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Alejandro Muguerza, of Miami, carves a Paletilla, a special ham, for an event by his catering company. Le Basque.
changes his Thanksgiving dinner every vear. His specialties from the Spanish region include sea bream
fizh with olive oll and garllc and for dessert, rustic cheesecake with fresh figs.

Carving out their place

Immigrants bring a taste of foreign lands to the Thanksgiving table
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