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A selection of global treats

A holiday without street food is like a movie without popcorn. Skip the street food and you’re missing out on a key part of your travel experience. Stopping to sample street food is a wonderful way to soak up the sights and sounds of the neighbourhood you’re visiting. It’s a chance to enjoy not just the explosion of tastes on your tongue, but also the hustle and bustle of street life as you tuck into a locally produced delicacy.
Although street food is common around the world, what’s uncommon is the huge variety of foods on offer. Here are some of my favourites.

Bon appetit!

Bhel puri, India

One of the iconic Indian street foods is Bhel puri, a savoury snack sold by the roadside, in street markets and shopping malls. Bhel puri is a mixture of puffed rice (think giant Rice Krispies), sev (fried chickpea noodles), tossed with chilies, vegetables and some sweet and sour chutneys. The textures of the crackly rice, crunchy noodles, and crisp veggies combine perfectly with the salty, sweet, sour, and spicy seasonings that coat each morsel. This is the perfect bite when you’re on the move: enough to fill you up, but light enough not to slow you down.

Wake up your taste buds with this flavour-packed snack.

Chimney Cake, the Czech Republic

If you’re out and about in Prague and feeling a little peckish, look for a stall cooking cones or tubes of dough on spits over a charcoal grill. These are chimney cakes. You’ll probably smell the warm, sweet aroma before you see them because they are basted in melted butter, then dipped in cinnamon sugar. Take a bite and savour the crunchy exterior, then the warm soft interior. It tastes sweet, and once it’s filled with ice cream and topped off with a chocolate sauce, it's even sweeter. Don’t worry if you get chocolate in your hair and ice cream on your nose. It makes a great candid photo!

Sweet bread that looks like a chimney but tastes like heaven!

Takoyaki, Japan

You’re in Japan and you’ve been eating sushi all week, so now you’re looking for something different to snack on. The perfect choice is takoyaki, a much-loved Japanese street food. Basically, these are fried balls of fluffy dough with a tasty piece of octopus meat in the centre, smothered with a savoury takoyaki sauce. When served, it gets a little extra kick from a sprinkling of tuna and seaweed flakes. Try one and feel the crispy batter melt in your mouth. Then you’ll get the taste of the ocean from the octopus inside. Delicious, exciting and unexpected – just what you want from good street food.

Beats plain sushi!

Currywurst, Germany

The combination of curry, ketchup and “wurst” (German for sausage) could only have been invented in Berlin, a city famous for open-mindedness and experimentation. Sold in food stalls all over the city, this street food is strangely addictive. Bite-sized chunks of pork sausage are served on a rectangular paper plate, then smothered in a curry-ketchup sauce. If you like your currywurst “scharf” (German for spicy), the vendor may sprinkle a bit of curry powder on top.

What have you done to my sausage?

Supplì, Rome, Italy

There’s an old saying “When in Rome, do as the Romans do.” In the case of supplì, make sure you follow this piece of advice. These rice balls with a piece of mozzarella tucked in the centre are the Romans’ most beloved snack. They are dipped in egg, rolled in breadcrumbs, and deep-fried until golden. Inside the mozzarella is just beginning to melt, so when you bite into the crisp outer coating, strings of melted cheese will stretch out from the centre. That’s where the name comes from. The full name “supplì al telefono” refers to telephone wires which is exactly what those cheesy strings hanging out of your mouth look like.

These are not only my favourite snacks, they are loved by the communities that created them. Bear in mind that if a particular food is wildly popular in the place you’re visiting, there’s probably a good reason for that. So, next time you’re passing a food stall, don’t be timid. Don’t worry about the unfamiliar language or unfamiliar food. Brush aside your initial nerves and point to what you want. Indulge your taste buds. I guarantee that street food will become a regular part of all your future holidays.

King of Roman street food!

Comments

Stella

Very useful tips, thank you so much for this. 👍 You’ve definitely persuaded me to try street food the next time I’m abroad. 😊😊😊
Joe Bruner

This awesome list took me back to my student days. During the summer holidays my friend and I went backpacking and survived by eating what the locals ate. I’d add the Thai treat Khanom Krok to the list. Thai street food at its best! 🍚🤤
Nitika

Great post, but remember that street food is rarely eaten for its health benefits. Most snacks contain large amounts of carbohydrates, fats and salt. They are often fried in hydrogenated oils, which are high in trans fats. Trans fats raise bad (LDL) cholesterol levels, lower good (HDL) cholesterol levels. The problem is even worse if these oils are reused.

