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Introduction

Many of us are enthusiastic travellers, be it
the armchair variety, sitting in our comfort-
able lounges, dreaming of a shopping trip
to Hong Kong or a luxury boat trip on the
Volga, or in reality, joining the growing trend
for holidays in far-flung places — thus increas-
ing our awareness and appreciation of the
world-wide range of cuisines.

The fascination of culinary travel ap-
peals to food fanatics who want to taste
everything the world has to offer, from
French cassoulets, through Chinese dim
sum and Mexican enchiladas to Japanese
sushi. The love of good food is a gift to the
spirit, best shared with friends in a convivial
atmosphere, as everyone enjoys variety and
change in the food we cook and eat. Now
that supermarkets and stores import such a
wide range of exotic ingredients we can be-
come even more adventurous in the kitchen.

This may mean that one has to learn to
understand the history and cultural back-
grounds of countries and regions. Different
countries have different ways in which geo-
graphy, history and society have interacted
to create distinctive and unique cuisines.
One can learn about how factors like migra-
tion, religion, and climate have influenced and
evolved dishes and cooking traditions, and

have led to a fabulous diversity, as well as
revealing some surprising similarities.

Not everyone can afford to physically
travel to all these exotic places. There is a
wonderful solution to this problem, however,
through the books one can get from one's
library — and in this instance, from SN. In
these books you can travel the world and
sample some of its famous and favourite
dishes, all without moving an inch from the
comfort of your own kitchen.
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