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Spain remains the most popular tourist destination for its pleasant weather, interesting culture and
also exquisite cuisine. Spanish food delicacies are still enjoyed by people at various parts of the
world. The ingredients used in the Spanish cooking are quite different and that generates an exotic
aroma, making it truly delicious. The people there do not give importance to the food presentation
style. However, their cooking style makes up for the added flavor.

They do not prefer garnishing much and want the food plain. The food is cooked both, in the most
traditional manner as well as contemporary forms. If you like spicy food, then you will surely enjoy
the Spanish cuisine, as the Spanish food is known for its rich aroma and spice. Most commonly
used vegetables include tomatoes, chillies, potatoes and beans. They also blend in some of the
citrus fruits varieties. Presently, the modern cooking style makes use of the spices and other
ingredients of other cuisines, like Romans or Moorish. But the traditional cooking style involves the
mix of exclusive spices that brings out the flavor in the right proportion.

Spanish foods will also have the element of honey being mixed in adequate quantity. This is similar
to the Arabic food, where honey is generously used in most of the dishes. Cumin is yet another
ingredient that forms integral part of the Spanish food delight. You could also try some of their
dishes that contains blend of meat along with chocolate. This might be found in American cuisine as
well, though the taste is totally different.

If you happen to tour Spain, then you must try out their delicacies that include Bacalao, which is
nothing but preparation of dried cod. White sausages are yet another dish that you must not miss.
You could also relish some of the chicken and most amazing shellfish dishes. People of Spain do
have rice in different forms and you will be fascinated by their rice varieties.

Tourists will never miss visiting the local Tapas to get a complete Spanish dining experience. Tapas
are a kind of package of small dishes which includes some starters, dips, and side dishes and of
course the favourite cheese. After all this, the dining experience still stands incomplete without the
Spanish wine. Wine is almost indispensable in Spanish food. Try out the Tempranillo red wine and
you will just feel out of the world. Sherry is also another favourite drink in Spain that will surely keep
you in high spirits.

In Spain you could get the access to culinary tours that will give you rich dining experience in the
most traditional manner.
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