
Focus: Culinary
Length: 10 Days

Dates: May 9-18, 2023

SPAIN AND PORTUGAL
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PROGRAM INFORMATION 
Spain is most famous for its wine, olives and olive oil, Iberico ham, seafood dishes, and of course, tapas. Spanish 
cuisine is influenced by Spain’s location, surrounded by the Mediterranean Sea and the Atlantic Ocean. Seafood 
is plentiful and popular in traditional Spanish dishes. Spanish cuisine has also been highly influenced by the 
many international destinations in which Spain once conquered. For instance, Spanish cuisine routinely uses 
Arabic ingredients such as rice, sugar cane, eggplant, almonds, and lemon in their cooking. After the discovery 
of the new world, Spain occupied many areas of South America. From South America, they brought back with 
them a variety of ingredients such as tomatoes, potatoes, peppers, and chocolate. At that time, Spanish cuisine 
continued to evolve, utilizing ingredients from various regions of the world. Interestingly, the Spanish were the 
first to use tomatoes in their cooking. Today, Spain remains one of most important countries in the world in 
terms of cuisine. Over time, Spain has truly become one of the world’s first and most important “fusion” 
cuisines.

Portuguese cuisine underwent significant transformation in the 15th and 16th centuries, when Portuguese 
discoverers returned from their travels bringing new ingredients and spices to Portugal. This changed 
Portuguese cuisine in a way that it turned into a melting pot of tastes from many different continents. Desserts, 
which were largely developed in monasteries, were strongly influenced by these new tastes. Overall, 
Portuguese cuisine is dominated by seafood, given its long oceanic coastline. The geographical location of the 
land additionally favours the farming of pigs and cows, and hence these are also embedded in the Portuguese 
cuisine. Amongst others, popular dishes include the “Caldo verde” soup, which is traditionally made with a 
locally grown dark cabbage, prepared with potato puree, chorizo and olive oil. Bacalhau, the Portuguese 
codfish is very popular. It can either be grilled, canned, baked or fried. A famous and very popular dessert is the 
Pastel de Nata, a sweet and creamy egg tart made out of flour, eggs, butter, cinnamon and sugar. Cheeses, 
such as young cotton cheese or aged and matured cheeses are frequently used in dishes. Even today, these are 
produced following traditional processes. Furthermore, standard ingredients in a typical Portuguese kitchen 
include olive oil, as well as paprika, oregano, cinnamon and hot chilli spices. Since ingredients imported from 
discoverers and former colonies are making this cuisine so special, leguminous vegetables, such as beans, are 
very common.

In this 10-day program students will experience both the Spanish and Portuguese cultures from the culinary 
point of view and will have plenty of opportunities to explore the local markets to later make some of the 
typical dishes during highly educational hands-on classes. This is a wonderful way to gather an in depth 
knowledge of the secrets needed to make some of these must dishes and to reproduce them back home.

 

*Accommodation selection will be based on group size, gender breakdown and availability. Students will share rooms of 
2-4 people per room, each student will have their own bed. Faculty leaders will have their own private room with en-suite 
bathroom.

Accommodation are always centrally located and top rated (minimum rating of 8 out of 10). Daily continental breakfast 
and Free Wi-Fi included.

ACCOMMODATION TYPES:
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Authenticity & Affordability
By collaborating with local 
partners we enable our travelers to 
have unique experiences while 
supporting local economies. This 
allows us to provide authentic and 
locally designed experiences and 
keep our costs low. 

Education 
All SAA programs are built on the 
foundation of education. We offer 
unique programs in over 18 areas 
of study, striving to offer programs 
to underserved academic fields 
such as STEM, Business, Allied 
Health, Humanities.

Customer Service
A dedicated Account Manager will 
assist during the entire process. 
We fully understand the 
challenges that go into organizing 
the perfect faculty-led programs. 
We will assign you an account 
manager fully dedicated and 
available to assist you at every 
point of your process.

US Based
We are a fully insured and 
accredited US organization with 
the advantages of having direct 
operations in more than 25 
countries. We also have strong 
partnerships with local universities 
to ensure credits and educational 
methods are fully respected. 

Safety
Safety is our number one priority. 
To ensure our travelers are 
completely protected throughout 
the program, we provide an 
all-inclusive travelers insurance 
policy, comprehensive risk 
management procedures and 
training before the program starts. 
Additionally our programs include 
24/7 on-ground emergency 
support and assistance.

Sustainability
We promote sustainability with all 
our programs, visiting local 
communities and projects in need, 
as well as establishing long-lasting 
relationships and positive impacts 
with everyone we collaborate with.

WHY STUDY ABROAD ASSOCIATION?
Since 2009, Study Abroad Association has been committed to customizing the most in-depth and affordable 
short-term, faculty-led study abroad and service learning experiences. We have been working with colleges 
and universities across the United States to assist in achieving their international education goals. 
All programs revolve around our core values of Education, Authenticity, Affordability, Sustainability, and Safety.
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DAY 1 - DEPARTURE - Tuesday, May 9
Depart Home for Madrid, Spain 

DAY 2 - MADRID - Wednesday, May 10
Arrive in Madrid, Spain 
Airport Transfer 
On-ground Briefing 
Orientation Walking Tour - The group will become 
oriented with their neighborhood, the public transportation 
systems, nearby pharmacies, markets, ATMs, etc. 
Additionally, an in-depth safety briefing will be provided for 
what to do incase of an emergency. 
Free Time
Welcome Dinner - The group will be taken for an 
authentic dinner with a wide variety of menu options to 
cater all diets. 

DAY 3 - MADRID - Thursday, May 11
Breakfast & Day Briefing 
Madrid Historical Walking Tour- Discover the Austrian 
Madrid, the oldest part of town, with many of the most 
emblematic monuments of Madrid: Royal Palace, Plaza 
Mayor, Botin (oldest restaurant in the world), San Miguel 
Market, Cathedral of Almudena, Opera house.
Chocolateria San Gines - Try a Spanish must: Chocolate 
con Churros!
Free Time
Great Spanish Classics Cooking Class (4 hrs) - In this 
course we return to those classic and emblematic dishes of 
Spanish gastronomy, flagship dishes of already starred 
restaurants. Recipes with their own name that have 
managed to remain present despite the passage of time 
and fashion, traditional preparations that with care and 
knowledge can be taken to the highest level, making a 
difference from the good to the exquisite. 

DAY 4 - MADRID - Friday, May 12
Breakfast & Day Briefing 
Service Learning Activity at Operacion Kilo - 
During the visit to the Food Bank, students will learn 
about the store, help volunteers sort some foods and 
attend a lecture on "Poverty and Food Waste."
Tapas Tour - Get to try the cider from Asturias and 
some of the most famous food from the north of Spain.

DAY 5 - MADRID/SEVILLA - Saturday, May 13
Breakfast & Day Briefing
Private Bus Transfer to Sevilla (approx. 6.5 hrs)

Check-in, Relax & Refresh time
Sevilla Historical walking tour - Discover the days 
in which Sevilla was one of the richest cities of Europe. 
This tour will take the group to some of the most 
important sites of town: the Cathedral, the Alcazar, the 
General archive of the Indies, Torre del oro and Plaza de 
España.
Free Time

PROGRAM ITINERARY
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DAY 6 - SEVILLA - Sunday, May 14
Breakfast & Day Briefing
Visit to Almazara - An almazara is farm dedicated the 
olive oil production. This activity resembles a trip to the 
past as you enter the 17th century mill, offering a faithful 
recreation of the traditional process of obtaining olive oil, 
which contrasts with today's innovative facilities where 
our range of extra virgin olive oils are obtained more 
premium.
Free Time
From the Market to the Table Cooking class (3.5 

hrs) - Meet at Triana Market, where vendors sell colorful 
produce, succulent meats, fresh cheese, and a variety of 
other local delicacies. Everything you need to prepare an 
exceptional Spanish feast can be found here. Next, 
immerse yourself in a Spanish kitchen during a hands-on 
cooking class. The menu will include: 
Salmorejo or gazpacho; Seasonal tapa (Spinach with 
chickpeas, Spanish potato omelette or Codfish fritters, 
etc.); Paella Valenciana as main course; Light dessert 
such as lemon sorbet with cava

DAY 7 - SEVILLA/LISBON - Monday, May 15
Breakfast & Day Briefing
Early Private Transfer to Lisbon (approx. 6 hrs)

Check-in, Relax & Refresh time
Lisbon Historical walking tour - Discover the 
traditional neighborhoods of Chiado and Baixa to visit the 
most important sites of Lisbon: Café a Brasileira, 
Convento do Carmo, Elevador de Santa Justa, Praça do 
Comércio.
Free Time

DAY 8 - LISBON - Tuesday, May 16
Breakfast & Day Briefing 
Market Tour and Cooking Class  (5 hrs) - The group will 
be taken to a traditional market where a guide will explain 
about the the ingredients that can be bought there and the 
preparation methods of the traditional portuguese cuisine. 
After the market tour, the chef/instructor will teach you how 
to prepare a traditional Portuguese meal consisting of fish 
dish, meat dish and dessert. Its a hands-on experience! In the 
end of all preparation you will enjoy the meal with your new 
foodie friends together with excellent Portuguese wines.
Visit to Belem - Lisbon monumental area, next to the 
Tagus River, is from where the conquerors departed in their 
expeditions to the New World. Belem is an area of Lisbon full 
history where the group can visit the Padrão dos 
descobrimentos, the Jeronimos Monastery, the Tower of 
Belem and the most famous bakery in town: Pastelaria de 
Belem, where the traditional custard tart was invented.

DAY 9 - LISBON - Wednesday, May 17
Breakfast & Day Briefing 
Cooking Class: Pasteis de Nata (2 hrs) - Pastél de Nata 
is a portuguese egg tart pastry very common and 
recognized worldwide and born in the 18th century at 
Jerónimos Monastery in Lisbon. At the time, monasteries and 
convents used huge quantities of egg-whites for starching of 
clothes, such as nuns habits.
Half Day Trip to Sintra
In the mountains of the outside of Lisbon, Sintra rises as a 
unique town full of eccentric palaces and castles.
During this day trip, the group can taste the local pastries 
(queijadas and travesseiros), tour the National Palace. 
Return to Lisbon
Farewell dinner and Program Closing

DAY 10 - DEPARTURE - Thursday, May 18
Breakfast & Day Briefing 
Airport Transfer
Depart Lisbon, Portugal for Home

PROGRAM ITINERARY
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PROGRAM HIGHLIGHTS

• Madrid Cooking Class
• Tapas tour
• Almazara
• Sevilla From the Market to the Table Cooking class
• Lisbon Market Tour and Cooking Class
• Belem
• Cooking Class: Pasteis de Nata
• Half Day Trip to Sintra
• Service Learning Experience

PROGRAM INCLUDES

• Roundtrip Airfare*
• 8 Nights of Accommodation
• All Ground Transportation (inc. Transportation Pass)
• Daily Continental Breakfast 
• Lunch included in specific cooking classes
• Welcome & Farewell Dinners 
• Historical & Cultural Walking Tours
• Full Time Local Guide
• 24/7 On-Ground Emergency Support
• Travelers Health Insurance & Liability Insurance 
• Tips & Gratuities

*Airfare quotes stand as an estimate until final 
ticketing

ALL OF OUR PROGRAMS ARE 100% CUSTOMIZABLE.
Is there an experience you’d like to provide the students that’s not included in the itinerary?
Let’s add it!

Are there sites that better fit your subject than the ones provided?
Let’s swap them!

Tell us your dream itinerary and we’ll work with you to make it a reality.



www.studyabroadassociation.com | info@studyabroadassociation.com

PRE-DEPARTURE OPTIONS TO SUPPLEMENT YOUR PROGRAM
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Bring professionals from around the globe directly into your classroom for a live streaming event from the 
location of your choice and/or on a topic related to your academic program content. We can often secure the 
specific onsite guest speakers you and your students will meet during the program abroad!

These synchronous activities are a great way for students to feel connected to the location and academic 
subject prior to departure. From live virtual walking tours of an area of a city to a Q&A session with a local 
business owner, these experiences can enhance your faculty-led program by providing participants a glimpse 
into what they will experience abroad. These live events also work as a great marketing tool to recruit students 
for your program. 

Learn more at https://studyabroadassociation.com/virtual-study-abroad/360-live-experiences/

What better way to get students excited about studying abroad than to let them explore the world virtually in 
advance? SAA's 360 GLE™ is an interactive platform featuring immersive international education materials 
and experiences from all over the world that you can use to supplement and enhance your courses and recruit 
more students for your study abroad programs. 

The asynchronous 360 GLE™ content gives students an opportunity to virtually travel at their own pace to see 
what they will soon get to explore in person! It can also help institutions support globally competent and 
competitive students while expanding their career opportunities and perspectives. 

Learn more at https://studyabroadassociation.com/virtual-study-abroad/360-gle/

360 GLE™ (Global Learning Experiences)

LIVE GLOBAL STREAMING

https://studyabroadassociation.com/virtual-study-abroad/360-live-experiences/
https://studyabroadassociation.com/virtual-study-abroad/360-gle/


                 
#wearestudyabroad
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Testimonials

View more reviews on Facebook:
@studyabroadassociationpage

FOR MORE INFORMATION

EASTERN
PJ Shoulders 
DIR. OF PARTNERSHIPS - EAST
pj@studyabroadassociation.com
919.300.6891

References
Nathan Carpenter
Director of Center for Global 
Education
& International Services
Northampton Community College
ncarpenter@northampton.edu

Lindi Kourtellis
Manager, Study Abroad 
Programs
Valencia College
lkourtellis@valenciacollege.edu

Gabriela Esteves
Director of Global Student 
Programs
Miami Dade College
gesteve1@mdc.edu

Dr. Jane Collins
Associate Professor English
PACE University
jcollins@pace.edu

YOUR HOME FOR GLOBAL EDUCATION

Click here to see all of our affiliated Institutions & Consortiums

Study Abroad Association has launched a Private Facebook 
Group made of educators, professors, directors, industry expert 
and like-minded people that would like to contribute, share and 
learn more about anything related with study abroad, 
faculty-led and service learning programs. 

Click here, or search on Facebook “#wearestudyabroad” and 
request your free access today.

Top Quality - Read all our
5 Star Reviews
Go and have fun reading all our public reviews of both students 
and educators on our Facebook page. In conjunction with those 
feel free to reach out to any reference we have. Due diligence is 
essential when choosing the right program for your students. 
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WESTERN
Leonardo Gubinelli
COFOUNDER, Dir of SALES & MARKETING
leonardo@studyabroadassociation.com
202.910.6318

https://www.facebook.com/groups/wearestudyabroad/
https://studyabroadassociation.com/partner-institutions/
https://www.facebook.com/groups/wearestudyabroad/
https://www.facebook.com/pg/Studyabroadassociationpage/reviews/?ref=page_internal

