
By Claudia Royston

Exploring the food culture of 
another country is the best way 
to go beyond the museums and 
monuments and really experi-
ence it. Food connects us to 
places and has the ability to peel 
away differences and language 
barriers.  It is the most honest 
and simplest expression of who 
we are.  

Because of this, it is a path to 
immersing yourself in a region 
and truly getting to know its 
people and their culture and 
history. It’s also the door to new 
and authentic experiences.

Popular culture and food en-
thusiasts are more pre-occupied 

with food than ever: where it 
comes from, how it’s produced 
and how its prepared.  There is 
also a strong appreciation of eth-
ical and sustainable values when 
it comes to food nowadays.  

One of the most emblematic 
countries of that food movement 
is Ireland.  They have always had 
a close relationship with food, 
starting with family-focused life 
around the hearth of the kitchen 
- telling stories, cooking, singing 
and eating there. 

And today the food move-
ment is as strong in Ireland as 
anywhere. It has progressed 
from fish and chips wrapped up 
in newspaper, to sophisticated 
but honest meals of smoked 
mussels with mustard grain 
sauce and heirloom potatoes.  

Culinary Travel & Foodie Adventures
Because of their climate, their 

rich soil and clean water of the 
Atlantic ocean that surrounds 
them, they have the key ingre-
dients for food that is local, 
sustainable, and seasonal every-
where you go in the country. All 
in all, they are setting the pace 
for the farm-to-table movement.  

Smaller farms in Ireland are 
certainly sustainable.  There is 
a limited landmass in Ireland so 
there is a universal understand-
ing that it needs to be stewarded 
for the future.

Global Gourmands’ tour to 
Ireland is an exceptional small-
group culinary journey with 
comfort and service at its foun-
dation. It focuses on regional 
cuisines, relaxed sightseeing, 

outdoor activities and is en-
hanced by engaging guides and 
authentic experiences.

There are wonderful food 
adventures to be had in Ireland.  
In addition to walking tours 
of food markets, you can go 
foraging for wild food in the 
forests of County Wicklow.  You 
can fish off the coast of Dingle 
and learn how to prepare it at a 
cooking school before enjoying it 
for lunch.  There are numerous 
restaurants with world-class 
chefs creating innovative new 
versions of traditional Irish fare.

There are similar food ad-
ventures to be had all over the 
world.  In San Sebastian, Spain, 
you can learn to make pinchos, 
the Basque version of tapas, or 

have a tasting of 
idiazabal cheese 
which they have 
been making since 
neolithic times. 
The love of food in 
the Basque region 
today stems with 
the “gastronomic 
societies” - similar 
to supper clubs - 
where men would 
gather to cook, 
talk, play cards 
and enjoy a meal 
together.  

In Peru, you can 
experience the fin-
est cuisine to be 
found anywhere in 
the world right  after you have 
wandered around Machu Pic-
chu.  Or, enjoy another gourmet 

meal aboard the luxury Hiram 
Bingham train as you travel 
through the Sacred Valley.  Pe-
ruvian gastronomy incorporates 
unique, diverse and flavorful 
ingredients reflecting it three 
distinct geographic regions 
with amazing beauty: the Ama-
zon jungle, the Andes and the 
coastal region.

We have recently partnered 
SeaDream Yacht Club, which 
takes culinary experiences to 
a new level while cruising on 
casually elegant 112-passenger 
yachts.  Their voyages are de-
signed to visit the intimate ports 
and harbors that mega-cruisers 
cannot reach at the same time 
as pampering you with world-
class fare - often bought at 
local markets.  They have also 
dedicated time and resources 
to developing vegan and raw 

food menus and gluten-free 
options are always available.  
Clients who book with Global 
Gourmands receive a $200 spa 
credit per room.

Global Gourmands was born 
of a desire to share the unique 
experiences and knowledge of 
a region that food can provide - 
while also showcasing a culture 
and its people.  Some of our 
destinations are off the beaten 
path, allowing clients to bring 
home stories and memories that 
will last a lifetime.

We love the small group dy-
namic and using the best hotels 
with time at leisure are the best 
recipe for a unforgettable expe-
rience.  Please visit globalgour-
mands.com to find out more 
about our Journeys in 

Good Taste.™
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