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Ispanya’da 8 Bolgesel mutfak saya@{:’f’i}{//’
Galigya, Kastilya, Bask, KatalonyaWﬁé’iibhﬁi“"' , A
Mayorka, Endiiliis ve Kanarya Adalar1
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ASTURIAS fabada adi v\\r&le\ Vheshur fas\ ¥, (‘emekleri,
BASK balik yemekleri ve g:ox ‘35;3\ L;? J ‘}'ﬁ\*
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TINTO de VERANO

Kirmizi sarap limonlu gazoz karisimina
limon kabuklari dilimlenerek hazirlanan icecek.
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SANGRIA

Kirmizi sarap, bol b\mg, p({i takal
ananas suyu, likor .\\\:,\ f—ﬁ"‘
ve toz sekerle hazwlagan\ \m‘“kls1.




SHERRY

Ispanya’nin giiney batisinda
sicak ve kuru topraklarda
uretilen saraplara denilir.




