
COOKITECA MARKET

EASY TAPAS

Precio: 45.00€

Horario: De 13,30 a 15h

Fecha del curso: 18/06/2014

Impartido por: Equpo Interno

Lugar: Cookiteca Sarrià

If youâ€™re visiting the city, you can spend an afternoon discovering tapas, one of the most typical Spanish culinary 
specialities.

Cookiteca invites you to prepare and sample five of the most traditional tapas, accompanied with a glass of sangria. 
Learn about their origins and regional variants and get practical tips while you prepare them.

The activity is 100% hands on, and at the end of the workshop you will be able to sample the tapas you have made.

Tapas on the menu*:

Tapa of paella
Slice of potato omelette
Cured sausage skewer
Tapa of squid rings in batter
Mini crema catalana.

*The five tapas may vary depending on the season and availability of the produce.

Lenguage: Spanish and English.

Includes: pa amb tomà quet (bread rubbed with tomato) and sangria.



Length of workshop: 1h 30 minutes.

Calendar and times: Friday, 1.30pm-3pm.

Address: Cookiteca Sarrià . 74, Major de Sarrià .

Ferrocarrils de la Generalitat (FGC) L6: stop Sarrià .
Bus: 22, 64, 66, 68, 75, 130 and V7.

Cookiteca Valencia 223: Valencia 223, bajos 08007 Barcelona - Tlf. 93 205 93 73
Cookiteca Poble Espanyol: Av. Francesc Ferrer i Guardia, 13, 08038 Barcelona - Tlf. 93 205 93 73
Cookiteca Sarrià: Carrer Major de Sarrià nº 74, Barcelona 08017 - Tlf. 93 205 93 73
Venimos a su empresa, su espacio, su casa...: Cualquier ubicación

www.cookiteca.com
E-mail: 
info@cookiteca.com


