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Chlinary Delights
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Madrid, the capital city of Spain, is the largest
metropolis in southern Europe. It is not as
legendary as London when it comes to history, nor
is it as famed as Paris when it comes to wealth.
As a matter of fact, this Iberian city is often
overlooked by travellers to Eun&pe'; However, once
you get to know it, you wﬂl discover the special
charms of Madr d‘-both ancient and modern, both
sedate and vmﬁant After its fine arts, its soccer
stars and toreadors, one thing about Madrid that
you simply must experience i its fine dining.
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A Smorgasbord of Iberian Cuisines
Every style of Iberian regional cooking finds a place in Madrid, making the city

one of the richest gastronomic capitals of Europe. Food in this city is diverse,
fresh, loaded with tastes and rich in colours. Seafood is a local specialty, due to
Spain’s proximity to the sea. The Mediterranean cooking style finds its fullest
expression here, featuring ingredients such as olive oil, tomato, fish and garlic.
A major cooking method is frying. The whole world knows seafood paella and

jamon ibérico, but there is much more to explore about Spanish gastronomy.

Cocido madrilefio is a traditional chickpea-based stew prepared with beef or
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pork with additional potatoes, cabbage, celery, turnips, green beans and a few
other vegetables. It is a most famous hearty dish from Madrid, a must-try for
visitors. Another traditional dish of Madrid is callos, a stew that contains beef

tripe and chickpeas, blood sausages and bell peppers.

Other representative dishes are sopa de ajo (garlic soup), caracoles (snails),
tortilla de patatas (potato omlette), and besugo al horno (baked sea bream). It’s
worth mentioning that cod seems to occupy a special status in Spanish cuisine.

You can find it in many dishes on the dining table.

Many visitors may notice life carries on at a slower pace in Spain, perhaps
an influence of the warm and relaxing Mediterranean climate. This laid-back

lifestyle is perhaps exactly what we all need to live life to the full.

A Fusion of Tradition and Fashion
Many Spanish celebrity chefs choose to open restaurants in Madrid, adding to

the glamour of this gastronomical capital city. Celebrity chefs, David Mufioz,
Ramon Freixa and Sergi Arola, all have their own Michelin starred restaurants,

offering both star awarded dishes and great dining atmospheres.

For a more traditional taste, head for the Market of San Miguel in central Madrid.
It’s not only a traditional grocery market, but also a trendy location for gourmet
food, a great place for both food sampling and shopping. The vendors sell a wide
variety of delicacies: preserved cod from La Casa del Bacalao, processed meat

from La Boucherie, fresh pasta from Il Pastaio, fruit juice from Jugosa, baked
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desserts from Homo San Onofre ... You’ll find it a truly ideal place for leisure

both during the day and by night.

After the Market of San Miguel, you must also visit the oldest restaurant in
the world according to the Guinness Book of Records, Restaurante Sobrino
de Botin, founded in 1725. The restaurant also appeared in many novels
about Madrid, most notably Hemingway’s The Sun Also Rises, and Frederick
Forsyth’s Icon and the Cobra. The secret of its power of longevity remains in its

fine cochinillo asado (roast suckling pig) and cordero asado (roast lamb).

Another favourite restaurant of Madrid is Restaurante Viridiana. It was founded
by celebrity Chef Abraham Garcia more than 30 years ago as a tribute to the
great 1961 film, Viridiana. The restaurant features an imaginative menu of fusion
dishes, clearly influenced by multiple Mediterranean countries, but still respectful
of basic Spanish cooking. The internal décor produces an elegant and intimate
ambience. Chef Abraham has created a perfect combination of traditional

Spanish ingredients with a diversity of cooking styles: central European,

Mediterranean, traditional Spanish and modern fusion.
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Tapas Bars
After all the special restaurants, you must also try local street food. What truly

represent a city’s characteristic tastes are very often its humble street bites. In
Madrid, they are the Tapas.

“Tapas” originally involved empty plates. Legend has it that, back in the old
days, bartenders in Seville would cover - or tapar - wine glasses with a small
plate in order to protect the drink from fruit flies. Later on they began to place a
simple slice of food on top of the plate. These plates developed into small dishes
of varying tapas, and became the hallmark of Spanish bar food.

If you see tapas for the first time, you might think it resembles Japanese sushi. As
a matter of fact, some people do call it “Spanish sushi”. The difference, however,
is that, instead of rice, tapas has bread, and it replaces raw fish with different

ingredients of the Mediterranean style.
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