
Toledo, an ancient city, perched on 
a hill above the plains of Castilla-
La Mancha in central Spain is 
almost like a living museum. 

The buildings and other remnants 
transport visitors to a different era. 
And that’s no easy feat considering 
the city is just a 30-minute train ride 
away from the cosmopolitan riches 
of Madrid. Growing up here, I was 
never really a student of the classroom. 
I was a student of life, particularly in the 
kitchen of the restaurant my family owns. I 
remember how crazy the energy was in the 
kitchen, but that gave me the biggest thrill. 
It set me on a path to fulfilling my own 
culinary dream. My mother, Maria, who’s 72 
now, is incredibly charming and would run 
the kitchen with an iron fist. She is the reason 
why I discovered my love for cooking.

Probably one of the common questions 
I get asked frequently is about the food in 

Toledo. And while 
the city used to have a 
reputation for being somewhat pious and 
austere, there are signs of change: A new 
wave of gastro-tapas bars have sprouted up, 
and medieval interiors are being overlaid with 
modern chic. But, there are some things that 
never lose their charm.

Home of marzipan
Marzipan, or mazapán, may be considered 
an Arabic treat but thanks to Toledo’s 
multicultural (and religious) history, it’s 
perfectly at home in the city. You can 
naturally find marzipan and marzipan-
flavoured sweets, cakes, and nibbles all over 
the city, and even if you’re not a fan of the 
confection, it’s worth giving it a try. 

Stew central
Partridge, deer, venison…you name it, 
Toledo does it. Game meats may raise 

a few eyebrows when you’re 
translating the menu, but an 

oxtail stew and deer soup 
is a must-try. I believe 
that you can’t go past 
Carcamusas, a local 
dish of slow-cooked 
pork, white wine, and 

vegetables, that’s served 
with fresh bread and 

tastes like a big warm hug.

Cheese heaven
If you’re a lover of cheese (and specifically 
sheep’s milk cheese), Toledo is going to 
knock the socks off your cheese-loving heart. 
The famous Manchego cheese, adored by 
Don Quixote, hails from Toledo and Cuenca 
provinces and has been produced in the area 
for a few hundred years. You’ll find the cheese 
in dishes all around the city, including the 
game stews. 

All things saffron
Toledo takes saffron very seriously. In fact, it’s 
the ingredient that gives paella its beautiful 
red colour. Dried saffron or saffron in its 
sweet original flower form can be purchased 
in the markets and grocery stores. Or, you 

can always do as I do and just 
taste up a saffron storm in 

traditional dishes. 

 The mighty fortress Alcázar 
dominates the city
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With its innovative restaurants and 
cultural sights, Toledo merits more than 

a day trip from Madrid
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Toledo is famous  
for its roast meats  

and stews
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Spain’s one-time capital is 
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