Eat Like a Local: A Culinary Adventure with Holiday Hub

I've always believed that the best way to know a city isn’t by checking off landmarks—it’s by following your nose.
Hello, fellow food adventurers! ’'m MuthuRaman, CEO of Holiday Hub, and | invite you to roam the streets, markets, and alleys of the world with me... one bite
at a time. From dodging dragonfruit thorns in Bangkok to savoring flaky pastries in Paris, this isn’t just eating—it’s a full-blown, taste-bud-tickling adventure.

Food isn’t just fuel; it’s culture on a plate. Each dish tells a story, and every street corner could hold your next favorite flavor. Whether it’s spicy chickpeas
scooped with fried bread in India, buttery croissants straight from Paris, or fumbling with chopsticks in Tokyo, food is the gateway to people, history, and
culture. And yes, sometimes it’'s messy—but that’s part of the fun.

Tip from MuthuRaman:

"If your mouth isn’t slightly confused and amazed at the same time, you’re doing it wrong!"

Do a Little Recon

Showing up hungry in a new country can be intimidating.
I've been there—staring at a menu that looks like
hieroglyphs, hoping a pizza magically appears. Do a bit of
homework: find the local specialties, note regional
delicacies, and cross off anything you can’t or won't eat.
Pro Tip: Locals LOVE giving food tips—they’ll point you
straight to the hidden gems, often with a smile and a story.
"If all else fails, follow the crowd—lines rarely lie."

Bring the Flavors Home

Markets are my favorite stops. Pick up fresh produce,
sauces, or baked goods—you can try recreating a
memory in your own kitchen. It probably won’t taste
exactly the same, but that’s part of the story.

"Buy it, snap it, eat it... and maybe try not to burn the
kitchen."

Brunch Like a Local

Some cities take brunch seriously—Australia, New York,
Melbourne. Bottomless mimosas, towering plates of eggs,
pancakes, and maybe a few curious glances. Jump in!
"Remember: calories don’t count on vacation... they just
taste better."

Follow the Buzz

Social media isn’t just for selfies—it’s a goldmine
for food discoveries. From Instagram pop-ups to
TikTok-famous treats, a quick scroll can save you
from a disappointing dinner and lead you straight
to your next culinary obsession.

"Yes, stalking hashtags is now officially cultural
research.”

Learn from the Experts

Take a cooking class if you can. Nothing beats watching a
grandmother in Vietnam teach you how to roll perfect spring
rolls, or learning how to season meat like a pro in Buenos
Aires. Hands-on, fun, and deliciously educational.

"If you end up tasting your own mistakes, at least you’ll learn
why locals are laughing."

Plan Around Food

| like loose food itineraries: breakfast here, lunch
there, dinner wherever the line is longest. It’s a
delicious map that doubles as sightseeing strategy.
"Warning: this plan may cause extreme happiness,
food comas, and minor shopping detours."

Venture Off the Beaten Path

The best meals are rarely in tourist-packed streets.
Explore neighborhoods where locals live, and you'll
stumble upon tiny restaurants serving dishes that
make your taste buds sing.

"Side streets often hide the best secrets... and the
spiciest noodles."

Watch and Learn

Menus can be confusing, lines chaotic, and ordering a
mystery. Sit back and observe what locals do. You'll
quickly pick up the rules, and sometimes a kind stranger
will give you a tip.

"It’s like spy training, but with dumplings."

Save Money, Eat More

Happy hours, lunch specials, small plates—locals use
them, so should you. More bites, less guilt, more
stories.

"Always check the specials board—your wallet will
thank you, your stomach will worship you."

Destination-Specific Eats The Takeaway

e Asia: Follow the street-food trails. If the line is long, it's worth it. Markets are e Eating like a local isn’t just about filling your stomach—it’s
treasure troves of exotic fruits—even the infamous durian. about understanding a place, connecting with people, and
e Europe: Shop like locals. Markets, bakeries, and grocery stores are perfect for creating stories you’ll tell long after your passport stamps fade.
fresh, preservative-free meals. Every meal is an adventure, every market a treasure hunt, and
e Africa: BBQs rule in South Africa; street food thrives in Morocco and Egypt. Bold, every local recommendation a secret waiting to be discovered.
unforgettable flavors await. * So pack your appetite, your curiosity, and maybe an extra
e Australia: Self-catered kitchens and BBQs make every road trip a feast. Don’t napkin—your taste buds are about to roam.
forget the beer! e "PS: Don’t forget to thank your stomach—it’s about to become
e Latin America: Meals are hearty, bold, and abundant. Lunch is the main event; your best travel companion."
breakfast often savory. Tacos in Mexico or steak in Argentina are worth every bite.




