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Vuberee ai
Chitean de Berne
Lorgues, France

(020 7396 5550;
gourmetontour.com)
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Provengal cooking,
fradibonal ana modern

at classes fun by esteamed
ahet Jean-Lows Vosgien

of Chateau de Beme. This
wine estate with boutique
hotel and restaurant 15
near Lorgues, about an
hour's drive trom Nice

lean - Lows uses erEanic
vegetables. wild herps ano
oive oil fram the Chateau's
Rargens and ohve grove

0 encapsulate Provence
o a plate, And nis Spices,
Chillies and Cumnes course
shows hew 1o bring new
Narr 1o French food

Alcdl and roulile beat
bearmaise in Provence. and,
as vou'll discover, are gasier
to produce A maximum

of t&n guests woark in
groups fo prepare dishes
alongside Jean-Lows
luneh never rides entirely
on youl shoulders

Thiee days and two mights
cost from £545pn, neluding
decommadation at the
Auberge, lwo conking
classes, dll meals and
producer visits. Prices fon
SIX Qays and ive nights

starl at £1,270.
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FROM LEFT CURRY FlOUR
AT THE DV ON THE MERN
SOHOOL
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Cooking the Menu

Ontario, Canada Goa, India

(+1 905 468 8304; {020 7371 1113;
i try king.com) thegot com)

Pictiresque Niagara on
the Lake s a thiving
FOUNE WIne reglon and
Toronto Dusinesswoman
Jane Langdnn rune the
sthwot at her husband's
vineyard. She maoes on
dinner-paity dishes art
conking with wangs

Your new-tound knowksig:
of the rare and Jscnis
= wines of Ontanc w
Impress dinner guests a8
much as your postiolio of
perfeclly balanced mens
The school's spacious
faciites and equipment
are first-rate too

Most customens are alieady
keen home coaks, or
vistling with one, Dishes are
gratitvingly achievable and
Jane and het assistants
keap a close eve on
averybody. seaminsaly
SHVING Ay potential
embanassment.

Frvee-day culinary vacations
cost from £970pp, inciuding
breaklast ana lunch at the
Scho. producer visits
accommidation at the
boutigue Harbour House
one aimper ab the
arait

Fram the milals of Kashrmir
o the curnes of Kerala, the
classes offer a hioh siacked
tiffin of diskes from all over
Inchia. Bombay-raised chi
Priva Gogle and Goan cook
Iuay Cardozo teach on &
ool terrace inoking out
OV (AN IR0

Ther's penty of time
techull out i the et sun
ar drink in e oncal
culture, The weel-long,
hediday includes just thres
o four) hait-day classes,
s & wsit (o crazy
Mapusa marke!, the
largast in Narthern Goa

You don't need 1o be an
acconiplshiag cook, and the
best thing you'll take away
15 Knowing that
Inetisn foc T
than you think. Produe
atuil thiashi for lunch during
N assan bids
confidence quicky

Seven day holicay maluding
thiee or fown classes with
luneh, transters and
atcommuocanon at the
Tngrstar Tag Village on

S i Beach, from
SEGhpn (0ciober - Apri)
Addihional week costs £350

Loire, France
{+33 243 98 50 02;
walnutgrovecookery.com)

Fresh crab and ginger ravioli
wilh lemongrass dressing.
and passion frut bavarois
with carame cape. anyone?
This course (s mn oy
protessional Britsh chets
whit work in conlemporary.
firmal stvie and love
mielcuios presentation

You'll ehalfenge and extend
your shills while amoving
the lsh scenety of the
Lone Valiey and nearty
Brmany, Visits w0 local food
Proaucers, such as a
farmhinuss dairy making
chegse and rrume

fraiche, are inclided

Beyond L=armaise — this

15 DI0-am cookime for
perfectionists and
show-olfs. Danonstration
sesshons e luda chooolate
work and ‘sugat work', and
theres hands-on
preparation of & gourmet
feast avary day

The cost 15 EB95pn for the
codrse and tve mgnis’ full
Doard gite accommadaton
Wine and other alcaholic
heverages are nob incluasd
i the price, it can pe
purchaseo from the

well stocked bar




clepartcurses

Le Baou d'Infer, 5t Tropez
(07770 267648: lebaou.com]

Villa Ravida, Menfi
(020 7460; tastingplaces.com/)

ITOH S i | (G R SO
Santorini. Greece Tuscany, Italy Culinary Adventures
020 7460 0077; (01252 790222; Barcelona, Madrid, and more
tastingplaces.com) rhodeschoolotcuisine.com) (+34 932 103 504, fax:

atasteofspain.com)

avar dit and ofives
ertainly, but it isn'r ail

nyalciong The fecling is e
very relaxed
at the Rhode
School of

Tastes of Marocco at Dar Ligama

wan her ihat Miche!

Charaung resident hei Marrakech

BlascTeT Cuisine: wine (020 7396 5550; gourmetontour.com}

d Tuscan mouch : - . s ;
is poured often

The Mercalo di crnough o

Sant' Ambrogi food = N . -

emporium im Fior Warrdant sitmg Aiioihellia

: - Howgua Date Gourmet Retreat

buck lazily Northern Victoria

(020 7396 5550: gourmstontour.com)

Kimberley Lodge, Bay of islands
i+64 9 403 7090; lodpes.co nz)

Jery o cated dishes
syerytiung = o the (T}
negredients and then

spratien. Wine s

poured oifen anough o

2T

warrant sithng back fazly

VICX I
Seasons of My Heart, Qaxaca
{+52 951 5187726;
seasonsofmyheart.com)

Pri¢es starf at £
which inchu
mghts aceo

Mizals at the gor,

(il




