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From the ancient fires of MEXICO to the
traditional village cooking of the EASTERN
MEDITERRANEAN, from the street food
vendors of SOUTHEAST ASIA to the market
stalls of SPAIN and ITALY, and from the wok
kitchens of the FAR EAST to the centuries-
old spice routes that link INDIA and NORTH
AFRICA—the breadth of world flavor
traditions that speak to modern

palates is vast and

compelling.
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