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Lisbon 
PHOtOS tHIS PAGE FROM tOP 
Pastel de nata from 
Manteigaria Silva in 
the time Out Market; 
taste of Lisbon guide.

Lisbon’s Time Out market 
has a bit of everything 
— a produce market, 
gourmet food court and 
a glossy tourist vibe. As 

it shares the same brand as the 
trendy, internationally proliferated 
guides that fashionable young 
travellers and heat-seeking locals 
reach for, there is no escaping the 
fact that it is designed to be hip 
and is a bit on the expensive side. 
But don’t let that deter you from 
roaming its halls and investing a 
few dollars for an overall flavour 
of the city, especially if you are 
visiting portugal for the first time 
or just passing through en route to 
another European destination. 
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where on earth

Portugal
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serves 6–10 as an aPPetiser

Gambas Al Ajillo
Garlic Prawns are a classic Iberian tapa. This recipe comes from 
Monte Mar in Lisbon’s Time Out Market. 

medium prawns 
fresh or frozen, 1 kg

fine Salt to taste

olive oil 325 ml 

Garlic 2 cloves, 
peeled and crushed

malagueta pepper 
or any dried red hot 
Chile 1 medium

white wine 2 Tbs

Butter 1 tsp

parsley 175 g, 
chopped

1 Shell and de-vein the prawns, season well with a touch of fine salt. 

2 heat the olive oil with the crushed garlic and whole malagueta 
pepper in a frying pan. 

3 when the oil is nice and hot, fry the prawns and brown both sides. 

4 aS soon as the prawns have been fried, add the white wine and stir 
until it reduces and evaporates. 

5 when almost all the wine has evaporated, add the butter and stir 
well to give the sauce a creamy texture. 

6 top with chopped parsley, and serve.

The historic Mercado da Ribeira, with its 
wrought iron structure and distinctive dome, 
has been Lisbon’s principal food market since 
1892. In 2014 the revamped Time Out Market 
opened, with the distinction of being the first of 
its kind in the world where chefs, bar owners and 
restaurateurs had to compete for one of 40 spots 
awarded by an independent panel of Time Out 
editors, critics and journalists. Based on overall 
presentation, quality and originality, the winners 
were selected to not only open satellite venues 
but also serve as food ambassadors for the city.

Victor Vicente, artist, public space designer and 
owner of the innovative Can the Can (specializing in 
transforming the household staple of tinned fish into 
gastronomic works of art), describes the Time Out 
Market as “a series of beautiful shop windows 
showcasing the best chefs,” including Can the Can’s 
top chef Miguel Laffan, a Michelin-star chef with a 
presence at the market from almost the beginning.

“It’s not just a good first day place, but also a 
reflection of the ways our chefs are developing new 
restaurant concepts and projects that will introduce 
visitors to the Lisbon and Portugal dining scene,” 
says Vicente. “I like to think of it as a huge open 
concept kitchen where people can see for 
themselves how the new generations of chefs are 
pushing Portugal’s global influences and indigenous 
foodstuffs forward. The chefs with stalls know the 
customers are right there seeing it happen. It’s also 
an acknowledgement that the tourists were as 
instrumental in changing the city’s food landscape 
as the recent improvements in our economy.”

The design of the food hall is well thought out, 
with the planners knowing new arrivals are there 
precisely for a start-of-trip or short-stay food 
adventure. There are a minimum number of souvenir 
kiosks, with much of the space dedicated to the 
capsule locations of destination restaurants and 
vendors. A-list chefs and restaurants include 
Alexandre Silva (winner of Portugal’s first televised 
“Top Chef”), Susana Felicidade (Cozinha de 
Felicidade), Trincas (by the team behind The 
Decadente), Kiko Martins (O Surf & Turf, a satellite of 
his O Asiatico), and Vitor Sobral (Balcao da Esquina).

 Visitors can also experienced beloved local 
traditions from all parts of Portugal, including 
seafood focused Monte Mar (Cascais), Miguel Castro 
e Sylva (one of the pioneers of new Portuguese 
cuisine), Olho Bacalhau, century-old charcuteria 
Manteigaria Silva, and Santini, a gelato shop 
established in 1941 offering classic flavours and riffs 
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Time Out Market 
www.timeoutmarket.com/lisboa/en

Martinhal Chiado Family Suites
www.martinhal.com/chiado/en

Taste of Lisboa Food Tours
www.tasteoflisboa.com
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de nata; time 
Out Market; Fine 
dining at the 
time Out Market.

on Portuguese favourites such as pastéis de nata (egg 
tarts). Centre-isle stations function as micro-cocktail 
and craft beer bars, all reflective of Lisbon’s cocktail 
scene just coming into its own. 

If your schedule allows, a session at the Time Out 
Academy (the first cooking school operating in a food 
hall), presents an ideal way to take the evolving 
Portuguese dining experience home. Under the 
direction of chef Rodrigo Meneses and his team, 
programs run the gamut from beginner to advanced, 
mixology-focused and children’s cooking lessons. 
Should you be travelling with your kids, consider 
booking a few nights at the stylish, indulgence-worthy 
Martinhal Chiado Family Suites, outfitted with gorgeous 
kitchens suited for experimenting with some of the 
skills you picked up at the Time Out Academy and the 
fresh produce and proteins gathered at the food hall’s 
daytime market. 

Those staying a bit longer in town can get a deeper 
insight into Portuguese food culture with Taste of 
Lisbon’s walking tours. One four-hour tour covering the 
storied and colourful Mouraria neighbourhood features 
several generations-old institutions such as an original 
location of Manteigaria Silva, Confeitaria Nacional 
(opened in 1829 and one of the spots for pastel de nata 
according to some locals), Ze Dos Cornos, and Tasca Os 
Amigos da Severa to try Ginjinha, a traditional 
Portuguese cherry liqueur. Another highlight is 
Cantinho Do Aziz, featuring Portuguese-influenced 
recipes from Mozambique. 

Los Angeles-based writer ELYSE 
GLICKMAN’s last story for taSte& travel 
was about Santiago.

19july–september 2018 taste& travel international

DININGtime out in liSBon

P
O

R
tU

G
A

L

Clickit

…Much of the space is 
dedicated to capsule locations 

of destination restaurants…
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