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Tastes of the Camino 
30 Authentic Recipes along the French Way 

by Yosmar Monique Martinez 

 

MIAMI BEACH, Florida - A labor of discovery and passion, TASTES OF THE CAMINO reveals the 
foods along the Camino de Santiago de Compostela, an ancient pilgrimage route in Northern 
Spain.  Representing various towns and villages from St. Jean-Pied-de-Port to Santiago de Compostela, the 
thirty recipes will entice your palate and give you a look into the food culture of the Camino de Santiago. 

Organized by the regions that a pilgrim walks through on the French way to Santiago the Compostela, 
Tastes of the Camino serves as a catalyst to understanding culture and destinations of the Camino through 
the palate. Featuring 30 recipes with 60 luscious color photos that truly exemplify Camino food such as 
empanada gallega (Galician tuna pie), pulpo a la gallega (Galician octupus), and tarta de Santiago (St. 
James almond cake) as well as more mainstream Spanish recipes such as tortilla española (Spanish 
omelette), gambas al ajillo (garlic shrimp) and croquetas de jamón Serrano (Serrano ham croquettes), this 
cookbook offers easy, step-by-step instruction to replicate favorite Camino foods back at home.  

About the Author 
Yosmar Monique Martinez is a cookbook author and culinary instructor who believes everyone has the gift 
to create a memorable meal.  All that is needed is a bit of guidance, good ingredients, and an openness to 
new culinary experiences.  From an early age, Yosmar had an inherent culinary curiosity always concocting 
something new in the kitchen.  This curiosity was amplified by the fact that, by the time she was nine years 
old, she had lived in four countries and thus was exposed to many different cuisines. As a young adult, she 
developed an appreciation and passion for heirloom ingredients and artisanal food.   She then moved to 
Paris to attend the renowned culinary school Le Cordon Bleu.  While in Paris, she had an opportunity to do 
an internship at Pierre Hermé Paris, one of the most innovative and exquisite pastry shops in the 
world.   She has walked the Camino de Santiago four times and is very active in the pilgrim community in 
the United States.  She currently resides in Miami Beach, FL where she teaches private cooking classes. 


