In San Sebastian tapas go by the name of ‘pintxos’. This is where the concept was invented
and where most miniature bites are to be found either as mouth-watering bar-top spreads
or listed on blackboards. Josema Azpeitia and Ritxar Tolosa invite the reader to accom-
pany them on a fabulous tour of the senses. A hundred local bars open their doors to show
you their best pintxos, reveal their recipes and give you a rundown of their history. An essen-
fial guide to your gastronomic experience in San Sebastidin or, why not, to making the city’s
best pintxos right there in your home,

Best Book in Spain and Second Best Book in the World at the "Culinary Travel"
Category in the Gourmand Cookbook Awards 2015
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Ihe pintxo frall

Guide to 100 bars in San Sebastidn, their best tapas and recipes

[donostia - san sebastidn]
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