
#figchronicles
from the heart & minds of the girl & the fig in Sonoma

ISSUE 07 - 2019

The Travel Issue



2 #figchronicles //  ISSUE 07

Suite D
21800 schellville road, sonoma

707.933.3668
www.figcaters.com/suite-d

the girl & the fig CATERS!21800 schellville road, ste c, sonomawww.figcaters.com
707.933.3000

the fig cafe & winebar

13690 arnold drive, glen ellen

www.thefigcafe.com

the girl & the fig

110 west spain street, sonoma

707.938.3634
www.thegirlandthefig.com

the farm project
sonoma roadside

20820 broadway - sonoma

the fig rig
www.thefigrig.com

707.933.3000

ONLINE STORE
www.girlfigstore.com

Rhône Around The World Wine Club
www.therhoneroom.com



3 #figchronicles //  ISSUE 07

#figchronicles from our guests                                 04
Sondra's #figchronicles in the Rhône   05
Staycations; Central Coast, Dry Creek, Petaluma 06
Staycations; Nantucket, Marin, Napa   07
Paris Address Book      08
A Mostly True Story      09
The Markets of the World     10
Kathleen Hill Collects; Cracker Tins   11
Essential Travel Items     12
Travel with a Chef      13

The Museum List       14
Street Food       16
Traveling to Eat      17
Recipes                 18
When in the Rhône      20
Cheers by Recipe      21
Worldly Cheese      22
Tech Help for Travel      23
Travel with Purpose           24

when you are visiting us don't forget to hashtag your photographs with 

#figchronicles 

#figchronicles
CONTENTS

@kdelys.hulali



4 #figchronicles //  ISSUE 07

#figchronicles from our guests.



5 #figchronicles //  ISSUE 07

Publisher
Sondra Bernstein

Editor
Jennifer Worsham

Contributors
Claudia Toulze, Cecily Gamba, Jenn Adams, Jennifer Worsham, Jonathan Ruppert,

Megan Steffen, Andrea Koweek, Kathleen Hill, John Toulze, Sondra Bernstein
Photographers

Jeremy Bishop, Rob Zand, James Besser, Cecily Gamba, Sondra Bernstein, 
Alexandre Godreau, Steven Krause, Daniel Thornton, Larm Rmah, Perry Grone 

Other Source Credits
located on article pages

#figchroniclers
@kdelts.hulali  @kendallbusby  @maddysfoodventures  @marissacribbsphoto  

@kaliek  @sonomacounty  @dovecottagesonoma @air.o.lynn
Follow Us on Social

INSTAGRAM      PINTEREST
@figgirl                @figgirl

#figchronicles

#figchronicles
scenes from a party

rock & roll & wine & friends
in the Rhône Valley 



6 #figchronicles //  ISSUE 07

STAYCATIONS

Cecily Gamba - Dry Creek Valley

Bookended by the Russian river and Lake Sonoma, Dry Creek Valley is 16 miles of 
staycation possibility. Tucked up in Northern Sonoma County between the coastal 
AVAs of Fort Ross and the Sonoma Coast to the west and Alexander Valley to the 
east, Dry Creek Valley is home to more than 70 wineries and a gorgeous, rural 
landscape known for producing world class, robust Zinfandels. Close in proximity 
to the Russian River and the town of Healdsburg, there is more to do in this area 
for those not of the enophile inclination as well. 

Must do:

• Visit a winery (or two or three!) - Being a tight knit agricultural community, 
most wineries in this region are still family owned and operated.  
Top picks: Dry Creek Vineyard, Lambert Bridge Winery, A. Rafanelli.

• Dry Creek General Store - Established in 1881, this iconic stop has 
handmade gifts, fun cooking items, an old school wooden bar, and delicious 
sandwiches perfect for a wine country picnic.

• Stroll the Healdsburg Plaza - Historically accoladed for its beauty and 
romanticism, spend the afternoon perusing the boutique shops, art 
galleries, and food offerings of the Healdsburg Plaza.

• The Russian River - Visiting in the summer?  
Rent a canoe, kayak, or raft out for a day of sun and carefree floating down 
the river. 

• Hop on two wheels - Rent bikes in Healdsburg and cruise around town to 
parks, wineries, picnic spots, and more.

• Take a food tour - The Dry Creek Valley area is home to an incredible up 
and coming dining scene. Top picks: Valette, Chalkboard, Bravas Bar de 
Tapas, Barndiva. 

• Special Sweet Treat Mention - Noble Folk Ice Cream & Pie Bar.

Where to stay:
Hotel Healdsburg, Madrona Manor, The Farmhouse Inn & Spa, h2hotel

Jennifer Worsham - Central Coast

The Central Coast is only a five hour drive south from the Bay Area; far enough away to feel like a vacation but close 
enough to make it a short weekend.  Boasting beautiful beaches, amazing food, and fascinating California history, the 
area is also home to one of our favorite annual festivals, Hospice du Rhône.  Here are some must-dos for your visit:

• Avila Valley Barn.  Fun for both kids and adults, this is more than just a farm stand to stop by on the way to 
the beach.  Grab some fresh local produce and home-baked goods after feeding the friendly farm animals 
(goats, ponies, sheep, and chickens) that surround the barn.  Visit during the right season to pick your own 
fruits and enjoy a family tractor ride.  (avilavalleybarn.com)

• Santa Maria Style Tri-Tip.  If you grew up on the Central Coast, then you grew up with the mouthwatering aro-
mas and flavors of Santa Maria Style barbeque.  Traditionally served with fresh salsa and pinquito beans, beef 
tri-tip is seasoned and barbequed over red oak wood to achieve the signature flavor.  Try out the local cuisine 
at these favorites: F.McLintock’s Saloon in Shell Beach (www.mclintocks.com), Jocko’s Steakhouse in Nipomo 
(jockossteakhouse.com), Far Western Tavern in Orcutt (farwesterntavern.com).

• Morro Bay.  A quaint coastal town, Morro Bay is the perfect place to spend a quiet day.  Window shop along 
the waterfront; have lunch with a view of the bay while keeping a lookout for playful sea otters; walk along 
the beach and stand at the base of Morro Rock.  Notable stops: The Shell Shop (www.theshellshop.net), The 
Garden Gallery (a succulent nursery, www.thegardengalleryinc.com), Morro Rock (www.morrobay.org). 

• Beaches.  One thing the Central Coast has in abundance is plenty of beaches with perfect weather.  Stop 
by Pismo Beach (www.pismobeach.org) to walk the pier and get some clam chowder at Brad’s Café (www.
bradsofpismo.com).  Lay out on the sand and enjoy the sun at Avila Beach (visitavilabeach.com).  Camp on the 
beach and bring your 4-wheelers to the Oceano Dunes before taking in a family show at the Great American 
Melodrama (www.americanmelodrama.com).  

• Mission San Luis Obispo.  An historical gem lives at the heart of downtown San Luis Obispo.  Built in the 
1770s, this was the fifth California mission to be founded by Father Junipero Serra (missionsanluisobispo.org).   
For history buffs, consider a bonus visit to: the Dana Adobe in Nipomo (www.danaadobe.org), Mission Santa 
Inés in Solvang (missionsantaines.org), or La Purisima Mission in Lompoc (lapurisimamission.org).

• The Madonna Inn.  How can you talk about the Central Coast without mentioning the Madonna Inn (www.
madonnainn.com)?  Known for its kitsch and uniquely themed rooms, the Inn is also worth a visit for its on-site 
shops, restaurants, and bakery.  Be sure to leave with a signature water goblet or shaker of pink sugar in-hand 
as a souvenir; both are available for purchase.

Not all vacations require a passport and massive amounts of planning. Some of the members of our team are giving 
you their expert advice if you are anywhere near these areas. If you are living in a tourism area, it can be really fun 
to get to know your town through the eyes of a visitor.

Andrea Koweek - Petaluma

Petaluma, once known as the World’s Egg basket,  has 
seen a transformation over the last decade.  Through all 
the changes, this charming small city has managed to 
evolve while retaining a sense of history and charm and 
provides the perfect setting for your next local getaway.

While it can be the gateway to exploring Sonoma 
Wine County, locals know that our downtown riverfront 
community is chock full of hidden gems that provide 
everything you need for a fun filled weekend without 
even getting in your car.

Unique Places to stay:
The newly renovated Hotel Petaluma is centrally 
located in historic downtown. A beautiful lobby with 
comfy couches, a fireplace, and a wine bar make this 
the ideal spot to return to after a day of sightseeing.

Another boutique favorite is the Metro Hotel, just a short 
walk from the center of town where you can stay in a 
French inspired room or in an airstream.

Soak in some History:
Petaluma Historical Library & Museum, Petaluma 
Adobe State Historic Park, and the Petaluma Historic 
Train Depot

Fun on the River: 
Petaluma SUP and Clavey Paddlesports for Stand Up 
Paddle boards, kayaks, and rafts to make the most of 
your visit.

Hiking:
Tolay Regional Park, Shollenberger Park, Helen 
Putnam Regional Park are worthwhile hikes.

Music:
Lots of choices for live music including; Lagunitas 
Taproom & Beer Sanctuary, Mystic Theater, Red Brick, 
The Block Petaluma.

Where to Eat and Drink:
We could take up days of your time raving about all the 
great spots to enjoy in Petaluma ranging from Italian 
classics like Volpi’s to new favorites like Stockhome, a 
counter-service restaurant serving Swedish street food 
and inspired by Middle Eastern Cuisine.

Breakfast:  
You will have a hard time choosing with options like  
Acre Coffee, Della Fattoria Downtown Café, the Tea 
Room Café, and Sax’s Joint. 
 
Lunch:   
Water Street Bistro, Wild Goat Bistro, Pearl, Brewster’s 
Beer Garden, and Lunchette are just a few of the many 
great options.
 
Dinner:   
The Shuckery, Central Market, Sugo Trattoria, Cucina 
Paradiso, and Seared are some of the favorites.
 
Drinks:   
Check out some of the great local wine bars, wineries 
and spirits:  La Dolce Vita, Griffo Distillery, Taps, Adobe 
Road Winery, Barber Cellars, Sonoma Portworks.
 
Sweets:   
Indulge your sweet tooth at Lala’s Creamery, Petaluma 
Creamery, or the Petaluma Pie Company.

Shopping:
Downtown Petaluma has an abundance of great 
shopping, including antique shops such as Summer 
Cottage Antiques, Vintage Bank Antiques, and Chelsea 
Antiques to name a few.

Local boutiques and shops include Copperfield’s 
Books, I Leoni for tabletop and cooking needs, 
clothing stores like Splendid Little Shop, Ooh La 
Luxe, Obsessed and Indigenous, housewares at Field 
Works, and jewelry at Spiral Jewelry.

Jeremy Bishop
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Megan Steffan - Marin
From the Golden Gate Bridge to the open space of northern Novato, a 
staycation in Marin County is perfect for outdoor enthusiasts, culture-
seekers, and those who just want to have a variety of experiences in one 
day. With the Pacific Ocean lining the west side of the county to San Pablo 
lining the east, Marin County offers stunning views, complete with peaceful 
moments and places to unplug.

Insider’s Tips:
• Layer! Growing up in Marin County means hearing “bring layers!” every time you leave 

the house. It’s warm in the summer months, but the cooling breezes from the ocean 
make the temp drop in the evenings. We’re talking 80s during the day to 50s at night - 
be prepared.

• Our beaches are not like what you saw in 90210...ours get cold! Bring lots of layers for 
your day at the beach, from windbreakers to warmer coats. Yes, even in summer.

• October is one of the best months in the whole Bay Area, Marin included! The days are 
still warm.

• Muir Woods is amazing. It’s something everyone should see in their lifetime. Know that 
now Muir Woods requires a reservation and a bus to shuttle you into the National Park. 

Must See & Do (from South to North):

• Wander in Sausalito and browse the boutiques
• Lunch in Fairfax: Try the Iron Springs Pub & Brewery
• Events in downtown San Rafael: San Rafael, with its historic Mission architecture and 

vibrant community, has tons of events throughout the year, like the Thursday Night 
Farmers Market and classic car shows.

• Dinner at Arrivederci in San Rafael: get the risotto!
• Architecture lovers unite! Frank Lloyd Wright designed the Marin Civic Center, and it 

is quite the building. Eat at the restaurant at the top and take in all of the architectural 
details.

• Take a Sunday drive out Lucas Valley Road to Nicasio
• Trivia Night at in Finnegan’s in downtown Novato

Unplug in the Great Outdoors: 
• Marin County is known for its accessibility to all things outdoors. It is said that mountain 

biking originated in Marin on the hillsides of Mt. Tam! 
• Get closer to the city and visit the Marin Headlands: you’ll be wowed by the views of 

the city, the bridge, and the ocean. There are even remnants of military sites from both 
World Wars. Definitely bring layers here (a coat, not a light jacket, vest, sweatshirt, hat) 
as the winds pick up and cause quite the chill. Late summer/early fall are the best times 
to visit when Karl the Fog isn’t there as often.

• Tennessee Valley: This secret gem is one the best walks in the area. It’s about a 1.5 
mile, fairly flat walk out to Tennessee Beach. Hike to the top of Mount Tamalpais and be 
rewarded with 360º views of the Bay Area! Be sure to choose a day when Karl the Fog 
is not in town.

• Soak up the sounds of the water at Stinson Beach on the Pacific Ocean. This 1.5-mile 
beach is one of the cleanest in the state, so throw out your beach blanket, bring a picnic 
& some games, and settle in for the day. Don’t forget your layers!

• Hike the Dipsea Trail, from Muir Woods to Stinson Beach. Feeling more adventurous? 
Sign up for the famous Dipsea Race!

• China Camp State Park: picnic for the day or stay overnight & camp!
• McNear’s Park: 55 acre park on San Pablo Bay. This park has huge grassy areas, 
         a small, rocky beach, and a pool! Great way to spend a Saturday in summertime.
• Stafford Lake, Novato: fishing, BBQ pits for picnics & parties, disc golf, and so much 

more. 

Where to Stay:
The Lodge at Tiburon, Inn Marin and Suites, Embassy Suites San Rafael, Hotel Sausalito,
Acqua Hotel Mill Valley, Waters Edge Hotel

Jonathan Ruppert - Nantucket
The name Nantucket literally means "a far away 
place," and it can feel that way in the dead of win-
ter. During the summer season, however, it is just 
a 30 minute flight from Boston or New York. You 
can also arrive by ferry or boat, which is a very 
romantic way to see the island for the first time as 
it peaks over the horizon of the north Atlantic. The 
island, whose first inhabitants were the Wampa-
noag tribe, became the center of the world during 
the whale oil boom, as described in Moby Dick.  
More recently it became a sanctuary for artists 
before it grew into the luxury vacation destination 
of the east coast.

Described by National Geographic magazine as 
having the best beaches in the world, you can see 
why it is the top pick for New England summer 
retreats. However, it does not just stand on the 
quality of sand alone. Nantucket has some of 
America’s top hotels and restaurants. In fact, Za-
gat’s number one rated restaurant in Massachu-
sett, TOPPER’S at the Wauwinet, is located on 
this Island. Whether you choose to bounce from 
beach to beach or bar stool to bar stool, there will 
be plenty to keep you busy.

Must do:
• Find a favorite beach, then find another. If you are looking for sun and surf with the convenience of a short drive from town, 

bathrooms, and plenty of parking, then Surfside beach is for you. If you are looking for a more secluded beach for a quiet 
afternoon of reading and relaxing, I would recommend Lady’s Beach, but you will have to trick a local into telling you how 
to get there.

• Watch the sun rise and the sun set from the same beach. The very unique shape of the island provides you the once in a 
life time opportunity of watching the sun rise and set from the same spot. The beach is called Madacket and is located on 
the south east tip of the island.

• Eat a Lobster. Whether you are interested in the traditional lobster bake with steamed clams, corn and linguica or a more 
contemporary version, Nantucket has you covered. Sales Seafood provides a takeout version of this traditional island 
meal; you just have to pick the size of lobster. 

• Learn about island history. The Whaling Museum located in the center of town will provide you a glimpse of what life 
was like when the island was at the center of the whaling industry. Other museums include Nantucket Lightship Basket 
museum, Maria Mitchell Association, Egan Maritime’s Nantucket Shipwreck Museum and Lifesaving Museum, and the 
Artist’s Association of Nantucket.

• Brunch is always on my agenda on Sunday when I am on vacation. When I head back to Nantucket, I brunch at the Brant 
Point Grill, located at the White Elephant Hotel. They offer a spectacular buffet including a raw bar and a 'build your own' 
Bloody Mary bar overlooking the harbor.

• Take a hike. With over two thirds of the island designated as open space there is a variety of trails to satisfy all skill levels.  
My favorite hike to take island new comers is the Bluff hike in Sconset. It leads you through manicured gardens of historic 
mansions while overlooking the waves. If you stop and take time to look you will also catch a glimpse of a grey seal.

Where to stay: The Jared Coffin House, The Cottages at the Boat Basin, The White Elephant Hotel, 
  The Wauwinet, (one of the many bed and breakfasts you can find)

Where to eat:        Straight Wharf, Nautilus, TOPPER’S, Brant Point Grill, Oran Mor Bistro, Dune, B-ACK Yard BBQ

Jenn Adams - Napa
Ahhhh...summertime! Do you find yourself wishing for a vacation but don’t have time to travel far? Consider a staycation in Napa Valley. 
Pack up the car for a day trip adventure or plan a long weekend escape. Either way, you don’t have to go far to discover fun in your own 
backyard. 

Tips
• If you are traveling farther than Sonoma, make your first stop at the Napa Valley Welcome Center on Main Street. There you will find 

information on what to see and do as well as fun wine country souvenirs you can shop for. 
• Make a loop. The famous Highway 29 that leads from Napa up valley to Calistoga can have some traffic during peak season. Consider 

planning out your adventure by going up Highway 29 and looping back down on Silverado Trail. Both motorways have world renowned wineries 
to explore, and using the lesser known Trail on your way back to town will save you some time.

Eat
• Looking for a hearty breakfast the day after wine tasting? Try a local’s favorite, Buttercream Bakery. With the signature pink and white stripe 

facade, this landmark is easy to find. Other fun options include Jax White Mule Diner or Southside Café. For lunch and dinner, you really can’t 
go wrong. It just depends on where you are in the valley on your adventure. For example, Bistro Don Giovanni is a great spot heading up 
Valley, while Angèle located in downtown Napa would be a great way to end the day. In between, are some other great options including R+D 
Kitchen, Farmstead at Long Meadow Ranch, and Solbar. 

Wine Tasting
• If you only do one winery tour while staying in Napa Valley, make it Beringer Vineyards. Their Legacy Cave Tour is for all ages and includes 

a guided tour through the historic tunnels and Old Winery. They do a wonderful job telling their story with the history of the area. For those 21 
years and older, this tour also includes a selection of three wines.

• Looking for some unique and fun photo ops while tasting wine? Artesa’s landscape and waterway provide just that. Castello di Amorosa in 
Calistoga literally is an authentic medieval Italian Tuscan castle complete with a torture chamber. Don’t forget the wine caves! Jarvis Estate 
Winery, Del Dotto in St. Helena, and Stag’s Leap Wine Cellars will take your breath away.

• For sparkling, head on over to Domaine Carneros to sit on the terrace, Domaine Chandon in Yountville for a table or lounge chair outside, or 
Schramsburg in Calistoga for wine and sparkling. (My favorite: Schramsburg’s Blanc de Blancs). 

Do
• A hot air balloon ride can be quite breathtaking with all the vineyard landscapes. Just keep in mind that these companies launch just after dawn 

when any winds are at their calmest. Translation - you will need to get up early. 
• The Old Faithful Geyser is open 365 days out of the year. It erupts approximately every 20-30 minutes, and with a price of $15/ea for adults 

it’s a great stop to include with a picnic lunch and a bottle of wine. 
• As the saying goes, “It takes a lot of good beer to make great wine.” Just because you are in wine country, doesn’t mean you should ignore 

the local breweries. Napa Smith’s brewery has a tasting brewpub onsite, Mad Fritz in St. Helena is the partnership of two winemakers, and 
Tannery Bend Beerworks is located in Napa’s historic Tannery Row. All worth a visit.

Stay
• If you crave being within walking distance to restaurants and shopping, then staying at a hotel downtown is right for you. There are several you 

can consider including Andaz Napa, The Westin Verasa Napa, and Archer Napa. (My tip: even if you choose not to stay at the Archer, make 
sure you visit their Sky & Vine Rooftop Bar for some great ambiance and cocktails.)

• For those of you interested in sites that are more up valley, make a reservation at the Napa Valley Marriott Hotel & Spa. Located parallel to 
Highway 29 in North Napa, this is an easy on and off spot for all of your adventures. Planning a bike ride from this location up to the town of 
Yountville is worth the experience. This hotel also offers a complimentary nightly wine tasting which is another great way to sample more wine 
offerings from the area.James Besser

          Rob Zand
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My favorites places to eat, stay, play, and visit in Paris.

DINING
Le Comptoir
https://bit.ly/2KIhfWx
9 Carrefour de L'Odeon, 75006
01 44 27 07 97
**pot de créme chocolat Guanaja

Huiterie - Regis
huitrerie-regis.com/en/
3 Rue Montfaucon, 75006
01 44 41 10 07
oyster bar
**La Marennes (oysters/sancerre)

L'Ami Jean
lamijean.fr/en/
27 Rue Malar, 75007
01 47 05 86 89
@l_ami_jean/
**Rice Pudding

Aux Lyonnais
www.auxlyonnais.com/en
32 Rue Saint-Marc, 75002
01 42 96 65 04
@aux_lyonnais/
**Quenelle à la lyonnaise, Nantua

Brasserie Bofinger
www.bofingerparis.com/en/
5-7 Rue de Bastille, 75004
01 42 72 87 82
@brasserie_bofinger
**Le Bofinger (seafood platter)

GrandCoeur
www.grandcoeur.paris 
41 Rue du Temple, 75004 
01 58 28 18 90
@grandcoeur_restaurant/
**gin & tonic

La Bourse La Vie
www.labourselavie.com 
12 Rue Vivienne, 75002
01 42 60 08 83
@labourselavie/
**white asparagus

Verjus 
www.verjusparis.com
52 rue de Richelieu, 7500101 42 97 
54 40
@verjusparis/
**menu of the day

404
www.404-resto.com/
69 Rue des Gravilliers, 75003
01 42 74 57 81
@restaurant404/
**Tagine D'Agneau et Artichauts

Cafe Angelina 
www.angelina-paris.fr/en/
226 Rue de Rivoli, 75001
01 42 60 82 00
**African Hot Chocolate

Brasserie Lipp
www.brasserielipp.fr/en/ 
151 Boulevard Saint-Germain, 75006 
01 45 48 53 91
@lippbrasserie
**duck foie gras

SLEEPING
Relais Saint Germain
hotel-paris-relais-saint-germain.com/
9 Carrefour de L'Odeon  75006
01 44 27 07 97
#relaissaintgermain
Note: easier to get a reservation at Le 
Comptoir if you are staying in the hotel, 
and they have breakfast 

Hotel Académie
www.academiehotel.com/en/ 
32 Rue des Saints-Pères, 75007
01 45 49 80 00

AirBnB 
www.airbnb.com/s/Paris--France/homes

SHOPPING
Antiques
Les Puces de Saint-Ouen
www.marcheauxpuces-saintouen.com
Saint-Ouen, Île-de-France, 93400
@marcheauxpucesdesaintouen/

Marché Dauphine
www.marche-dauphine.com/en/
132-140 rue des Rosiers, 93400  
Saint-Ouen
01 43 59 87 47 +33
@marchedauphine/

Paul Bert Serpette
www.paulbert-serpette.com 
96-110, rue des Rosiers -  
93400 Saint-Ouen
@paulbertserpette/

Street Markets
Visit www.discoverfrance.net 
for a listing of the Markets of Paris. 
69 open air markets, 13 covered 
markets, 3 organic markets

Marché Raspail 
Boulevard Raspail, 75006
organic market on Sunday
#marcheraspail
Open Tuesday, Friday, 7am - 2:30 pm 
Sunday - 9am - 3pm

Marché des Enfants Rouges
39 Rue de Bretagne, 75003
Oldest covered market in Paris - dates 
back to 1615
Open Tuesday - Saturday 8:30am 
- 1:00pm Open Tuesday - Saturday 
4:00pm - 7:30pm
Open Sunday 8:30am - 2:00pm

Marché Bastille
8 Boulevard Richard Lenoir, 75011 
One of the biggest Parisian markets 
Open Thursday 7:00am - 2:30pm
Open Sunday 7:00am - 3:00pm

Shopping
E.Dehillerin
18-20 Rue Coquillière, 75001
01 42 36 53 13
opened in 1820, a must stop for culinary 
afficianados - copper pots, knives, 
molds ...
@e_dehillerin/

Astier de Villatte
173 Rue Saint-Honoré, 75001
01 42 60 74 13
unique cutlery, glassware, ceramics, 
fragrances ...
@astierdevillatte

Ladurée
75 Ave des Champs-Elysées, 75008
01 40 75 08 75
6 + stores in Paris including the airport 
founded in 1862, divine macarons
@maisonladuree 

Department Stores
Le Bon Marché
38 Rue de Sevres, 95007 
the earliest department store in Paris
@lebonmarcherivegauche

Galeries Lafayette
haussmann.galerieslafayette.com 
Over 125 years old
35 Blvd Haussmann 75009
@galerieslafayette/

Printemps
departmentstoreparis.printemps.com
New gourmet section opened in 2018
on the 7th and 8th floors
64 Blvd Haussmann 75009
@printempsdugout/

figbits:
See museum info on page 14
Take the METRO!
First time?   
Don't miss: Eiffel Tower, Sacre-Coeur, 
Montmartre, Notre Dame, Jardin des 
Tuileries, Seine River Cruise

*Confirm hours and locations 
before visiting any of these places!
**must have favorites

MY PARIS ADDRESS BOOK

Sacré-Cœur from the window at our Airbnb
Eiffel Tower

view from room 21 at the Relais Saint Germain

Le Comptoir sidewalk seating

Chez L'Ami Jean

Les Puces antique shopping

Les Artichauts

Les Truffes
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a mostly TRUE STORY
How taking a chance with social media and human kindness turns into a win win. With my best recollection, 
this is what happened on a day over ten years ago during a road trip with John in Italy. 

In 2009, while we were in the process of opening a new Italian 
restaurant (the now defunct ESTATE) in Sonoma, John and I 
decided to take a spontaneous research trip to where some of the 
most authentic Italian artisan food items were being produced. 

We flew to Bologna, rented a car, and drove North through 
Piedmont, stopping in Emilia Romagna, Modena, and Turin, 
visiting wineries, food markets, and restaurants. The trek was 
mapped out with all roads leading to the original EATALY. With 
guide books in hand, we aimed to take it all in, but as tourists we 
were just barely sctratching the edges of what we really wanted to 
see and taste. 

And that is how the following happened:
SCENE 1
Driving in the rental car from Bologna, Italy.

SONDRA
             (says enthusiastically)
 I am going to make a tweet that we have 
 arrived in Italy and see if someone responds.

JOHN
 Why would you do that? Social Media is such a 
 time waster. 
                     (rolls eyes)

SONDRA
 You never know. I follow some cool food people
 in Italy, maybe they will want to show us 
 around. 

JOHN
 Good Luck with that.

SONDRA TWEETS: 
 "We are two San Francisco foodies heading to 
 Modena/Emilia Romagna. Any suggestions 
 for us"?
           (silence for a bit, than a beep)

STRANGER TWEETS:
 "If you meet me tomorrow at 10am under the
 E35 underpass near Chiozzola I will take you 
 taste the best Parmgiano Reggiano and to my
          family's Acetaia."

            (With a big grin, Sondra looks                            
                                      at John who is driving)

SONDRA
 See, we should definitely meet this person. 
 This is what adventures are made of.

JOHN
 You would seriously trust a stranger under 
 an underpass in a foreign country?

SONDRA
 Not without you here.

SONDRA TWEETS BACK TO STRANGER:
 "Thank you so much! See you tomorrow under
 the underpass, we are so excited! What will 
 you be driving?"

STRANGER TWEETS:
 "I will be driving a gray Fiat station wagon."

Fast forward to how we met Andreas, under an underpass, feeling 
the excitement of either awaiting a robbery or worse or having 
an incredible foodie experience because we took a chance and 
tweeted. In fact, it was one of my favorite food discovery days ever. 

We followed Andreas in our car (feeling good about the whole 
thing, but not crazy enough to jump in his car) as he led us through 
the picturesque villages and eventually down a dirt road. Still 
somewhat unsure, we hesitated but of course kept going. As we 
drove down the road, there were cows on both sides and as the 
road got bumpier and muddier, he finally pulled over in front 
of one of the barns and signaled us to park and follow him.  We 
continued walking to a small building where Andreas was greeted 
in Italian by a lovely couple. We did not understand a single word. 

It didn't matter. We knew we were in the right place for this day. 
The age-worn room was all about cheese, the aromas, the ribbons 
of awards, the homey hospitality. We tasted from wheels and 
chunks of cheese aged from 24 months, 36 months, and 60 months 
old. Andreas translated for the couple as they explained the process 
and how they use the milk coming from their neighbors, the local 
cooperative, and that it was enough milk to make just one wheel a 
day. 

Their certified 'Biologico' (organic) cheeses varied in flavor from 
wheel to wheel; you could taste the unami, the rich sweet caramel 
notes, and saline nuttiness. The texture got harder and more 
crystalized as it got older. They were all extraordinary - never have 
I tasted Parmagiano any finer. 

After making a hefty cheese purchase, we got an up close and 
personal tour of the barn and the animals. When we turned the 
corner, there were BABIES, little lambs cooing outside of the huge 
cows stalls. Jackpot! I was handed a bottle to feed the babies. The 
day could have stopped there and I would have been satisfied. 
Nope - next stop.

We hopped back in the cars and followed Andreas back to his 
family's Acetetaia (balsamic vinegar factory), San Giacomo, outside 
of the small town of Novellara where we had a private tour and 
tasting. Andreas (pictured below with John) explained that he was 

the youngest generation of his family and his responsibilities were 
increasing in the family business as he wanted to modernize the 
distribution efforts to sell more internationally, as well as spur up 
their social media presence (thank goodness for us on that). He 
explained the traditional Solera Balsamico process, letting us taste 
the different barrels and ages of the vinegar. He taught us how to 
taste Balsamic and the differences between quality artisan and 
factory mass produced bottles. We were introduced to Saba and fell 
under Andreas' Balsamico spell (not to mention I was swooning 
over his gorgeous eyes). 

Feeling guilty that we have consumed enough of his time, we once 
again made our hefty purchases and asked where we should go to 
have a meal. He suggested Trattoria Bric. He gave us directions to 
the trattoria, but in actuality patiently got us there by phone as we 
got lost within a few minutes.

He warned us that there would be no menu and no one will speak  
or understand English, but that we should definitely order the 
gnoccho fritto and the tagliatelle.

We arrived and were awkwardly greeted in the international form 
of smiles and nods. I looked around the busy restaurant as we were 
taken to a table. This 
was a casual spot with 
wine bottles lining 
the shelves. The bar at 
the end of the room 
was more of a service 
bar or perhaps a spot 
to have a standing 
espresso. There were 
framed posters, 
maps of the area, and 
postcards of Italy on 
the walls.  

When it was time to order, we asked for Lambrusco and another 
regional wine thinking we were each getting a glass, but two 
opened bottles were placed on the table with tumblers. Using our 
best Italian dialect, we ordered prosciutto, tagliatelle, parmiagiano, 
salami, and of course gnoccho fritto. This was a divine feast (less 
than 60 Euro total) that we fondly recalled for the rest of the trip. 
Later, we come to find out that all of the pasta is made in-house 
with organic eggs and Mulino Marino flour.

SCENE 2
Back in the ESTATE kitchen in Sonoma, Sondra and John 
are in the kitchen trying to recreate the gnoccho fritto. 

SONDRA TWEETS (with picture)
 "Inspired by our recent trip to Emilia 
 Romagna, we are working on Gnoccho Fritto, 
 fried pasta pillows for our salumi."

Two hours later, Sondra receives a direct message from 
Restaurants and Institutions Magazine asking to set up 
an interview to discuss gnoccho fritto (excerpt of article 
to the right).

It's a small world. However, it got even smaller when social media 
came to be. Making connections throughout the world, sharing our 
inspirations, and creating friendships that stand the test of time are 
just some reasons why social media is changing the way we travel.

San Giacomo
Strada Pennella, 1 - Novellara (RE) T. & F. +39. (0) 522.651197
You can find San Giacomo products online at FormaggioKitchen.com, 
Chefshop.com, Amazon.com, and Gustiamo.com

Trattoria BRIC  
5, V. Manzoni - 12050 Castagnito (CN) - Italy | PI 00963340047

Deep-Fried Foods Diners Love
By Kate Leahy for Restaurants and Institutions, 5/1/2009
Excerpts from the article.

Deep-fried, Italian Style 
Sondra Bernstein, owner of The Girl & The Fig in Sonoma, 
Calif., gleaned a couple of fried recipes from Italy as well 
for her newest restaurant, Estate. On a recent trip, she was 
served gnocchi fritti instead of bread alongside an antipasti 
plate at a mom-and-pop restaurant in Emilia Romagna. 
The gnocchi, made from a simple dough of flour, milk, 
yeast, salt and water, were cut into squares and deep-fried 
until they puffed in the center.

“It was really authentic,” Bernstein says. “We weren’t at a 
fancy top-chef restaurant. It was comfort food.” Bernstein 
now is working on her own version to replace the grissini 
she serves with a selection of antipasti at Estate.

Gnoccho Fritto 
serves 4

1/2 ounce Fresh yeast
10 tablespoons (5/8 cup) tepid water 
     (alternatively use 50% semi-skimmed milk and 50% water)
2 cups 00 flour (unsifted)
1 ounce lard
1 teaspoon Salt
Sunflower oil for deep frying 

Crumble the yeast into a large glass bowl; add half the water and mix using 
your fingers, making certain the yeast is well dissolved. Add two tablespoons 
of flour to the mix and blend together to obtain a very thin batter. Cover with a 
clean kitchen towel and allow to rest for 30 minutes so that the yeast can work 
undisturbed.

Add the remaining flour and the lard. Dissolve the salt in the remaining water 
and add it to the batter, mixing thoroughly. When your dough is smooth and 
elastic, form it into a ball, place it in the bowl, and cover with plastic wrap. Allow 
to rise for about three hours. When the gnoccho fritto dough has tripled in 
volume, transfer it to a work surface and using the rolling pin, make a large disc 
roughly 5 mm (3/16") thick.  Then, using a pastry wheel, cut some rectangles, 
10 x 6 cm (4" x 2 1/2") or size of your choice.
 
Meanwhile, heat the oil to 180-190°C (355-375°F). A deep fat fryer would be a 
safer option, also because it would be easier to control the temperature. 
Fry one or two rectangles at a time so that the oil doesn’t drop its temperature.

When you drop the rectangle into the hot oil you will see that it will stay in the 
bottom of the pan for just few seconds, then it will float and after few seconds 
again, it will inflate. Fry each side until they are golden in color. Usually, it takes 
30-40 seconds per side, if fried at 190°C (375°F), but it could be less if the tem-
perature of the oil goes up, so stick to the golden colour thing rather than time.

When the gnoccho is golden brown it is ready to remove. Place the rectangles 
into a large paper towel lined container. Serve with prosciutto, soft cheeses, 
and salami as an antipasti.

EATALY
I would be negligent if I failed to tell you about our Eataly adventures. As 
I noted, we were on a mission. "All roads lead to Eataly," as it was being 
hyped as the end all for a foodies delight. We began our food journey in 
Bologna and ended it at the Turin Eataly. We were pleasantly surprised 
to find an Eataly in Bologna and dove right in and immersed ourselves 
in olive oil, prosciutto, pasta, cheese, wine, and 
everything in between. This did not stop us from 
wanting to see the original store, and once we got 
there it did not disappoint, I can't imagine it would 
ever get old. My only drawback from this visit was 
the inability to take home all of these amazing 
products and wine. 

In 2002, the concept was born from a sketch, one 
that would house sustainable, organic, artisanal food products from every 
region of Italy and to embrace the Italian lifestyle where food, wine, and 
gathering are essential. The first store opened in 2007 in Turin, Italy, and 
now there are more than 35 stores worldwide.

I know where I am going next in Italy - back to Bologna to see "The World's 
Largest Food Park" or Eataly World, that opened in 2017 in Bologna and 
is referred to as FICO (Fabbrica Italiana Contadina). The space is only 
a million square feet of Italian products and educational opportunities. 
Apparently, this is 20 times larger than the one in New York City, which 
you could get lost in for days.

Within FICO there are over 45 trattorias, restaurants, and food kiosks, and 
the Fontanafredda enoteca serves over 100 Italian wines by the glass. The 
most unique and exciting aspect of FICO is the amount of education that is 
highlighted here. There are special visits and field trips available for every 
level of child education. There are cultural events, sporting activities, and 
more than 20 cooking courses offered every day. As if that isn't enough to 
keep you occupied, you can take a tour, visit the multimedia pavillions, 
farms, production factories, or do some shopping in the markets and 
specialty shops.  This is no doubt the Disneyland of food, and I can't wait 
to go!                                                 
www.eatalyworld.com
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I am always on the hunt for the best street markets and food spots 
during my travels. If I had more room on the page I would add the 
Wednesday morning market in Saint Remy, the Friday Truffle Market 
in Carpentras, Spitafields Market  in London, the San Francisco Ferry  
Building, Marin Farmers Market on Thursday & Sunday, and of course 
our very own Tuesday night Sonoma Farmer's Market. 

London 
1 - Borough Market
8 Southwark St, London  
Over 1000 years old, serving both the people of Southwark and wholesalers. 
With a commitment to Slow Food, the market includes high quality produce, 
small scale artisan producers, market stalls, fresh foods, and so much more. 
Borough Market hosts many tours and Chef's cooking demonstrations.
PS: Neal's Yard Dairy is right around the corner.

2 - Harrods
87-135 Brompton Road, Knightsbridge, London
This is a market in a department store, and what a market it is. From the 
beautiful cases of fresh food ready to take out, the butcher, the baker, 
the organic produce, the seafood department, candy aisles -- just about 
everything you can think of with one thing in mind - LUXURY.

Seattle 
3 - Pike Place Market
1st Ave and Pike St., Seattle, WA
This market was established in 1907 to connect the neighbors with their 
farmers, fisherman, butchers, and bakers. You will find some of the most 
beautiful fresh fish and over 75 restaurants to feed your belly.

Vietnam
4 - Hoi Ann Street Market
Nguyen Hoang Street, Hoi An 560000, Vietnam
Just a block from the Thu Bun River bank, this is a fantastic, inexpensive, 
bustling, colorful market where you can find the locals hawking all sorts of 
produce, spices and meats. Especially fun are the food stalls with a large 
selection of delicious foods. The market is relatively clean, and you can tell 
there is a lot of pride taken in Hoi An.

A few streets away, the Night Market is located where over 50 street vendors 
selling a variety of items including; clothing, snacks, accessories, and just 
about anything you need.

Philadelphia  
5 - Reading Terminal Market 
12th & Arch Streets, Philadelphia
I don't often go back to my home city of Philadelphia, but when I do a trip 
to Reading Terminal is a must. This is one of the oldest markets in the USA 
dating back to 1893 and is an Historic Landmark. Whether you are looking 
to have Bassetts ice cream, a hoagie from Carmen's, scrapple at the Down 
Home Diner, a soft pretzel with mustard, or some quality products from the 
Pennsylvania Dutch community that come from Lancaster - they have it all. 

Spain
6 - Mercat De La Boqueria
Rambla, 91 08001 Barcelona
La Boqueria has been home to more than 220 traders since 1836, though 
records of market activity in 1217 have been found.  Like most of the public 
markets around the world, you will find just about everything. If you see a 
food counter with crowds of people waiting for a spot - this is the indication 
that you want to get a spot and taste just about anything on their menu. It is 
fast paced, and there are times where the tourists are ignored. Be patient 
and pushy if it is warranted. One of the best things that I have done is to 
puchase small amounts of different prociutto and hams to be able to actually 
taste the difference in both variety and quality. 

Japan
7 - Kushiro Washo Market
085-0018 13 Kuroganecho Kushiro, Hokkaido
Kushiro was one of the ports we stopped in on our cruise from Tokyo to 
Anchorage. As usual, I searched out the market and found an incredible 
experience. Find one of the several stands that sells vinegared rice. With 
your bowl of rice, you can wonder from stall to stall and select your fish for 
your personal 'Katte don'. You can get a small amount of many things. I am 
not sure that I have ever had fresher fish or seen a more expensive whole 
crab. If you don't like your fish raw, there are some other stalls with other 
local dishes. Washo translates to "Trade Harmoniously".

Hong Kong
8 - Bowrington Road Market
21 Bowrington Rd, Bowrington, Hong Kong
Known as one of the best 'Wet' markets, it all gets done here; "butcher, 
scale, slaughter, slice, chop --- clean later."This market is as raw as it gets. 
If you are squeamish, stick to the restaurants in the guide books.  However, 
there is an indoor and an outdoor market where you can find a deal on just 
about anything. Above the market is the Cooked Food Centre where oil 
clothed tables fill a room as large as three banquet halls combined. 

France
9 - Les Halles d'Avignon
18 Place Pie, 84000 Avignon, France
Somewhat typical of a French indoor market place, but the one that feels 
most like my neighborhood market.  Oysters at 8am and crusty baguettes 
and mouthwatering cheese and bright radishes and chocolate eclairs and 
charcuterie and spices and chicken - need I say more? The market was 
developed in 1859 and has been restored over the years many times over, 
the last being in 1974. It is right in the center of Avignon with a parking 
garage right there and often times a flea/antique market across the street on 
the park plaza.

The Markets of the World
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Kathleen Hill Collects
           Cracker Tin and Cracker History
Cracker tins evolved to preserve softer versions of ancient “hardtack,” or pilot 
bread, and to ship biscuits (sea biscuits) and “molar breakers.” Hardtack and 
biscuits, or crackers, were thought to aid digestion. The finer the flour used, the 
softer the biscuits. 

Early traveling sailors and explorers thought that if crackers were hard enough 
and stored properly they would last forever. Hardtack was often baked four times, 
rather than the normal two, and then dunked in brine or coffee to soften. In 1588, 
Spanish Armada ships were allowed one pound of biscuits and a gallon of beer 
per sailor.

In 1801, Josiah Bent baked “water crackers” in Milton, Mass. for sea voyages, 
which also helped gold prospectors cross the country to California’s gold mines 
in 1849. Bent actually left some biscuits in his wood-burning oven too long and 
they made a crackling noise, leading to calling the results crackers. Bent sold his 
resulting cracker business to the National Biscuit Company, which is now Nabisco.

Sailor Boy “pilot bread” helped Alaskan pilots and is still delivered to villages in 
special boxes. Hardtack in Canada is made by Purity Factories in Newfoundland, 
such as the unsalted saltine Crown Pilot Cracker, which crept into New England 
and was manufactured by Nabisco until 2008. Some claim it was invented by John 
Pearson of Newburyport, Mass. in 1792 for producing seagoing biscuits.

The little holes in the tops of crackers are poked by machines to allow air to 
escape during the baking process to keep the cracker flat and crisp.

Cracker brands such as Sunshine, Ritz, Nabisco, and all the others you see in this 
collection developed tins for preservation in various climates.

©Kathleen Hill Culinary Collection, 2019, 
kathleensonoma@gmail.com.  

The back of a Nescao (Nestlé) tin containing chocolate powder, which tin says "it is great to make hot 
or cold chocolate milk for a healthy, stimulating and tasty breakfast." The smaller message suggests 
keeping the tin for other uses to preserve foods, coffee, tea, or just about anything else. France. 1920s. 

Chamonix-Orange L’Alsacienne  Biscuits: cookies with light icing and orange filling. Now produced by 
Lu. France. Early 1930s.

Thé is a message on the side of this Banania tin that suggests keeping the tin to store tea after you use 
up the chocolate and banana breakfast powder. Another side panel shows how to make the best and 
most flavorful Banania breakfast drink. France. 1930s.

Tea caddy tin with photos of King George VI, Queen Mother, Princess
Elizabeth, and Princess Margaret. 1940s England, UK.

Balland Confiseur- Périgueux. Chocolate tin designed as collectible in 1970s
to show hairstyles of French regions and suggest that after you consumed the
chocolate that you could keep hairpins, etc. in the tin. France. 1970s.

Chocolat Poulain contained a chocolate-orange powder to make into a drink. 
Went through ownership by Cadbury-Schweppes, Kraft, Mondelez, and now 
Eurazeo in 2017. France.

Kemp's Biscuits truck biscuit tin with hinged lid. Kemp’s began in 1835 as 
Watmough and Son Limited, making ship's biscuits--hardtack. During World War 
I, Watmough made Army biscuits--which were reported on occasion to have been 
used as money to purchase tram tickets. The market for ship's biscuits was nearly 
decimated when the Board of Trade passed regulations requiring ship owners to 
make fresh bread at least three days a week. In 1926, Kemp’s introduced sweet 
biscuits for human consumption, and it was producing 300 tons a week at the 
outbreak of World War II. In 1948, wearied by wartime labor shortages and produc-
tion schedules for civilian gas masks, Kirman sold Watmough to Scribbans-Kemp 
Limited, which became Kemps Biscuits.

Kemp’s Biscuits closed its Cricklewood factory in 1962 and was bought the same 
year by Wright’s Biscuits, which sold in 1972 to United Biscuits.

Gondolo biscuits or gaufrettes tin covered with illustrated 
paper that says “Le bisuit qu’il vous faut,” "the biscuits you 
have to have." France. 1910.

La Pampa Biscuiterie-Gaufretterie known mostly for exotic 
tins of famous gaufrettes (waffled cookies). Isle-sur-La 
Sorgue, France. 1940s.

Cassette Biscottes by H. Caste, Marseille, France. 1940s.

Nescao – a French Nestlé’s breakfast drink mix for children and grownups, “Healthy, substantial and tasty.” Controversy still over Black 
figure as servant. First ingredient listed is sugar, then cocoa, milk protein, cereal, and vanilla. Tin language recommends as a full break-
fast and to save the tin to store things in. 1950s. France.

Poulain Chocolat en Poudre Solubilisé: Powdered chocolate to be mixed for drink. 1890s, France.

“Farine” shown on back of Banania tin, a breakfast mix of cocoa, banana flour, cereals, honey, and sugar. Spurred controversy for dark 
face to represent servant or dark color of chocolate mix. Early 1950s. France.

Bananaia tin of cocoa, banana flour, cereals, honey, and sugar. Dark face offensive to some as representing racism and colonialism. 
France. 1940s. Previous owner affixed sticker saying tin contained “Camomille” tea in later use.

Popular Japanese cracker or biscuit tin. Some Japanese 
and Japanese-Americans always buy these crackers or 
biscuits when they go home to visit. A treasured tin to 
preserve them.

Sky Flakes saltine cracker tin, currently made in plastic or 
paper by M.Y. San Biscuits, Lion Brand. Philippines. 1970s.

Sablé-sur-Sarth tin to keep or present textured cookies, 
sometimes made with Parmesan cheese, and discovered by 
the Marquise de Sévigné made by rubbing cold butter into 
flour and butter to sand-like particles, and then dough and 
formed into cookies or thick crackers. Saint-Michel and Pont-
Aven, France. 1670s.

Holland Che-Cri cheese crispies tin with “The other part of 
your cocktail” printed. Ingredients include Gouda cheese, 
vegetable shortening, flour, and salt. Delft, Holland. 1980s.

Khong Guan Extra Light Cream Cracker tin. 
Contains 1 pound, 5 ounces of thick, light, and 
flaky crackers or biscuits good with cheese or 
with coffee or tea. Colored with turmeric.
Singapore. 2010.

Les Bons Biscuits de Fabis: As the bright 
orange tin suggests, it held orange flavored 
cookies or biscuits. Paris, France. 1940s.

Huntley & Palmer biscuit tin “By 
appointment to Her Majesty the Queen 
to celebrate the marriage of His Royal 
Highness Prince Charles to Lady Diana 
Spencer." July 29, 1981. 

Kathleen Thompson Hill is an author, food writer, Culinary 
Historian, and collector of about 4,000 kitchen utensils, 
machines, devices, cookbooks and food pamphlets. She 
spent weekdays for seven years with the great writer M.F.K. 
Fisher and even prepared lunch one day for her and Julia 
Child, a somewhat terrifying experience. Parts of the Kathleen 
Hill Culinary Collection have been exhibited at museums 
throughout California and at several Wiliams-Sonoma stores. 
The original Williams-Sonoma in Sonoma named her Resident 
Historian. Her favorite kitchen gift is a pewter stove-top potato 
baker (think about that-pewter melts) from the late Alex Mitchell. 
She is a member of Les Dames d’Escoffier, a member of both 
the New York and Southern California Culinary Historians, and 
is a Compagnon of the Guilde Internationale des Fromagers.

Tell us about a special kitchen artifact or story you would 
like to share from your “Kitchen Memories” 
at kathleensonoma@gmail.com or on 
Facebook at Kathleen Thompson Hill.
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Essential Travel Items.
The #figfamily does a lot of international travel. Whether visiting 
winemakers, growers, producers, or taking favorite customers on trips to 
share our cherished food destinations, we’re on international flights several 
times each year.

All that travel is exciting, but it can also be wearing. Here are a few of my 
favorite things to smooth the way when we go overseas.

A lightweight moisturizer that won’t clog pores if it’s on for 24+ hours
I pack a small zippered bag with mini sizes of a great face oil, travel 
toothbrush/toothpaste, ear plugs, eye mask, and lip balm. Around hour 
nine of an international flight, I tiptoe down to the lavatory for a quick 
freshen-up. It’s a lovely break from sitting, and the face and lip moisturizers 
are soothing. 

La Mer Renewal Oil1 or Nourish Organic Argan Face Serum2 both keep 
skin hydrated in the dry airplane environment without it looking like 

you sprayed your faced with Pam. 
Anything from La Mer is always 
a splurge, but if you sign up for 
the email list, the company offers 
worthwhile discounts and promos. 
The Nourish Organic oil is more 
budget-friendly.

Melatonin
We always take a redeye flight when 
traveling to Europe. The hours after 
landing can be rough, but soon it’s 
bedtime at our destination, we’re so 
exhausted we conk out, and we wake 
up the next morning fairly well-

adjusted to the time difference. For me, Night Rest with Melatonin3 is key 
for that adjustment process. Follow the instructions on the packaging for 
dosage and consult with your medical professional before starting any new 
supplement.

Compression Packing Bags
A recent discovery that has been life-changing for my souvenir game, 
compression bags are a godsend for magpies like me. What’s the fun of 
travel if you can’t bring back a little something from the places you’ve 
been? Chocolates from Belgium, a scarf from France, shoes from Spain… 
compression bags eliminate wasted space and let me fit all of my shopping 
and then some into my suitcase. Or, suitcases.

I have the Packing Cube Set4 from Target, but shop around and find 
something that fits the way you pack for travel. A friend recently spent 
two weeks in Thailand packing everything she needed into one backpack 
with the help of compression cubes. You do you. I’ll do me, which involves 
packing cubes AND a trip to the post office in whichever country is our last 
stop so that I can ship home my dirty clothes to make even more room.

A Carry-on with Built-in Organization
Airplane seats are jammed in so tightly, getting anything out of your 
carry-on is a game of Twister at thirty thousand feet. I like having my stuff 
nearby, and I usually end up in a middle seat without constant access to the 
overhead bin. I take a carry-on that zips closed (important because the bag 
will tip sideways at some point), fits under the seat in front of me, and has 
several internal and external pockets because I cannot live without extreme 
organization.

I took a leather backpack from BED/STU5 on our last trip to France. The 
company’s products are organic and sustainable, and I purchased my bag 
from Perle6 in Sonoma, a locally-owned shop. My pack has a top zipper, 
convertible straps, and pockets for everything.

Capsule Wardrobe with Comfortable Shoes
This is a no-brainer for some, but take it from a person who once brought 
eight pairs of shoes on a ten-day trip to Europe: less is more. Check the 
weather in the places you’ll be visiting. Choose fabric weights accordingly, 
and stick to a few key tops and bottoms, all of which mix and match, and a 
few layering pieces (at least one of your layers should be in your carryon- 
airports and planes are notoriously fickle when it comes to temperature). 
Bring a mini-ziplock bag of powdered detergent, and wash anything that 
needs it in your hotel room sink mid-way through the trip. Towel warming 
racks are surprisingly prevalent throughout Europe, and they dry clothes 
beautifully.

Before packing everything into my compression 
cubes, I lay out each bottom piece with all 
possible top combinations and any accessories, 
take pictures with my smartphone, then drop 
the photos into a digital album. It makes getting 
dressed on the trip fast and simple, and I can 
also repurpose the outfit photos for later trips.

My favorite travel piece is a denim jacket7. 
Dressed up or down, with a cardigan or hoodie 
underneath, over a sundress…the combinations 
are endless. It can look structured or casual, 
it withstands multiple wears before needing a 
good wash, it’s wrinkle-resistant and it rolls into 
a tiny ball for packing.

Documentation with Intention
Over the years, I’ve tried different ways to 
document our travel. From the magnetic photo 
albums my grandmother keeps under her coffee 

table to the custom-printed school yearbook-esque variety, nothing has 
really fit the bill like a notebook/
scrapbook hybrid. Sondra and I 
visit a stationery store at least once 
each time we travel; we share a deep 
and abiding love of paper and paper 
accessories. I pick up a small dot 
journal or blank book with good-
quality paper on each trip, and I take 
it with me in my carry-on at the start 
of our next trip. I bring along a few 
of my favorite pens, a glue stick, and 
I pack scissors in my checked back. 
Periodically throughout the trip, I jot 
down memorable experiences, paste 
in menus, and add details that catch 
my fancy. In Japan last year, Sondra 
used hers to collect stamps at each of 
the shrines she visited. Discovering 
the Sprocket Printer8 was an epiphany for me when we went to Europe this 
past April. I printed pictures and used the sticker-backed paper to put them 
right into my notebook during travel from region to region.

I am unfailingly grateful to be a part of the #figfamily, and to tag along on 
world adventures. I hope that my trials, errors, and discoveries help add 
meaning and enjoyment to your next trip. Better yet, I hope to share an 
international journey9 and some delicious food and wine with you one day!

1.  https://bit.ly/2RuRk4W
2.  https://amzn.to/2x5Zjwa
3.  https://amzn.to/2IALVXm
4.  https://bit.ly/2FrG04N
5.  https://www.bedstu.com/
6.  http://perlesonoma.com/ 
7.  https://bit.ly/2FsF8Np 
8.  https://amzn.to/31RDvlV 
9.  https://www.thegirlandthefig.com/the-girl-the-fig-cruise 

by Claudia Toulze
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Travel with a Chef
I am many things. A publishing executive. A parent. A Sonoman, a 
bibliophile, an animal lover. On June 1, 2013, I added “chef ’s wife” 
to that list when I married John Toulze. 

I could write a book on what it’s like to be married to a chef 
(“boring” would appear precisely nowhere in said book). For now, 
I’ll offer a peek into what it’s like to travel with one as your spouse.

One of the first things I learned (and fell in love with) about my 
husband is that he adores food that tastes good. One day, I will 
publish the story of the first meal I made for him. Cooking for a 
chef when you are not a chef yourself is intimidating, but when 
you are newly dating one, it’s an elite level of pressure. There is a 
common assumption that chefs only eat fancy things: lettuce picked 
fresh from their restaurant garden and rushed to their plate, a 
dinner dish with twenty-four ingredients and a sauce that took two 
days to prepare, souffle. I have a Betty Crocker Cookbook that my 
mother used when I was growing up. My husband loves its tuna 
casserole recipe, complete with crushed potato chip topping. He 
will, however, also eat those other things I mentioned earlier. He 
just doesn’t limit himself to things an award-winning chef “should” 
eat.

If only I’d known that when I cooked him my first meal…

When the Fig Family travels, John and Sondra have made lists and 
reservations months in advance. We’ve visited food markets in 
Paris where we’ve eaten some of the world’s best oysters and washed 
them down with enchanting champagne that we cannot buy in the 
US.  We’ve experienced nose-to-tail cuisine at St. John in London, 
molecular gastronomy at The Jane in Antwerp, and strange semi-
identifiable things from street stalls at the Tokyo Fish Market that 
were swimming in the sea minutes before. I love food, and I am 
thrilled to follow John and Sondra anywhere they’re willing to bring 
me and feed me.

Two things we never pass up in our travels are knife shops and 
charcuterie. Everything you hear about chefs and their knives is 
true, plus a bit more. John married me, trusted me to help raise his 
two children, bought a house with me, we adopted a dog, then five 
years later he let me have one of his knives so that I wouldn’t have 
to keep using “regular people” knives. It’s like that.

In addition to using high-quality knives, the team at the girl & the 
fig cures all charcuterie in-house. The process is extremely labor-
intensive, and is only attempted by people who truly love what they 
do. There are precise measurements of time, weight, temperature, 
moisture, and it’s all essential to quality and safety. Whenever 
we pass a charcuterie shop, no matter which country we’re in or 
language spoken there, we go in. There is a passion that chefs who 
create charcuterie share that transcends everything.

Travel with a chef is everything you’d imagine, and lots more 
besides. I’ve lost count of the number of days in which we’ve 
consumed 10,000 calories. Each. If you want to see a city from a 
unique perspective, get into places that regular people wistfully pass 
by in the street, eat and drink the stuff of fantasies, then chef travel 
is for you. I’ll let you borrow my husband, you just can’t keep him, 
and do not expect to touch his knives.

There is still time to join Sondra, Claudia 
& John on their tour of the Mediterranean 
on Crystal Cruises in September 2019.

Visit: https://bit.ly/2FscxYq
or call: 831-659-0151 for more info!

by Claudia Toulze
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The Museum List

Musée d'Orsay
Rue de la Légion d'Honneur, 75007 Paris  
www.musee-orsay.fr/en
The Musée d'Orsay has a fascinating history as it started as a train station and hotel for the World Fair in 1900.The Gare d'Orsay 
was instrumental in the French railroad network from 1900 - 1939. Later in 1978, the station was classified as a historic monument. 
In 1977, an official decision was made to convert the building to a museum featuring the works of the 19th century. The renovation 
took many years and finally opened to the public in 1985.

The museum sprawls over three floors with collections that include painting, sculpture, decorative arts and photography. The 
impressive masterpeices of some of France's most famous artists including Monet, Renoir, Cezanne, and Van Gogh grace the walls 
of the museum that is visited by over 3 million guests per year. Specially curated exhibits can last just a few months.

Musée d'Orsay is closed on Mondays and offers a late night on Thursdays. The event offerings include diverse concerts combining 
music and art, lectures, cinema, and shows.

Centre Pompidou
Georges Pompidou Square, 75004 Paris
www.centrepompidou.fr

The Centre Pompidou is open every day from 11am except on 
Tuesdays. The crowds lessen at around 3pm during the week and 
between 7 - 9 pm on weekend nights. There are over 100,000 
modern works mainly from the 20th and 21st centuries. Iconic artists 
include Matisse, Braque, Dubuffet, Picasso, Giocometti, and so many 
more.

Give yourself plenty of time to see all types of medium here as it is 
an expansive museum with not only many permanant and changing 
exhibits, but you could also get lost in the Bookshops and especially 
the Museum store. The museum has both a restaurant and a café so 
you won't go hungry.

The museum also offers performing arts, dance, music and 
conversations.

NOTE: On the first Sunday of every month, admission to the 
museum, the View of Paris and the Galerie des enfants is free for 
everyone.

There are just a few things that are on my must do list when traveling; 
eating at some cool restaurants, visiting farmers and antique markets, and 
hitting a couple of museums. I find museum architecture quite interesting 
and how they interact with the surrounding environs. Urban museums have 
a different energy than those that sit on acreage featuring landscape art 
and outdoor sculpture gardens. I am partial to both, but when I find myself 
in a city on a rainy travel day, a museum is usually the perfect way to 
spend the day.

The Musée du Louvre  
Rue de Rivoli, 75001 Paris, France 
www.louvre.fr

Possibly the most iconic museum in the world. It started as the grand palace dating back to the 12th century 
as the main residences for the French kings. It became a museum in 1793 and houses more than 35,000 
artworks. Some of the most famous things to see are the Mona Lisa, The Winged Victory, Venus de Milo, 
The Wedding Feast at Cana, and Vermeer’s The Lacemaker. The museum is best known for artwork prior to 
1848 in and is separated by Egyptian Antiquities, Paintings, Greek, Etruscan, and Roman Antiquities.

The Louvre is open every day except Tuesday and major holidays. Allow yourself a good amount of time 
(you could spend days here) to really see the museum and the amazing art that lives within these walls.  
If your time is limited, do your research and plan ahead. Organize which artists or pieces that you want to 
see. There are three separate wings, several levels and exhibit rooms for days. 

To make matters more complicated, there are several other spaces outside the palace walls that are part 
of the Louvre including; The Musée National Eugène-Delacroix, The Tuileries and Carrousel gardens, and 
The Louvre Gypsotheque at Versailles (in the royal stables). There are guided tours of all of the areas - you 
should definitely consult the website before arriving to make the most of your visit.

Doug Aitken

Louvre

Guggi

Château La Coste 
2750 Route De La Cride, 13610 Le 
Puy-Sainte-Réparade, France 
Source: chateau-la-coste.com

"Château La Coste is a vineyard where 
Wine, Art & Architecture live in harmony. 
Artists and architects were invited to visit 
the Domain and discover the beauty of 
Provence. In turn, they were encouraged 
to choose a place in the landscape that 
spoke directly to them and were given the 
freedom to create a work that would live 
there. Château La Coste will continue to 
evolve as new projects and installations 
are developed."

One of my favorite architects, Tadao Ando 
designed the entrance and the Art Centre 
at Château La Coste. The Centre includes  
galleries, a shop, restaurants, and event 
spaces.

Work up an appetite by spending two 
hours to meander the property. On the 
diverse landscape of wooded hilltops 
and valleys, alongside olive groves and 
vineyards, the marvelous installations of 
contemporary art are dotted along your 
path. You will find works from Louise 
Bourgeois, Alexander Calder, Frank 
Gehry, Paul Matisse, Larry Neufeld, Tom 
Shannon, Lee Ufan, Ai Weiwei, and more 
inspiring masters.

Dining at Château La Coste is an art 
experience in itself, whether you dine on 
the al fresco terrace (where I had the most 
exquiste ratatouille), or within the Ando Art 
Center overlooking the manmade pond, or 
Argentina's famous live-fire chef Francis 
Mallmann's restaurant, you will delight 
in the fresh, seasonal and local products 
featured on the menus.

Tadao Ando

Musée d'Orsay

SFMOMA
151 3rd St, San Francisco, CA 94103
www.sfmoma.org

Just about an hour from Sonoma, one of the largest museums of modern 
and contemporaty art in the country is SFMOMA in San Francisco. 
Rotating exhibits include artists like Andy Warhol, Paul Klee, Wayne 
Thiebaud, Louise Bourgeois, Georgia O'Keefe, Frida Kahlo, and more. 

For nature's art, check out the 150' wide x 29' tall living wall with over 
19,000 plants. Designed by David Brenner, it is believed to be the largest 
in the United States. 

Make sure you leave time to visit the museum store, perfectly curated 
with one of a kind jewelry, art books galore, high design home 
accessories, and gifts. If you need sustenance, you can have a coffee at 
SightGlass, a snack or light lunch at Café 5, and if you have more time 
make a reservation at In Situ. The menu is a curated selection of Chef's 
signature dishes from all over the world. This is where art intersects with 
food. Chef Corey Lee is a well known chef that also owns Benu and 
Monsieur Benjamin. 

SFMOMA



15 #figchronicles //  ISSUE 07

 

Luma Arles
45, Chemin des Minimes - Parc des Ateliers, 13200 Arles, France
Source: www.luma-arles.org
  
In 2016, the Luma Foundation, an experimental cultural center under construction in Arles, launches the Atelier Luma program. 
Realizing Maja Hoffmann's vision to create an interdisciplinary center that draws on local resources, materials, know-how, and 
talents from Arles and beyond, Atelier Luma is a think tank, a production workshop, and a learning network.

Atelier Luma comes to life through a growing network of people from across the region and beyond. The pooling of their 
experiences and know-how makes it possible to design local solutions that are also part of a global approach.

Since its creation in 2016, Atelier Luma has been running projects related to six strategic themes: Precious Waste, Producing 
(in) the City, Virtuous Mobility, Hospitality of Tomorrow, Food Circle, Circular Education. 
Open Friday - Sunday 11am - 6 pm.

The Hakone Open Air Museum
Ninotaira 1121, Hakone-machi, Ashigarashimo-gun,  
Kanagawa Prefecture 250-0493
Source: www.hakone-oam.or.jp/

Not far from Mt. Fuji, Hakone immerses the visitor in the 
splendor of nature, glorious in any season. The Hakone Open-
Air Museum was founded in 1969 to serve as an outdoor art 
museum that would give people the opportunity to encounter 
great sculpture in a natural setting. The museum’s mission is 
to promote sculpture as an environmental art and to bring new 
energy to Japan’s culture of art. Of special note; the Picasso 
Pavilion with its rotational displays from the more than 300 
Picasso pieces in this world-class collection, as well as the 
natural hot spring bath and the art in the outdoor plazas.

Aomori Museum of Art
Chikano-185 Yasuta, Aomori, 038-0021, Japan
www.aomori-museum.jp/ja/

The chalk-white walls of the Aomori Museum 
of Art stand out against a backdrop of striking 
green. The museum’s iconic centerpiece is the 
lovable Aomori Dog, a magnificent concrete 
statue standing 8.5 meters tall and created by 
Yoshitomo Nara.

The museum opened in 2006 with the goal of 
promoting the art of Aomori to the world. The 
museum’s architectural design is a masterpiece 
in its own right, inspired by excavations of the 
prehistoric Sannai-Maruyama archeological site 
nearby. 

Bright neon signs adorning the exterior walls 
greet museum visitors, welcoming guests to 
peruse halls lined with the works of artistic 
luminaries such as Marc Chagall, Rembrandt, 
and Henri Matisse, as well as local Japanese 
artists. The exhibition space is uncluttered 
and sophisticated—an atmosphere ideal to 
discovering the thought-provoking pictograms, 
sculptures and drawings unique to the Aomori 
Museum of Art.

Source: Japan National Tourism Organization

Fabrica de Arte Cubano
Calle 26, La Habana, Cuba
www.fac.cu

The energy here is striking; visually, acoustically, and generated by the multi-generational crowd that fills the space. 

"Doors opened to the public on February 13, 2014 with a big bang. Its first exhibition included works of 33 Cuban artists, such 
as Nelson Domínguez, Zaida del Río, Ernesto Rancaño, Eduardo Roca (Choco), and Esterio Segura just to name a few. An old 
oil factory transformed into a generalist space that opens up to the exchange between the various artistic manifestations that 
coexist in the same building. FAC is an artistic project driven by the need to rescue, support and promote the work of artists from 
all branches of art: cinema, music, dance, theater, plastic arts, photography, fashion, graphic design and architecture."

Part gallery, part nightclub, part restaurant - a completely unexpected peek into Havana culture. I could have spent days here, 
the people watching was almost as much fun as the art content.

The museum, which is located 25 miles north of Copenhagen, with a panoramic view of Sweden across the Sound, presents six 
to ten special exhibitions annually and has a distinguished art collection with over 3,500 works. Expect to see works from Henry 
Moore, Alexander Calder, Picasso, and Andy Warhol. 

From the start, Louisiana's exhibition practices followed the tradition at MoMA, the Museum of Modern Art in New York, which 
in the first half of the twentieth century had become famous – and notorious – for expanding the range of modern art to include 
architecture, design, photography, film, and other genres. 

It is precisely the unpretentious aspect of Louisiana’s architecture that strikes the eye on the first visit. In the mid-50s, when the 
museum’s founder, Knud W. Jensen, asked the architects Jørgen Bo and Wilhlem Wohlert to build a museum based on the old 
villa, their basic conception was to link the architecture with the natural surroundings.

Louisiana is also a vibrant cultural centre open in the evening Tuesday to Friday until 10:00 and offers a rich variety of activities 
and events.

Jean Dubuffet Joan Miro

Yayoi Kusama

Albert Giacometti 

Benesse Art Site Naoshima
Japan, 761-3110 Kagawa, Kagawa District, Naoshima
Source: http://benesse-artsite.jp/en

Half the fun is getting here! Planes, trains, and ferries depending where you are coming from. If you ever have the opportunity to 
experience Naoshima, you must make the journey! The idea of the Benesse Art Site was incubated in 1985. "The fundamental 
goal was to create significant spaces by bringing contemporary art and architecture in resonance with the pristine nature of 
the Seto Inland Sea, a landscape with a rich cultural and historical fabric.  Through contacts with art and nature, sceneries and 
inhabitants of the Seto Inland Sea region, they seek to inspire visitors to reflect on the meaning of Benesse's motto - Well-Being. 
In all ongoing activities, they are committed to foster a relationship of mutual growth between art and the region, aiming to make a 
positive contribution to the local communities."

Included in the Art Site is the Benesse House Museum, Chichu Art Museum, Art House Project, Ando Museum, Lee Ufan Museum, 
Teshima Art Museum, and many more. 

Claude Monet

Chichu Art Museum

Louisiana Museum of Modern Art
Gi. Strandvej 13 - 3050 Humblaek, Denmark
Source: www.louisiana.dk

Yoshitomo Nara
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EAT STREET FOOD
by Cecily Gamba

Street food vendors, food trucks, food halls, markets al fresco. What better 
way to expose yourself to the true flavor of a community than right in the 
heart of it? While sit down restaurants, cafés, bistros, and bars are an 
excellent way to sample local cuisine, there is something special about 
being handed your food directly from the kitchen and the cook who 
prepared it. Eating among the hustle and bustle of the hungry locals around 
you gives you a sense of place; those surrounding you are probably on 
their lunch break, or grabbing a wonderfully nonchalant, casual dinner with 
friends. Munching while mingling in the streets of a foreign land allows for 
more local interaction and a unique opportunity for culture absorption. 

Street food is often prepared in the most authentic way possible. These 
vendors are those passionate enough to bring their food to you, often 
using the best local ingredients and most closely guarded recipes. These 
vendors have also most likely planted themselves in bustling hubs of a city, 
leading you to not only great food, but to happening spots you may not have 
otherwise explored. Another plus? It’s cheap! Street food not only allows 
you to taste local flavors, but gives you the opportunity to taste many of 
them without going over budget. Next time you’re traveling, dedicate one 
of your meals to finding a local market with street food vendors and that 
stall with the longest line. With an open mind and a hungry stomach, 
indulge in what could be some of the best food of your trip.
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tRAVELING to EAT

Multiple Day Culinary Vacations
For Bikers - Tourissimo
www.tourissimo.travel
This company offers Chef Bike Tours in Italy. The 
committment of their tour concept is to "link food and 
territory, provide engaging chefs, travel on routes that visit 
important production areas and a bike ride that will work 
for most cycling levels and extra support where needed". 
At the end of September, you can book a ride with the 
star chef Mary Sue Milliken (co-owner of Border Grill 
restaurants, author and television personality). The ride 
takes place in Piedmont, Italy, covering both the Langa 
and Roero wine regions, cycling through Barolo and 
Barbaresco (amongst many others), and stopping to taste 
truffles, cheese, chocolates, and dinner at 3 Michelin star 
restaurants. This is just one of the few cycling tours they 
offer this year, with very detailed information about each 
trip on their website. 
Companions that are non-riders are also welcome. 
E-Wheels available.

Catch Some Fish
Big Cedar Lodge
www.bigcedar.com
If you thrive on spending your time waded up in the stream 
or on the quiet lake waiting for a tug on your line, this may 
be for you. Big Cedar Lodge is located in a remote spot in 
the Ozark Mountains in Missouri. It is touted as "America's 
Premier Wilderness Resort". Among other activities 
including golf, shooting, horseback riding, cycling and 
more, their fishing program is extensive. Whether you want 
to try bowfishing, or lake and trout fishing with or without 
a guide, you will be surrounded by beauty on this 10,000 
acre nature park. Kid friendly, many dining options, spa, 
and just about something for everyone. Accommodations 
are varied with individual luxury cabins, glamping cabins, 
huts, cottages, and rooms - you will find it here.

Blackberry Farm
www.blackberryfarm.com/events
This is a place like no other. I say this with personal 
experience having had the opportunity to particpate as 
the guest chef with John at an event ten years ago. As a 
guest, even though you have a lot of preparation for your 
events, you are treated as royalty. The property itself is 
glorious and spans over acres at the foothills of the Great 
Smoky Mountains in Knoxville, Tennessee. They have 
specialized food events throughout the year which include 
themes, guest chefs, wine personalities, and some really 
incredible musical guests. When you are not eating, (they 
make their own cheese, salumi, beer ... ) you have time 
to go fly fishing, wake surfing, attent the Farmstead Field 
School, book a luxurious spa treatment, or go horseback 
riding (too much to name here). Lots to do at this special 
place including visiting their truffle puppies if you plan your 
trip just right. 

China: The Great Cuisines 
of the Middle Kingdom
Atlas Obscura
www.atlasobscura.com/unusual-trips/
Do you have an extra 14 days to spend eating and touring 
China's eastern seaboard? If so, head here in October. 
This tour accommodates just 12 guests to get deep into 
China's philosophy of "To the people, food is heaven." 
You will get to explore hands-on harvesting, cooking 
experiences, meet chefs, and have conversations with 
culinary experts; this trip is all about food. Of course, it 
would be impossible to visit China without enjoying the 
beautiful temples, interesting religions, and history in 
every aspect.

Whole Hog Week
La Villa Bonita
www.lavillabonita.com/wholehog/
Have you ever wanted to be personally involved in a head 
to tail culinary immersion? If so, late in October you can 
do just that in Mexico. The school is lovated 20 minutes 
from Cuernavaca at the base of the Tepozteco mountains. 
Chef Ana Garcia takes you in her capable hands and 
passionately teaches you about traditional Mexican slow 
food techniques. Here you will be introduced you to local 
farmers and producers, visit the Masa Mill and learn how 
to make tamales, taste tequila and mezcal, cook with 
chiles, and learn about whole hog butchering and cooking. 
Other than the Whole Hog Week, Chef Ana offers 2 night 
- 7 night programs.

Culinary Excursions and Tours
Here are a few companies that you can mix 
into your personal travel plans: 

XO Tours - Vietnam
www.xotours.vn

The Foodie (Saigon)
Seriously, this was one of my favorite culinary tours of 
all times! Not only did we taste the most incredible bites 
during the 4+ hour evening tour but you also get to ride 
on the back of a vespa to get to these experiences. 

Evening Hoi An Walking Food Tour - Dinner with the 
Nguyens
This is a 3+ hour tour of the island of Cam Kim, which will 
take you back in time. On this tour you will interact with 
the locals while tasting fresh caught seafood, a visit to a 
local home for a cooking demonstration, a sunset boat 
tour, and other surprises.

Dehli Food Walks
www.dehlifoodwalks.com
instagram @dehlifoodwalks

A great option if you find yourself in the major cities of 
India and are looking for a street food experience that is 
safe and knowledgeable contact Dehli Food Walks.
Some of their tours include:  
Old Dehli 
-soul-satisfying street food 
Breakfast Trail 
-delectable dishes available only in the mornings
Chandni Chowk Food Walk 
-perfect blend of food, history, and culture of Old Delhi
A Day in Dehli 
-a glimpse of day to day life
Mum's Kitchen 
-mothers are the best cooks
Nizamuddin 
-reflects the history of the community and its people 
Daryaganj 
-city for its delectable cuisines
Tea Trail
-refresh your senses, changing tea culture of this city
Gurudwara Walk
-concept of community kitchen, called Langar
Kebab Trail
-relish the delicious, succulent, and exquisitely spiced kebabs

Culinary Backstreets
www.culinarybackstreets.com/culinary-walks/

This wildly successful company offers tours in over 
12 cities. Their philosophy is all about the authentic 
dining scenes in any given destination. They take 
their guests on the less beaten path to discover 
tradition, flavors, and people that you can only find 
with a local.

A few of the tours that would inspire me to 
join include:

Culinary Secrets of Old City (Istanbul) searches the 
backstreets to find the lesser-explored market streets of 
the Egytian Spice Market with bites of tasty morsels of 
traditional Turkish products including a full lunch of pit-
roasted lamb.

A Day in Sants (a Barcelona neighborhood) a 5+ hour 
visit that incorporates old bodegas, vermuterias, family-
run restaurants, classic bakeries, tapas, and markets.

Culinary Secrets of Backstreet Naples (Italy) delves 
into the strong culinary heritage that makes Naples so 
special. Here you may get to taste Neopolitan coffee and 
pastries, limoncello, pizza, street food, mozzarella, and 
breads. This tour will include 9 to 11 stops to taste food.

Going Deep in the Borough of Global Eats (Queens, 
New York) You don't have to cross the oceans to have 
an incredible food experience. This tour takes you to 
places that are under the radar that features a mecca 
of immigrant culinary stories. You will taste food from a 
Mexican bakery, pit-roasted goat, Chinese dumplings, 
Taiwanese desserts... complete smorgasbord!

Food Valley Travel & Leisure
www.foodvalleytravel.com

This company offers exclusive tours in Parma and 
Emilia-Romagna. 

Food Valley Gourmet Tour is a 6 hour tour that is 
available daily and will take you to authentic producers of 
Parmiagiano-Reggiano, Prosciuto di Parma, and a farm 
to table lunch at an agriturismo.

Priceless Cities by Mastercard
www.priceless.com/culinary

Here you will find numerous one of a kind culinary 
adventures all over the world at different price points.

Mohala Farms (Waialua, Hawaii) This experience 
includes a private guided tour of the six acre organic 
Mohala Farm. Guests will also experience a private 
cooking demonstration and a farm to table meal. 

*This information may change, please review 
  with each company to verify before booking.
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Recipes FROM AROUND THE WORLD
INDIA
Indian Spiced Red Lentil Soup
Serves 8 - 12

12 ounces vegetable stock
2 bunches cilantro stems (reserve leaves for garnish)
3 cups red lentils
¼ cup blended oil 
2 teaspoons coriander seeds
1 teaspoon cumin seeds
3 tablespoons turmeric
1 tablespoon garam masala
1 serrano chili, minced (if you like spicy add more)
2 teaspoons fresh grated ginger 
1 white onion, minced
2 - 3 garlic cloves, minced
1 cup crushed tomatoes
sea salt and fresh ground pepper to taste

In a large pot put cilantro stems in vegetable stock and bring to 
a boil then remove stems. Rinse the lentils and add to the broth. 
Bring lentils to a boil then turn heat down to medium. 

In a sauté pan, heat the grapeseed oil, coriander seeds, cumin 
seeds, turmeric, and garam masala. Sauté on medium heat until 
fragrant approximately about 2-3 minutes.

Combine the serranos, ginger, onions, garlic and add to pan then 
sauté until onions are soft. Add the tomato sauce and cook on 
medium low for about 10 minutes then add to cooked lentils and 
cook for 20 more minutes on low heat. Season to taste with salt 
and pepper.

Source: Recipe adapted from Stephanie McKinnie for CaliZona

MEXICO
Abuelo's Pozole
Serves 12

6 tablespoons vegetable oil
2 pounds pork shoulder, cut into 1" pieces 
1 medium white onion, chopped
4 cloves garlic, sliced
4 cups soaked hominy
1 tablespoon dried oregano
1 tablespoon dried ground cumin
2 tablespoons dried chili powder
½ tablespoon paprika
6 cups chicken stock or vegetable stock
Salt and pepper
1 inch carrot, sliced in ¼ slices
2 inches zucchini, sliced in ¼ rounds
2 cups finely sliced cabbage

½ cup sliced radishes
¼ cup finely diced white onion, for garnish
¼ cup cilantro, roughly chopped
tortilla chips, roughly broken, for garnish
2 avocados, peeled and cut into large chunks
2 limes in wedges

Heat 3 tablespoon of vegetable oil in a large Dutch oven or thick bottom 
stock pot over medium high. When hot, sear the pork for 3 to 4 minutes 
until golden brown. Remove and set aside.

Remove all but 3 tablespoons of the fat, reduce to medium heat and 
sauté the onion and garlic until onion is translucent, about 3 minutes. 
Add spices and sauté for one minute more, salt and pepper to taste. 
Add the pork, hominy, and stock. Bring to boil and reduce to simmer for 
35 - 45 minutes, or until pork is fork tender. Add cabbage, zucchini and 
carrots. Cook for another 5-10 minutes, until carrots are tender.

Serve in bowls with radishes, onion, cilantro, tortillas and avocados as 
garnish. Squeeze the juice of one quarter lime before serving.

AFRICA
West African Peanut Stew
Serves 4

6 cups vegetable broth
1 medium red onion, chopped
2 tablespoons peeled and minced fresh ginger
4 cloves garlic, minced
1 teaspoon salt
1 bunch kale, ribs removed, leaves chopped into 1-inch strips
¾ cup unsalted peanut butter (chunky or smooth)
½ cup tomato paste
Hot sauce, like sriracha 
¼ cup roughly chopped peanuts, for garnish

Cooked brown rice, for serving (optional)

In a medium Dutch oven or stock pot, bring the broth to a boil. Add the 
onion, ginger, garlic, and salt. Cook on medium-low heat for 20 minutes.
In a medium-sized, heat-safe mixing bowl, combine the peanut butter and 
tomato paste, then transfer 1 to 2 cups of the hot stock to the bowl. Whisk 
the mixture together until smooth, then pour the peanut mixture back into 
the soup and mix well. Stir in the collard greens and season the soup with 
hot sauce to taste.

Simmer for about 15 more minutes on medium-low heat, stirring often. 
Serve over cooked brown rice if you’d like, and top with a sprinkle of 
chopped peanuts. 

Source: cookieandkate.com

PERU
Northern Peruvian Ceviche
6 servings

1 pound fish fillet, sustainably harvested
salt and pepper to taste
2 lemons, juiced and seeded 
2 limes, juiced and seeded
1 clove garlic, chopped
1 small to medium red onion, sliced in thin long strips
½ bunch cilantro, chopped
½ stick celery
1 fresh jalapeño chile, roasted, peeled, seeded and diced

Slice the fish fillet into long strips. Then chop again into bite size 
'squares'. Try to keep the sizes even as possible for even cooking. 
Place in a large glass bowl and add salt and pepper. Add the citrus juice 
to the fish. Make sure all the fish pieces are under the juice. (As you 
add additional ingredients, mix and then accommodate the ingredients 
so that the fish is always under the juice as much as possible).

Add the garlic, onion strips, cilantro, celery, and jalapeno to the bowl 
and cover with a cloth. 

Let sit for 1½ hours. After the first 45 min, check the salt level and add 
more salt if you like. 

ITALY
Amatriciana
Serves 4

2 tablespoons extra-virgin olive oil
4 oz. thinly sliced pancetta
½ teaspoon crushed red pepper flakes
½ teaspoon freshly ground black pepper
¾ cup minced onion
2 cloves garlic, minced
1 28-oz. can peeled, crushed tomatoes with juices
Kosher salt
12 oz. dried bucatini
¼ cup finely grated Pecorino

Heat the olive oil in a large heavy skillet over medium heat. Add the 
pancetta and sauté until crisp and golden, about 4 minutes. Add pepper 
flakes and black pepper; stir for 10 seconds. Add the onion and garlic; 
cook, stirring often, until soft, about 8 minutes. Add the tomatoes, reduce 
heat to low, and cook, stirring occasionally, until sauce thickens, 15-20 
minutes.

Meanwhile, bring a large pot of water to a boil. Season with salt; add 
the pasta and cook, stirring occasionally, until 2 minutes before al dente. 
Drain, reserving 1 cup of pasta cooking water.

Add drained pasta to sauce in skillet and toss vigorously with tongs to 
coat. Add ½ cup of the reserved pasta water and cook until sauce coats 
pasta and pasta is al dente, about 2 minutes. (Add a little pasta water if 
sauce is too dry.) Stir in cheese and transfer pasta to warmed bowls.

SPAIN
Andalusian Gazpacho
Serves 2-3

5 vine-ripened tomatoes, cored and chopped
1 seedless cucumber, peeled, cut in chunks
½ green bell pepper, cored, seeded and chopped
2-3 slices of stale bread, cubed
4 garlic cloves
3 tablespoons extra virgin olive oil
1 tablespoon Sherry Vinegar
Salt and pepper to taste

Place tomatoes, cucumber, green bell pepper, and bread in a blender or 
food processor. Add the garlic, olive oil, and vinegar. Mix until the mixture 
becomes liquid. Season with salt and pepper to taste.

Chill it in the refrigerator for about 30 minutes. Serve the gazpacho in 
bowls with optional toppings of your choice.

Optional toppings: sliced green olives, capers, chopped hard boiled eggs, 
corn, fresh herbs.

MIDDLE EASTERN
Baba Ganoush
Serves 4

1 large eggplant, cut in half
extra virgin olive oil
1 tablespoon plain Greek yogurt
1½ tablespoons tahini
1 garlic clove
1 tablespoon lime
Salt and pepper
½ teaspoon to 1 teaspoon cayenne (remove for mild)
½ teaspoon sumac, more for garnish
Toasted pine nuts for garnish
Parsley leaves for garnish

Preheat the oven to 425F degrees.
Cut a few slits in the skin of the eggplant. Sprinkle the eggplant flesh with 
salt and let it sit for a few minutes, then dry off. Place the eggplant halves, 
flesh side down, on a lightly oiled baking sheet then drizzle with olive oil. 

Bake in the oven for 30-40 minutes or until the eggplant becomes soft. 
Remove from the oven and set aside to cool.

When the eggplant has cooled, scoop the flesh and transfer to the bowl 
of a food processor. Add the yogurt, tahini, garlic, lime juice, and spices. 
Pulse or run the food processor ever so briefly just until everything is 
blended (do not over-blend).

Transfer the baba ganoush spread to a small bowl. Just before serving, 
top the baba ganoush with a sprinkle of sumac, olive oil, toasted pine 
nuts, and parsley leaves. Enjoy with a side of warm pita bread.

SCANDINAVIA
Salmon Gravlax
Serves 8

One 3-lb boneless side of salmon, skin on
1 tablespoon whole peppercorns
1 tablespoon whole coriander seeds
8 tablespoons sugar
8 tablespoons coarse salt
1 bunch of fresh dill

Place the salmon on a sheet of plastic wrap (on a sheet pan, to prevent 
the juices to leak into the fridge later), skin side down.

Heat the peppercorns and the coriander seeds in a small skillet to release 
all of the fragrances. Remove from the heat and place in a dry and clean 
dish towel. Crush the spices with a mallet, or a mortar and pestle. Set 
aside.

In a small bowl, mix the sugar and salt. Add the spices and mix well.

Spread the salt mixture evenly on top of the salmon, covering the entire 
fish. Spread the dill evenly all over on top of herb mixture.
 
Wrap the fish very tightly with the plastic film and refrigerate for three 
days. 

After the three days, remove the fish from the refrigerator; remove the 
plastic film and quickly rinse under cold water. Place on a cutting board 
and dry with paper towels.

Slice the fish very thinly starting at the tail.

Optional: Serve on top of blinis or small rye bread toasts, with creme 
fraiche, chopped red onion, capers, and lemon.

Steven Krause
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CUBA
Cuban Black Beans
Serves 6

1 pound dried black beans washed and picked
10 cups water
3 aji dulces, seeded (or 1 red bell pepper)
1 yellow onion, coarsely chopped
1 cubanel pepper (can substitute Anaheim), seeded
4 garlic cloves, peeled
4 teaspoons salt
¼ teaspoon ground black pepper
½ cup of extra virgin olive oil for sofrito plus a bit more for garnish
2 tablespoons sugar
¼ teaspoon orégano
2 bay leaves
2 tablespoons dry white wine
2 tablespoons cider vinegar

Cover black beans with water and soak overnight. Rinse well. 

In a pot with 10 cups of water cook the beans covered, with the ají dulces 
over med-high heat for 45 minutes. 

Meanwhile, make the sofrito by placing onion, cubanel pepper, and 
garlic cloves in a food processor and process until all ingredients are 
blended. In a large skillet, heat ½ cup of extra virgin olive oil and add the 
processed vegetable mixture. Sauté for about 7 minutes.

Meanwhile, take one cup of black beans (including liquid) and place 
in a medium bowl. Mash with fork or potato masher and add to skillet 
where sofrito is being sautéed. Continue to sautée for about 5 more 
minutes stirring constantly. You will have a dark gray mixture. Add the 
sofrito-mashed black bean mixture to the large pot where the remaining 
black beans. Add sugar, orégano, salt, pepper, and bay leaves. Stir and 
cover. Cook for 45 more minutes.

Uncover and add the dry white wine and vinegar. Stir to incorporate. 
Cover and cook for 45 more minutes in med-low heat.

Check doneness. If the beans are too liquidy for your taste, let cook un-
covered for a few more minutes until it reaches the desired consistency.

Serve over white rice with a drizzle of extra-virgin olive oil.

Source: www.foodielady.com

INDIA
Aloo Gobi
Serves 3-4

Note: prepare the potato and cauliflower before starting the recipe.

2 tablespoons vegetable oil
½ teaspoon cumin
1 tablespoon minced garlic
1 tablespoon minced ginger
1 medium onion, finely chopped
1 cup potato, cut into ¾-inch cubes (immerse in warm water for 3-4 min)
1 green chili, chopped
2 cups cauliflower, cut into 1½-inch florets (hold in water until needed)
pinch of tumeric
1 teaspoon garam masala
¾ teaspoon coriander powder
¾ teaspoon red chili pepper
salt to taste
1 tablespoon tomato paste
2 tablespoons fresh coriander, chopped

Heat the vegetable oil in a large skillet on medium heat and add in the 
cumin. When the oil starts to sizzle add the garlic and ginger and saute 
for 30 seconds. Add the potatoes and chili and stir fry for 2-3 minutes. 
Cover and cook over medium heat until the potatoes are halfway cooked.

Keep stirring in between. Add the cauliflower and stir fry for 3 minutes. 
Add the remaining spices and mix well. Cook covered until potatoes and 
cauliflower are just tender. Do not overcook the potatoes and cauliflower.
Add salt and continue to cook until potatoes and cauliflower are soft and 
fully cooked. Add the tomato paste and stir well until paste is mixed and 
heated through. Garnish with the chopped coriander leaves. Serve with 
rice.

Adapted from: indianhealthyrecipes.com

KOREA
Korean Barbecue Beef
Serves 4 

½ cup soy sauce
6 tablespoons sugar
4 tablespoons sesame oil
½ teaspoon pepper
6 green onions, finely chopped
4 cloves garlic, minced
1 tablespoon sesame seeds
2 pounds beef tenderloin tips
4 tablespoons peanut oil

Combine the soy sauce, sugar, sesame oil, pepper, green onion, garlic, 
and sesame seeds together.  In a shallow, flat pan and place tenderloin 
tips and cover with the marinade. Cover and let stand for 2 - 3 hours, 
turning occasionally. Remove the beef and stir fry quickly in hot peanut 
oil in a wok. Serve on a bed of rice.

Source: www.foodista.com

GERMANY
Kirschmichel - Cherry Casserole
Serves 6

2.1 oz butter, room temperature + some butter flakes
½ cup granulated sugar
1 teaspoon vanilla extract
zest of ½ organic lemon
3 large eggs
¾ cup semolina
1cup + 2 tablespoons all-purpose flour
1 level teaspoon baking powder
¼ teaspoon salt
about 1 cup milk
1 pound cherries, pitted and halved

Preheat the oven to 375º F.

Using a mixer with a paddle and mix the soft butter and the sugar until 
creamed. Add the vanilla extract, lemon zest, eggs, and semolina and 
stir again to incorporate everything.

Mix the flour, baking powder and salt together and sieve them over the 
rest of the ingredients. Incorporate carefully using a spatula and add the 
milk little by little, stirring carefully. Stop adding the milk when the mixture 
is totally smooth and runny. Add the pitted cherries to the mixture.

Butter a medium casserole dish and pour everything inside. Sprinkle 
with some butter flakes and bake for about 40-45 minutes until a skewer 
inserted comes out clean but still a little bit wet.

Dust with some icing sugar if desired and serve hot, warm, or cold with  
vanilla ice cream.

Source:  www.foodista.com

FRANCE
Madeleines

1 cup self-rising flour
½ cup sugar
8 tablespoons butter
3 eggs
1 pinch salt
½ cup ground almonds
1 teaspoon orange zest
¼ teaspoon vanilla extract

Sift flour and sugar into a large bowl. Melt (but do not burn) butter. Let 
cool. With a wooden spoon mix eggs into flour and sugar. Gradually add 
cooled butter, salt, ground almonds, orange zest, and vanilla. Refrigerate 
for 1 hour.

Grease pans with butter. Preheat oven to 400º F. Half fill greased pans 
with cake batter. Bake 10 to 15 minutes or until golden. Cool on rack.

UNITED STATES
Apple Pie
Serves 8

2 pie crusts
½ cup sugar
1 teaspoon flour
½ teaspoon nutmeg
1 teaspoon cinnamon
6-8 large granny smith apples, peeled and sliced
2 ounces butter, cut in small cubes
2 tablespoons lemon juice
2 tablespoons demerara sugar

Preheat oven to 350º F.
Mix sugar, flour, nutmeg and cinnamon together.

Line pie pan with bottom crust. Put the apple slices in a bowl. Sprinkle 
the apples with sugar mixture and mix well. Put the apple mixture in the 
prepared pie pan. Sprinkle with lemon juice. Top with butter cubes. 
Cover with top crust. Crimp edges together with fork. Sprinkle the top with 
demerara sugar and cut steam vents in top crust.

Put pie on baking sheet in case of spill-overs. Bake for 1 hour.

ARGENTINA
Alfajores
Makes 12 Sandwich Cookies 

1 cup cornstarch
3/4 cup all-purpose flour, plus more as needed
1 teaspoon baking powder
1/2 teaspoon baking soda
1/4 teaspoon fine salt
8 tablespoons unsalted butter (1 stick), at room temperature
1/3 cup granulated sugar
2 large egg yolks
1 tablespoon brandy
1/2 teaspoon vanilla extract
1 cup dulce de leche, at room temperature
Powdered sugar, for dusting

Place the cornstarch, flour, baking powder, baking soda, and salt in a 
medium bowl and whisk briefly to combine; set aside.

Place the butter and sugar in the bowl of a stand mixer fitted with a 
paddle attachment. Mix on medium speed, stopping the mixer to scrape 
down the sides of the bowl once with a rubber spatula, until the mixture 
is light in color and fluffy, about 3 minutes. Add the egg yolks, brandy, 
and vanilla and mix until incorporated, about 30 seconds. Stop the mixer 
and scrape down the sides of the bowl. On low speed, gradually add the 
reserved flour mixture and mix until just incorporated with no visible white 
pockets, about 30 seconds.

Turn the dough out onto a piece of plastic wrap, shape it into a smooth 
disk, and wrap it tightly. Place in the refrigerator until firm, at least 1 hour.

Meanwhile, heat the oven to 350°F and arrange a rack in the middle. 
Line 2 baking sheets with parchment paper and set aside.

Remove the dough from the refrigerator, unwrap it, and place it on a 
lightly floured work surface. Lightly flour the top of the dough. Roll to 
1/4-inch thickness (the dough will crack but can be easily patched back 
together). Stamp out 24 rounds using a plain or fluted 2-inch round cutter, 
rerolling the dough as necessary until all of it is gone.

Place the cookies on the prepared baking sheets, 12 per sheet and at 
least 1/2 inch apart. Bake 1 sheet at a time until the cookies are firm and 
pale golden on the bottom, about 12 to 14 minutes. (The cookies will 
remain pale on top.) Transfer to a wire rack to cool completely.

Flip half of the cookies upside down and gently spread about 2 teaspoons 
of the dulce de leche on each. Place a second cookie on top and gently 
press to create a sandwich. Dust generously with powdered sugar before 
serving.
Source: Recipe adapted from Christine Galley for Chowhound

Alexandre Godreau
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WHEN IN The RHôNE
NORTHERN RHONE
Le Bar Du Temple
5 Place Charles de Gaulle, 38200 Vienne
Great bar to sit outside by the Temple d'Auguste to have a pastis or a beer.

La Gerine
2 Côte de la Gerine, 69420 Ampuis 
04 74 56 03 46 
www.lagerine.com
Charming bed & breakfast in the midst of vineyards. A bonus treat 
in the morning with home-made jams and crusty baguette.

Le Bistrot a Vin de Serine
16 Boulevard des Allées, 69420 Ampuis
04 74 48 65 10
www.bistrotdeserine.com
This is a casual restaurant with a wine bar and shop that we have 
visited many times. Reasonable pricing and portions.

E. Guigal
5 Route de la Taquière, 69420 Ampuis
04 74 56 10 22
www.guigal.com/fr/
Domaine Guigal was founded in 1946 by Etienne Guigal in Ampuis, 
produces wines from vineyards in both Northern and Southern Rhône.

Domaine Francois Villard
330 Route du Réseau Ange, 42410 Saint-Michel-sur-Rhône
04 74 56 83 60 
www.domainevillard.com
If you get a chance to have a tasting with Francois, tell him that we say 
hello! The winery is open to the public on Tuesdays, Wednesdays, Fridays 
and Saturdays by appointment only.

Cave Yves Cuilleron
Verlieu, 58 RD 1086, 42410 Chavanay 
04 74 87 02 37
www.cuilleron.com
Founded in 1920, the winery's history includes three generations 
of winemaking. The tasting room is available to visit by appointment, 
closed on Sundays and the month of August. Should be noted that 
Yves has a project with Jeff Cohn from JC Cellars which is extraordinary.

Les Vins de Vienne
Zone d'Activités, Jassoux, 42410 Chavanay, France
04 74 85 04 52
www.vinsdevienne.com
Wines based on friendship quality and collaboration from Yves Cuilleron, 
Francois Villard, and Pierre Gaillard. Some of my favorite examples of Rhône 
varietals. Tasting room is open Tuesday - Saturday by appointment only.

Domaines Pierre Gaillard
Lieu-dit, Chez Favier, 42520 Malleval 
04 74 87 13 10
www.domainespierregaillard.com
This is a family affair! The family domaine includes four properties from 
Malleval to Banyuls-Sur-Mer. Call ahead to make an appointment.

Cave de Tain l'Hermitage
22 Route de Larnage, 26600 Tain-l'Hermitage
04 75 08 20 87
www.cavedetain.com
A cooperative of small winegrowers that supply their grapes to make 
wines from different soils. Visit every day from May through September.

Maison M. Chapoutier
18 Avenue of Dr. Paul Durand, 26600 Tain L'Hermitage
04 75 08 28 65
www.chapoutier.com
Chapoutier was founded in 1897. The Maison is open daily except for 
Christmas and New Year's Day. Great opportunity to taste a lot of wines 
that are hard to find.

La Cité du Chocolat - Vahlrona
12 Avenue du Président Roosevelt, 26600 Tain-l'Hermitage
04 75 09 27 27
www.citeduchocolat.com
La Cité du Chocolat is educational and delicious. There is an interactive 
museum that teaches everything chocolate. One of the best things about 
Vahlrona is the complimentary tastings in the shop. Open daily. 

SOUTHERN RHONE
Chene Bleu / La Verriere
Domaine de la Verrière – 84110 Crestet 
04 90 10 06 30 
www.chenebleu.com 
www.laverriere.com
Family owned vineyard, single-estate biodynamic wines, commitment to 
nature. La Verriere is a bed & breakfast on the property as well. Call for 
tasting appointments and overnight stays.

Chateau de Beaucastel
730 Chemin de Beaucastel, 84350 Courthezon
04 90 70 41 00
www.beaucastel.com
Perrin family has produced 5 generations worth of Beaucastel. If you can 
get an appointment, this is a wonderful winery to visit. Excellent tour and 
tasting in English.

La Mere Germaine
3 Rue Commandant Lemaître - 84230 Chateauneuf-du-Pape
Chateauneuf-du-Pape, France
04 90 83 54 37
lameregermaine.fr/fr/
Traditional, seasonal French cooking in an art filled dining room and 
a delightful patio. Also a hotel with 8 reasonably priced rooms.

Domaine La Barroche
16 Chemin du Clos, 84230 Chateauneuf-du-Pape
06 62 84 95 79
www.domainelabarroche.com
Julian and Laetitia Barrot, are the latest generation at the helm of the 
winery since the early 2000's. They are committed to upholding and 
growing the family winery with respect to age old traditions and high 
standards of the terroir of CDP. Call ahead for a possible visit.

Domaine de Marcoux
198 Chemin de la Gironde, 84100 Orange
04 90 34 67 43
http://www.domainedemarcoux.fr
The Armenier family has been making wine in CDP for centuries. 
Currently the sisters run the winery Catherine is responsible for the 
vineyards and Sofie for the winemaking. Call ahead for appointment.

Le Limas
51 Rue Limas, 84000 Avignon 
04 90 14 67 19
www.le-limas-avignon.com/
In Avignon’s historic district, this upscale bed-and-breakfast in an 
18th-century townhouse is a 5-minute walk from the Pont d’Avignon bridge 
and the Palais des Papes. Just four comfortable rooms with a delicious 
breakfast!

Les Halles d'Avignon
18 Place Pie, 84000 Avignon
04 90 27 15 15 
www.avignon-leshalles.com
Provencal style inside market with fresh and prepared foods that opens at 
6 am. Quaint stores and kiosks with just about all the food you can imagine. 
Onsite parking. Closed on Monday.

Domaine de Font du Loup
La Font du Loup, 84350 Courthézon
04 90 33 06 34
www.lafontduloup.com
Anne-Charlotte Melia-Bachas has been a good friend to the girl & the fig 
for many years. The 20 hectares of vineyards are uniquely in one plot 
shadowed by the historic castle. Contact Anne-Charlotte to visit, she offers 
lovely hospitality.

FURTHER AFIELD
Restaurant Chez Serge
90 Rue Cottier 84200 Carpentras
04 90 63 21 24
www.chez-serge.fr/
Very artistic bistro featuring seasonal local products with an emphasis on 
trufffles when available. Superb winelist with prices all across the board. 
Open for lunch and dinner everyday - hours vary summer and winter.
Carpentras Weekly Market
Avenue Jean Jaurès, 84200 Carpentras
The market runs through the year on Fridays from 8:30 - 1pm. It is one of my 
favorite markets as it has some beautiful products; food, crafts, clothing, and 
jewelry. 
Carpentras Winter Truffle Market: From mid November through the end 
of March, Fridays mornings you can find the finest locally sourced truffles, 
'black diamonds,' from the farmers themselves. You can certainly visually sort 
through to find the perfect one or two. They can get pricy but so worth it.
Saint-Rémy-de-Provence Weekly Market
6 Avenue de la Résistance, 13210 Saint-Rémy-de-Provence
This market winds around the streets, taking up every possible bit of space. 
Along with all of the Provencal specialties, I have found some beautiful 
pottery and market bags.When you are finished shopping, stop in one of 
the nearby cafes for an espresso and some wonderful people watching. 
While in Saint Remy, try to stop by Joel Durand Chocolatier and Le Petit Duc 
for cookies.

Le Bistrot du Paradou
57 Avenue de la Vallée des Baux, 13520 Paradou
04 90 54 32 70
Without question my favorite restaurant in the area. This is a set menu - 
a different item is featured on each day. The meal includes a starter, the 
family style entree, an incredible cheese platter, wine, and dessert. 
The restaurant is always busy, inside and out when the weather permits. 
Open for lunch and dinner. Closed Sunday and Monday.

Carrières de Lumières
Route de Maillane, 13520 Les Baux-de-Provence
04 90 54 47 37
www.carrieres-lumieres.com/en
In the middle of the quarries and caves, tremendous multimedia programs 
are displayed. Typically there is a short show followed by a longer show and 
they both continue to loop throughout the day. A show can run for eight or 
nine months before a new one debuts. Get your tickets in advance; the lines 
can be very long and parking is difficult when it is busy. 
L'Oustau de Baumanière
13520 Les Baux-de-Provence
04 90 54 33 07
www.baumaniere.com 
Baumanière is a full service hotel and spa with two restaurants. Opened in 
1945, L'Oustau currently has two Michelin stars featuring exquisite food in 
an upscale refined dining room. There are several menus including a multi 
coursed prix fixed menu served to the entire table. 

L'Isle-Sur-la-Sorgue Sunday Market
Quai Jean Jaurès, 84800 L'Isle-sur-la-Sorgue (ALL OVER TOWN)
This is one of the largest outdoor markets in Provence. The market winds 
through the town along the Sorgue river with food stands, flea market finds, 
and fine antiques. Start early as it gets crowded and parking can be 
challenging.  Wander aimlessly and stop for lunch or espresso. Also visit some 
of the antique stores down some of the alley ways if you find them open. 
Le Carré d'Herbes 
13 Avenue des Quatre Otages, 84800 L'Isle-sur-la-Sorgue
04 90 38 23 97
www.lecarredherbes.eu
You can find this lovely spot down the alley surrounded by antique dealers. 
Opt to sit on the very small patio across the way which is delightful. Expect 
seasonal Provencal dishes and a nice winelist.
Villa La Regalido
118 Avenue Frédéric Mistral 13990 Fontvieille 
04 90 54 60 22
www.villa-regalido.com
Just ten minutes from Arles this historic hotel has fifteen rooms, a lovely 
breakfast buffet, a pool, courtyard, and dinner restaurant. 
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Cheers . Salut . Santé . Skål . Prost . Sláinte . CinCin . Sei Gesund . Kanpai

Cuba

britain

Peru

italy

brazil

ireland

PIMM'S CUP COCKTAIL

2 oz Pimm's No. 1
3 oz ginger ale
1 cucumber slice
1 strawberry, hulled and cut in quarters
half orange slice
1 lemon slice
6 mint leaves

Add all ingredients into a highball glass 
over ice and stir to combine. To mix things 
up a bit, you can replace the ginger ale 
with Champagne.

NEGRONI 

1 oz gin
1 oz Campari
1 oz Sweet Vermouth
orange peel, garnish

Add all the ingredients into a mixing glass 
with ice and stir until well-chilled. Strain into 
a rocks glass filled with large ice cubes. 
Garnish with an orange peel.

CAIPIRINHA

half lime, cut into wedges
2 tsp sugar
2 oz Cachaca
lime wheel, garnish

In a double Old Fashioned glass, muddle 
the sugar and lime. Fill with ice, add the 
cachaça, and stir briefly. Garnish with a 
lime wheel (optional).

PISCO SOUR

1 oz Pisco
1 oz fresh lime juice
1 oz simple syrup
¼ oz egg whites
Angostura Bitters, garnish

Add all ingredients into a shaker with ice 
and shake vigorously for 10 seconds. 
Strain into a chilled rocks glass over ice. 
Garnish with a drop of Angostura bitters.

IRISH COFFEE

1½ oz Irish whiskey
2 tsp brown sugar
brewed coffee
whipped cream, garnish

Filling an Irish Coffee mug with hot water, 
let sit for 2 minutes, then discard the water. 
Add the whiskey and sugar to the glass, fill 
with the coffee, and stir. Top with an inch of 
unsweetened lightly whipped cream.

KIR ROYALE

½ oz Creme de Cassis
Dry sparkling wine

lemon twist, garnish

Pour the crème de cassis 
into a Champagne flute. 

Top with the sparkling wine. 
Garnish with a lemon twist.

FRENCH 75

1½ oz Cognac
½ oz fresh lemon juice

½ oz simple syrup
dry sparkling wine

lemon twist, garnish

Add the ingredients to a shaker 
with ice and shake. Strain 

into a Champagne flute.
Top with dry sparkling wine 

and garnish with a lemon twist.

MARGARITA

¾ oz fresh squeezed lime juice
1 oz Cointreau or Triple Sec

1½ oz tequila
kosher salt, optional for rimming

lime wheel, garnish

Add the ingredients to a shaker 
filled with ice and shake. Strain into a 

chilled cocktail glass or salt rimmed 
rocks glass filled with fresh ice.

Garnish with a lime wheel.

PALOMA

2 oz tequila or mezcal
½ oz fresh lime juice
pinch of salt to taste

grapefruit soda to top 
lime wheel, garnish

Add the tequila, lime juice and salt 
into a highball glass over ice.

Top off with the grapefruit soda and 
stir. Garnish with a lime wheel.

DAIQUIRI

2 oz light rum
1 oz fresh lime juice

¾ oz simple syrup
lime twist, garnish

Add all the ingredients into a shaker 
with ice, and shake until well-chilled.

Strain into a chilled coupe.
Garnish with a lime twist.

FranCe

MexiCo

FranCe

Cuba

MexiCo

italy

APEROL SPRITZ

3 oz Prosecco
2 oz Aperol

1 oz Soda Water
orange wheel, garnish

Add all ingredients into a wine glass with ice and stir.
Garnish with an orange wheel.

MOJITO

6 mint leaves
1½ oz white rum

3/4 oz simple syrup
3/4 oz fresh lime juice

1½ oz club soda
mint spring wheel, garnish

In a shaker, lightly muddle the mint. 
Add the rum, simple syrup and lime juice, fill with 

ice and strain. Pour into a highball glass.Top with the 
club soda. Garnish with a mint sprig.

To broaden your travel experience, try some 
of the local cocktails and libations. Even the 
local fruit juices in these countries offer a 
taste of the place.

photo credit: liquor.com

photo credit: liquor.com
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Type of Milk Region Cheese 
Classification

Rind Aging Description Notes

FRANCE
Morbier Franche-Comte semi-soft washed 45 days - 3 months citrusy, fruity, tangy, barnyard a layer of ash in the center dividing 

evening & morning milk

Buche de Chevre Poitou-Charentes soft, soft-ripened bloomy minimum 7 days sweet, tangy, sweet notes of caramel log shaped, creamy and flaky texture

Petit Basque Basque, 
Pyrenees Mountains

semi-hard natural minimum 70 days earthy, mild, nutty, pungent, sweet traditionally was handmade by shepherds 
from leftover curds

ITALY
Parmesan Parma, Reggio Emilia, 

Modena, Bologna
hard natural minimum 12 months fruity, nutty, savory, sharp can only be from cows grazing on fresh 

grass + hay to be called Parmesan

Mozzarella di Bufala Campania, Paestum, 
Foggia

soft, brined rindless up to a week floral, mild, milky, sour can be stretched and formed into various 
shapes

Pecorino Romano Lazio, Sardinia hard natural 8 - 12 months buttery, mild, nutty dry salted by hand, good for grating

SPAIN
Mahon Menorca, 

Balearic Islands
semi-hard washed 2 - 10 months buttery, fruity, salty salty taste is due in part to the sea salt 

content in the grasses the cows eat

Garrotxa Garrotxa, Catalonia semi-hard mold 
ripened

1 - 2 months creamy, herbaceous, milky, nutty crafted in the foothills of the Pyrenees

La Serena Extremadura soft washed at least 60 days bitter, full-flavored, sharp, strong made only from Merino sheep milk, 
coagulated with cardoon

IRELAND
Dubliner County Cork hard natural 12 months nutty, sharp, sweet named after the city of Dublin, available 

in other flavors

Corleggy County Cavan hard natural 8 weeks - 4 months mild, nutty raw goat's milk, traditional log shape, 
award winner 

Cashel Blue County Tipperary semi-soft, 
blue-veined

natural 18 weeks acidic, buttery, spicy, strong handmade blue cheese, named after 
the  'Rock of Cashel' medieval castle

GREAT BRITAIN
Colston Bassett Stilton Nottinghamshire semi-hard natural 3 - 4 months buttery, earthy, fruity, savory, tangy cheese production for over 100 years, 

only Stilton Neal's Yard Dairy carries

Dorstone Dorstone, 
Herefordshire

soft mold 
ripened

2 - 3 weeks citrusy, lemony, salty, sweet, tangy rolled in edible charcoal ash, giving 
Dorstone it’s blue-grey exterior

Olde York Thirsk fresh, soft natural 10 - 22 days acidic, sweet, biscuity coulommier method; thin slices layered 
into a mold, slow drain

CROATIA
Dinarski Dinaric hard natural 3 - 6 months full-flavored, grassy third generation, one of the best dairies 

in Croatia

Tezacki Iz Mosta Dalmatian hard natural minimum 6 months grassy, nutty, smooth, sweet aged for a minimum 6 months in pressed 
red wine grapes

Paski Sir Pag Island hard natural 3 - 12 months grassy, butterscotch, salty, tangy milk from about 10-12 sheep in order 
to make one 4.5# wheel

SWITZERLAND
Raclette Valais semi-hard natural 2 - 3 months acidic, milky, nutty, sweet cave-aged, majority of these farms 

have fewer than 30 cows

Tête de Moine Bernese Jura, 
Canton of Bern

semi-hard natural 2 1/2 - 3 months pure, aromatic, strong should not be cut, but pared to form 
rosettes, monastery originated

Gruyère Canton of Fribourg, 
Gruyères

hard natural 5 - 12 months salty, sweet, nutty, earthy traditional production strictly specified, 
passed down from generation

GREECE
Feta Mt. Vikos soft rindless minimum 3 months creamy, salty 'white gold' originated in the 17th century, 

50% of Greece's cheese

Manouri Thessalia/Macedonia semi-soft, whey rindless 1 - 3 months lemony, mild, milky, slightly sour creamier than feta, because of the 
addition of cream

Kasseri Macedonia, Thessalia, 
Mitilini

semi-hard rindless minimum 4 months salty, sweet, mild, buttery 'Greek Mozzarella', one of twenty Greek 
cheeses that has been certified

MEXICO

Adobera Jalisco fresh soft natural none mild, salty, spicy some regions, the cheese is seasoned 
with pepper or adobo

Cotija Cotija, Michoacán fresh, firm rindless 3 - 12 months salty, strong ‘Parmesan of Mexico’, raw milk

Chihuahua Northern Mexico semi-soft natural about 1 month buttery, mild, sharp similar to that of a mild, white cheddar 
or Monterey Jack

worldly cheese
While the French, Swiss, and Italians are known for their world renowned cheeses, true connoisseurs know that cheese is a global affair. From Spain to Greece, from 
Great Britain to Croatia and beyond, cheese has been an expression of local tradition for as long as history can recall. Whether you prefer creamy, firm, sprinkled on pasta, 
or stuffed in a sandwich, cheeses can give you an insight into the culture (no pun intended) and terroir of which they come from. The different shapes, textures, and flavors 
are a reflection of place; an opportunity to unlock the stories behind the farmers, producers and techniques in the most delicious way. 

             cow                                   goat                                   sheep                                 water buffalo
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One thing that can be said for smartphones is that a world of essential 
information is immediately in your hands. Over the past few years, I have 
found some mobile apps that have really helped during my travels. There 
are so many out there, but I have narrowed down a variety of my favorites.

Mobile Passport Control
I tried this out on a recent international trip, and it worked 
like a charm. After you download the app, you scan your 
passport and can add family members as well. Within four 
hours of landing at your destination, you are able to fill in 
the required information about your flight and trip. Going 
through customs, we were led to a different line where I 
would say we saved at least 30 - 40 minutes.

Hopper
Kayak used to be my go to flight booking app. Recently 
I stumbled upon Hopper, which was extremely handy to 
finding the best fares for the days you want to travel. 
You can set up notifications that will let you know when 
to purchase or when to wait for a better price. 

Trip Advisor
For travel, I find Trip Advisor to be the most reliable 
and objective review app. You can search for just about 
anything you may need for your trip. I don't take the word 
of every review but more use Trip Advisor as a consensus 
app. I look beyoned the best few and the worst reviews, 
and I can usually find a fair testament of the restaurant, 
property, or attraction.

Booking.com
Between Travelocity, Expedia, Priceline, and Booking, the 
information and pricing is relatively close between one 
app and the other. What I like about Booking is that there 
seems to be more information about the property, great 
photographs, around the area information, and they are 
easy to work with if you need to change a reservation.

Airbnb
Sometimes I just daydream about where I want to go 
next and Airbnb is fun for that as well as booking a stay 
in a house rather than a hotel. I have used Airbnb over 
a dozen times and though I like it very much, I have had 
some issues where the place does not look nearly as nice 
as the pictures. To this point, I do take the time to read 
the reviews to see if I can find out any more information.

Himalaya
Do you listen to podcasts? Podcasts are great to listen to 
for many reasons. For me, I am constantly learning about 
new things or being entertained. For long waits in airports 
or train rides, they are a great companion. For travel, 
there are many podcasts to listen to, whether you search 
for travel or by specific destinations

Paris Metro Map and Routes
This is a must app when visitng Paris. It is an interactive 
routing planner that will advise you on the best ways to 
get where you are going. It will tell you where to transfer, 
how many stops, if there are closures to avoid. Another 
option is Paris Metro, RER and Offline Map.

Google Maps
One of the ways I use Google Maps is to create a map 
with a pin of all the places I want to visit during a trip for 
easy reference. I can pin my hotel, special restaurants I 
want to go to, museums, and more. This way I can 
generally have an idea of how far and realistic certain 
stops will be. Of course, works great to get directions.

Uber (or Lyft)

Uber has been expanding quickly across the globe and 
is currently available in 200 different cities. You probably 
have used Uber, and over the years it has become more 
prevalent in other countries. Uber even gives you a fare 
quote according to your location and destination before 
you even decide to call a car, so you can see exactly 
what the cost will be without any surprises. 

MyTsa
The MyTSA app also gives lots of helpful information that 
travelers might like to know, such as: crowd-sourced wait 
times at TSA checkpoints, delays and airport weather, 
what items you can bring through sercurity, how busy the 
airport is at certain times using historical data, and having 
a handy guide at your fingertips when you need it. 
Having TSA's PreCheck program is convenient and will 
save you time going through security (no need to take off 
your shoes, jacket or take out your electronics).

WhatsApp
Over one billion people use WhatsApp, sending over 65 
billion messages per day. Messages can only be sent to 
contacts who also have WhatsApp installed. Users also 
have the option of sharing their location with those they're 
chatting with. Messages are completely private and users 
can literally "send a million messages a day" and not be 
charged (except for whatever data fees apply according 
to your carrier's plan). The app shares user data with its 
parent company Facebook unless you opt out when you 
first download the app.

Cal Convert
CalConvert is a handy advanced calculator that has many 
useful functions (27+), especially for travelling. It is also 
perfect for cooking, solving equations, and calculating 
currency conversion rates. The app itself contains 
conversions for over 150 types of currency and works 
completely offline.  The basic app is free, but if you want 
to remove the ads, it will cost you $6.99.

Duolingo
With the free Duolingo app you can learn a new language  
in a fun way at your own pace. Each lesson  takes about 
five minutes, which is perfect for the downtime you 
have when traveling. This is not an app that will make 
you fluent. If that is your goal, you’ll definitely need to 
supplement your studies with something else. Duolingo 
will teach you a ton of useful vocabulary. Before your visit, 
learn a few simple phrases that may assist in engaging 
with the locals.

Tech Help for Travel

A few other resources before your next trip:
World Nomads - travel insurance
Seat 61 - great information round-up for train travel and public transit information
Rail Europe and SCNF - Train schedules in Eurpoe and France
Hotel Tonight - last minute hotel offerings at a huge discount
Rome2rio - connecting travel destinations with the best routes
Google Translate - translation made easy for signs, menus, etc.
Snapseed - my go to full-featured photo app

For inspiration:
HandEye Magazine - www.handeyemagazine.com
Atlas Obscura - www.atlasobscura.com/events

For one of a kind experiences:
Priceless Cities - www.priceless.com
Savored Journeys - www.savoredjourneys.com/food/
Frying Pan Adventures - www.fryingpanadventures.com

More Paris:
Paris by Mouth - www.parisbymouth.com
www.foodandwine.com/articles/paris-travel-guide-paris-restaurants
David Lebovitz - www.davidlebovitz.com
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Travel with Purpose
Written by Cecily Gamba

As global citizens of a big, big world, it is important to see and experience all that the world has to 
offer. But, what if we flipped that sentence around? What if, through travel, we were able to see what 
we have to offer the world? Through travel, one of the most important souvenirs that we can take 
home is a greater understanding of cultures that are different than our own. Being privileged with 
travel comes with a responsibility, to share this understanding and empower others. What if we 
traveled for good with purpose?

What does volunteer travel mean? To volunteer abroad means to do unpaid work outside of 
your home country; often in a developing country. The goal is simple: have a positive impact on the 
environment and people of that country or community.

Volunteering your time while abroad gives greater purpose and meaning to your travel. Many 
programs offer a wide range of projects for volunteers to work on, giving you an opportunity to work 
where your passions lie. Are you a musician? IVHQ gives volunteers the ability to teach music 
in Kenya, anywhere from 1-24 weeks. Have a passion for food? Teach innovative food security 
techniques to families in Tanzania through the Global Service Corps. These programs allow you to 
share what you love with those who need it and have some fun along the way.

I asked my sister, Natalia, (pictured top two photographs on the right) who volunteered abroad in 
India with LoveManifest her senior year of high school, what her thoughts on the topic were as 
someone who has had this experience first hand. After working to provide clean drinking water, 
and raising money for medical and orphan care for people in the villages around the Indian city of 
Tiruchirappalli, she says, “It’s a great idea! Everyone should do it at least once in their lives. You go 
into it having preconceived notions of what it will be like, but it blindsides you! You go in knowing 
you’re doing volunteer work for the community, but the people you’re helping actually help you to 
grow and learn in ways you didn’t think possible. Keep your mind and heart open to different cultures, 
because there is a lot to learn and appreciate.”

Okay, so you’ve decided that volunteering abroad may be something that you want to do. What are 
the next steps? First thing to do: your research. There are many incredible programs and 
organizations that coordinate trips and volunteer opportunities, so it is important to find the right one 
for you. There are many large organizations that coordinate these trips all the time, opportunities with 
local universities and churches, and everything in between. Find the organization that resonates most 
with you. Read reviews, testimonials, and blogs about each program that you may be considering. 
Be wary of organizations that may not have the best intentions; make sure you are aligning yourself 
with a group that is sustainable and will allow you to make real change within the community. Some 
of the best volunteer organizations (according to online reviews, number of alumni, funds raised, 
etc) include International Volunteer HQ, Plan My Gap Year, Maximo Nivel, Fronteering, Global Vision 
International, and Cross-cultural Solutions. 

A few quick tips once you’ve decided on a program: first, be prepared. Read all materials provided 
by the organization, and make sure all of your questions are answered before embarking on your trip. 
Next, be proactive. Ask what else you can do, share ideas, and go the extra mile during your time 
abroad. You aren’t there for long, and it is best for you, and the community, to give your all. Third, 
don’t be afraid to communicate. If you are travelling to somewhere whose native language is different 
from your own, be open to doing your best to converse with locals. Learn key phrases, and find 
unique ways to communicate. Being kind and open to getting to know others will go a long way. 

Talking to locals is also the best way to find out the best sights and must-go spots in order to make 
sure you take full advantage of your visit! 

The next time you consider planning a trip, consider traveling with a purpose. It is human nature to 
want to help one another; give in to that innate desire and help spread love across the world.

Resources:
www.volunteerhq.org/
www.planmygapyear.com/pmgy-experience-volunteer-abroad-projects/
maximonivel.com/volunteers/
www.fronteering.com/
www.gviusa.com/
www.crossculturalsolutions.org/
www.goabroad.com/articles/volunteer-abroad/things-to-know-before-you-volunteer-abroad
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