
																																																																								

	

	

 

Spanish for Foodies programme – Cádiz 2020 
 
 
 
Monday (f irst week) 
 
8:45am: Arrival at CLIC to receive course information and get to know the school. 
9:15am to 10:55am: Two Spanish classes in groups. 
12:00pm to 14:00pm: Cooking course in Spanish: Introduction and presentation by 
the chef and the students. 
17:00pm: Walk through the historical old part of Cadiz to learn about the most 
symbolic places in the city. 
 
Tuesday (f irst week) 
 
9:15am to 10:55am: Two Spanish classes in groups. 
12:00pm to 14:00pm: Cooking course in Spanish: traditional cooking and a visit to the 
square to see the vegetable, meat and fish stands. 
20:00pm: Visit to the Manzanilla tavern to learn about the aging of the Jerez and 
Sanlucar wines, wine tasting included. 
 
Wednesday (f irst week) 
 
9:15am to 10:55am: Two Spanish classes in groups. 
Evening free, students can join our regular activity programme at the school. 
 
Thursday (f irst week) 

 
9:15am to 10:55am: Two Spanish classes in groups. 
12:00pm to 14:00pm: Cooking course in Spanish: Traditional Spanish stews and 
soups.  
17:00pm to 18:00pm: Andalucian Confectionery Workshop to prepare traditional 
sweets of the región. 
 
 
 
 
 
 
 
 
 
 



																																																																								

	

 
 
Friday (f irst week) 

 
9:15am to 10:55am: Two Spanish classes in groups. 
12:00pm to 14:00pm: Cooking course in Spanish: Meats and side dishes from the 
Cadiz province. 
20:00pm to 21:30pm: Enjoy some of the best tapas in Cadiz as we visit the most popular 
restaurants in town. 
 
 
Saturday (f irst week) 

 
9:00am: Optional tr ip to Jerez de la Frontera to visit a historic wine cellar and taste 
their range of fine wines. Followed by tapas in a traditional bar of the city. 
 
Sunday (f irst week) 

 
Free day. 
 
Monday (second week) 
 
9:15am to 10:55am: Two Spanish classes in groups. 
12:00pm to 14:00pm: Cooking course in Spanish: Salads and vegetables, and 
traditional soups such as Gazpacho and Salmorejo. 
17:00pm: Visit to the local Maier brewery, beer tasting included. 
 
Tuesday (second week) 
 
9:15am to 10:55am: Two Spanish classes in groups. 
12:00pm to 14:00pm: Cooking course in Spanish: Shellfish, fish and seafood stews 
from the Cadiz bay. 
20:00 horas: Wine tasting of local wines (red & white) on the school terrace. 
 
 
Wednesday (second week) 
 
9:15am to 10:55am: Two Spanish classes in groups. 
Evening free, students can join our regular activity programme at the school. 
 
 
 



																																																																								

	

 
Thursday (second week) 

 
9:15am to 10:55am: Two Spanish classes in groups. 
12:00pm to 14:00pm: Cooking course in Spanish: Local dishes such as ‘Puchero’ and 
other stews and the importance of legumes in Andalucian cuisine. 
17:00pm: Visit to local chocolatiers and tasting at ‘Pancracio’. 
 
Friday (second week) 

 
9:15am to 10:55am: Two Spanish classes in groups. 
12:00pm to 14:00pm: Cooking course in Spanish: Paella and other rice dishes as part 
of a look into Mediterranean gastronomy. 
20:00pm: Dinner and presentation of projects on the school terrace. 
 
 

 
 


