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Base your choice of destination on a cuisine or wine? That might sound crazy,

but if you love food and wine then they are among the highlights of any journey.

Here’s our pick of some interesting places to exercise your tastebuds.
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here's a whole new
world of flavours out
there just waiting
to be explored. From our
own backyard through Asia
to Europe, there are new
taste sensations awaiting
adventurous travellers,

France is the gourmet
capital of the world and offers
seversal stunnimg dishes not
commuonly found on Australian
menus, including a variety of
tastes from frogs” legs and téte
de vearu to Foie gras.

Controversial hecause of
the way the ducks or geese
are force-fed, foie gras is a
liver that has been specially
[attened. It can taste very
rich and buttery, and is best
sampled alongside a chilled
glass of sauternes,

Foie gras is produced in the
Périgord, Midi-Pyrénées and
Alsace regions and enjoyed just
about everywhere in France,

Just across the border,
Spain is emerging as a popular
gastronomic destination with
dishes including
jamdn ibérico,
roast baby goat
and criadillas.

Jamdn ibérico is a cured ham
made only in Spain and widely
regarded as the best ham
in the world. It is produced
from the Black Iberian pig,
sometimes raised on acoms,
Its meat is by far the most
expensive ham in the world,
While the speciality ham is
readily available, criadillas
(bull or pig testicles] is a
delicacy that needs to be
sought out by the curious
gourmet. Known as ‘prairic
oysters' in Canada, criadillas
have an intense lavour that
are enjoyed by robust palates,

Mare delicate tastebuds
will relish a Greek mezze plate
of up to a dozen delicious
appetisers to be shared at
the table. Be quick to sample
the best dishes, which may
include dolmades, fava beans,
fried vegetables, deep-fried
whitebait, epeplant and/or
beetroot salad, shordalia
{garlic and potato pureel,
spinach wrapped in pastry,
pan-fried cheese, taramasalata,
tratziki and mini phyllo [sic|
pastry pics. Remember, the
mezze plate is just to whet the

appetite. The main course
is not far away!
Moving across
to the other
side of the globe,
Japan is always a rewarding
destination for the curious

traveller and its cuisine offers

a lot more than sushi and
sashimi. Pop into an izakeaya
(red lantern inn) and find out
what the locals are snacking
on. An izakayd is a casual
after-work hangout, which sits
somewhere between a bar and
i le1|‘_--.1_k-}~t:..r||_~ restaurant.

[ishes worth experimenting
with include delicious
freshwater eels (unagr) and
okertomiyaki, a cross between
an omelette and |'|;LI1L':I|-:I.‘ :_|.I'|m'|
Hiroshima but now popular
across the country).,

Okgmomiyahi is cooked
on hot plates in front of the
customer and consists of
a range of ingredients, which






