wine Bars in La Latina – with gluten-free
options!

Rayen Vegano – a vegan “gem” of a restaurant in
Huertas
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