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ADVISOR TOOLKIT: Culinary Journeys 
Through Poland
Culinary Journeys Through Poland
Poland Destination Specialist Program

This toolkit provides travel advisors with concise selling points, itinerary ideas, signature 
experiences, client-facing messaging, and practical tips to promote Poland as a leading European 
food destination.

1. WHY SELL POLAND AS A CULINARY DESTINATION

• Culinary Renaissance: Poland blends centuries-old traditions with innovative modern cuisine.
• Diverse Influences: Slavic, Jewish, Tatar, Middle Eastern, Baltic, and Central European flavors 
create a rich culinary tapestry.
• Seasonal and Local: Travelers experience fresh, farm-driven ingredients like wild mushrooms, 
freshwater fish, artisanal breads, and berries.
• Immersive Experiences: Food tours, workshops, and festivals make dining an active cultural 
experience.
• Emerging Food Cities: From Kraków’s Michelin dining to Gdańsk’s Baltic seafood and 
modern bistronomy, Poland is a rising gastronomic hotspot.

2. ESSENTIAL POLISH DISHES TO HIGHLIGHT
Dish Description Regional Notes

Pierogi Handmade dumplings with savory or sweet 
fillings

Nationwide; workshops widely 
available

Żurek Sourdough rye soup served in bread bowls 
with sausage

Central and Southern Poland

Bigos Hunter’s stew with cabbage, mushrooms, 
meats

Traditional Polish staple

Oscypek Smoked sheep’s cheese Tatra Mountains and Zakopane



Dish Description Regional Notes
Gołąbki Cabbage rolls filled with meat and rice Nationwide
Sernik 
Krakowski

Cracovian cheesecake with lattice top Kraków specialty

Kiełbasa Artisanal sausages in many variations Nationwide

3. TOP CULINARY CITIES AND REGIONS

Kraków

• UNESCO City of Gastronomy
• Michelin starred restaurants like Bottiglieria 1881
• Kazimierz district for traditional Jewish cuisine
• Historic food markets including Stary Kleparz

Warsaw

• Dynamic culinary scene with innovative tasting menus
• Modern interpretations of Polish classics
• High end markets and chef led experiences

Gdańsk and the Baltic Coast

• Renowned for Baltic seafood including herring, cod, and smoked fish
• Amber beer, craft breweries, and waterfront dining
• Historic halls and markets like Hala Targowa
• Strong maritime traditions reflected in regional dishes

Podhale and Zakopane

• Highlander cuisine and bold mountain flavors
• Oscypek cheese, hearth cooking, and farm to table traditions

4. IMMERSIVE CULINARY EXPERIENCES

Advisors can offer clients experiences that turn tasting into participation:
• Pierogi making workshops with local chefs
• Vodka tastings and museum tours
• Food market tours in Warsaw and Kraków
• Foraging trips in forests with local guides and chefs
• Baltic seafood tastings in Gdańsk
• Smoked fish workshops along the coast



• Christmas market culinary walks
• Farm to table meals in countryside manors

5. MAJOR CULINARY FESTIVALS

Timing trips around festivals adds cultural immersion.
• Kraków Pierogi Festival
• Oscypek Festival in Zakopane
• Toruń Gingerbread Festival
• Warsaw Wine Experience
• Baltic Herring Festival in Gdańsk
• Gdańsk Food and Beer Festival

6. IDEAL CLIENT PROFILES

• Foodies and Culinary Travelers seeking hands on experiences
• Luxury Travelers interested in fine dining, boutique workshops, and VIP tastings
• Families and Multi Generational Groups who enjoy interactive cooking and markets
• FIT Travelers who want flexible, independent food itineraries
• Festival Travelers planning trips around major culinary events

7. SAMPLE ITINERARY BUILDER

One Day Culinary Adventure

• Morning: Market tour and pierogi making class
• Afternoon: Traditional lunch in Kraków’s Kazimierz
• Evening: Tasting menu at a Michelin starred restaurant

Two Day Food and Culture

• Day 1: Kraków with markets and Jewish culinary trail
• Day 2: Gdańsk with Baltic seafood tastings and historic market exploration

Three Day Culinary Immersion

• Day 1: Kraków with workshops and fine dining
• Day 2: Warsaw with tasting menus and modern cuisine
• Day 3: Zakopane with highlander dishes and oscypek tasting



8. SELLING TIPS AND TALKING POINTS

• Highlight Diversity: Every city offers distinct culinary experiences.
• Promote Participation: Workshops and tastings add value to itineraries.
• Emphasize Regional Stories: Dishes reflect heritage, local craft, and tradition.
• Pair With Cultural Travel: Combine food experiences with UNESCO sites and historic tours.
• Seasonal Opportunities: Wild mushrooms in fall, berries in summer, Christmas markets in 
winter, seafood festivals in spring.

9. READY TO USE CLIENT MESSAGING

• Enjoy a culinary journey through Poland with flavors, traditions, and hands on workshops.
• Taste your way from Kraków’s Jewish quarter to Gdańsk’s Baltic coast and Zakopane’s 
mountain specialties.
• Join locals in markets, workshops, and festivals that celebrate Poland’s evolving food culture.

10. PRACTICAL TRAVEL ADVICE

Best Time to Visit: Spring to autumn for harvests and festivals, December for holiday markets.
Accessibility: Food experiences available in both cities and countryside, most urban sites 
walkable.
Recommended Duration: Seven days for a comprehensive culinary exploration.
Transfers: Kraków, Warsaw, and Gdańsk are well connected by air, rail, and road.
Where to Stay: City centers for access to markets and restaurants, Zakopane for mountain dining.

10.1 READY TO USE EMAIL TEMPLATE

Subject: Discover Poland Through Its Flavors. A Culinary Journey Awaits

Hi [Client Name],
Are you ready to explore a destination where every meal tells a story? Poland is experiencing a 
culinary renaissance, blending centuries old traditions with modern innovation. From hearty 
regional dishes to Michelin starred menus, vibrant markets, and immersive workshops, Poland 
offers a food experience unlike anywhere else in Europe.

Highlights include
• Pierogi making workshops with local chefs
• Market and tasting tours in Kraków, Warsaw, and Gdańsk
• Signature regional dishes such as oscypek cheese in the Tatra Mountains, Baltic seafood in 
Gdańsk, and Kraków cheesecake
• Craft beer trails, vodka tastings, and foraging experiences
• Major food festivals including the Kraków Pierogi Festival and the Baltic Herring Festival in 
Gdańsk



Whether you are a foodie, a family looking for hands on cultural experiences, or a traveler 
craving authentic flavors rooted in history, Poland delivers.

I would love to help you craft a customized culinary itinerary that turns Poland’s flavors into an 
unforgettable journey. Are you ready to taste your way through the country?

Warm regards,
[Your Name]
[Your Title and Agency]
[Contact Information]
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