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Introduction

Hello and welcome to The Little Book of Tapas, your one-stop guide to a tempting selection of every possible iteration of Spain’s most iconic small plates. Feast your eyes and make your mouth water with this wonderful collection of recipes and facts about the cornucopia of tapas dishes available. It’s not hard to see why tapas are so popular, and not just in Spain.

No doubt you’ve got a taste for tapas already. It’s what tapas are so good at, after all – inviting you to have a taste, igniting your interest, encouraging you to stay a while, eating and drinking a little more. And, in that spirit, you’ll discover everything the wonderful world of tapas has to offer, be it the history of tapas, how it is eaten in Spain, how you’ll find it abroad, and also how you can make it yourself at home.

From albóndigas to boquerones, gambas to patatas bravas, no stone will be left unturned in the quest to furnish you with all the information you’ll ever need about the most sociable way of eating in the world.

By the end of this book, whether you end up believing that it was King Alfonso “The Wise”, Spanish workers in the Middle Ages, or an Andalucian innkeeper who first placed a sliver of irresistible jamón over a glass of sherry and referred to it as a tapa (or top), the truth is, there is nothing better when you stop for a cold drink on a hot Spanish evening than to receive a little – often complimentary – plate of something savoury and outright delicious.

No matter the origin of the story, this delightful custom has endured, and with it, ensured that the popularity of tapas has extended far and wide from its Andalucian birthplace, so that whether you’re in London, Paris, Tokyo, Los Angeles or Seoul, you’ll be sure to find a place serving tasty little Spanish dishes.
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