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The sky is blue, the sun is sparkling off the water, and the aroma of grilling meat mingles with the spicy
scent of the oregano on the coals. Any minute now you can jump into the sea, but at this n_‘mment an
expert is showing you the secrets of authentic Greek food. We've spent the past year looking for the
world’s best cooking classes, and we've come back with great tips, fabulous recipes, and a caltf:ctmn of
truly amazing places to visit. Whether you want to spend a luxurious week I‘n a country villa mth_a
teacher all your own, camp in the jungle and learn exotic tropical dishes, or just brush up your skills wi.th
a two-hour class in an urban outpost, there's surely something here to suit you. And if you want to skip
the trip and just start cooking, there's plenty here to keep you occupied, too. Classes begin on page 36.

CONTENTS CONTINUES ON PAGE 12

COOKING VACATIONS RELAXED

SOUTH AMERICA'S NAPAVALLEY

Mapuyampay Hostal Gastronémico

WHAT | LEARMED How to
make use of such diverse
local ingredients as
merkén (a smoky dried-
chile mix that added

Zip to a quince adobo) and
chancaca (unrefined
sugar, which we used to
make a tangy orange
sSyrup). BIGGEST
SURPRISE Chilean food is
as straightforward as
Italian. It's all about the
quality of the ingredients.
BEFORE YOU GO Beware
when renting a car:
Depending on the
company, insurance may
not always cover the
wheels. (| hit a pothole
and had to buy a new
tire.) And be prepared to
pay a 5131 landing fee
(credit cards accepted),
good for the duration

of your passport.
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EERFOGD EMF‘.&NADITAS % tablespoons all-purpose flour

»d from Fu in Waerebeal, Mapuyampay Hostal Gastrondn fresh serrano or jalapenio chile, seeded and finely chopped
tablespoon paprika (not hot)
teaspoon dried oregano
Ib shrimp, peeled and finely chopped
Ib sea scallops, tough ligament from side of each

s plump, fried hors d'oewvres, & seafood varalion o discarded and scallops finely chopped

1-and-meat der tablespoon chopped parsley
if napkins ready EQUIPMENT: a 4-inch round cookie cutter; a deep-fat
thermometer
FOR PASTRY AND FRYING ACCOMPANIMENT: tomato salsa

Adap

1 teaspoon salt

Ya cup hot water MAKE DOUGH: Stir salt into hot water unhil dissolved

cups all-purpose flour baking powder, and sugar into a large bowl, then make
teaspoon baking powder center and add lard and butter. Stir salted water into well w
teaspoon sugar wooden spoon, melting lard and butter, then stir flour into |
cup lard at room temperature adding a little water if necessary, to form a saoft & iliable
tablespoons unsalted butter at room temperature dough. Knead dough on an unfloured surfa
About 3 cups vegetable oil for frying glossy, 3 to 5 minutes (dough will be soft and slight
FOR SEAFOOD FILLING =Cover dough with a kitchen towel (not terry clath)
|b small hard-shelled clams (about 2 inches across), MAKE FILLIMG: Cook clams in wing in a medium saucepan,
scrubbed covered, over medium-high heat until just « od wide, about
cup dry white wine & minutes (discard any that remain unopened). T er clams
Ib cultivated mussels to a bowl with a slotted spoon, =_|-r-r; cook mussels in same hguid,
medium onion, finely chopped covered, stirfing once of 3, 1 apened, 3 to 5 minutes
cup chopped scallion (discard unopened ones). Add mus clams and strain cooKing
garlic cloves, finely chopped iquid through a paper-towel-lined
tablespoons unsalted butter

into a bow
(Continued on page 196)

SEAFOOD i JANADITAS MAKE EMPANADITAS: Divide do n halt » Heat 1% inches oil to 360°F in a2 3-quart

Continued from page 83 then roll out 1 piece of dough into a saucepan over medium-high heat, then

inch round (¥& inch thick) on a hightly fry empanaditas, 4 at a time, turning with a
floured surface. Cut out 12 rounds with slotted spoon, until golden | .
ienasely § SIS a0c MusSetsieave cutter and 1sfer to a parchme ( 4 minutes per batct ’.-r:lil
nes wnoke) arge baking sheet. Gather scraps a to b i 1 keep warm ir
scallion, and garlic in butter then cut out more rounds. Repeat with Return ofl to 360°F between batck
; IM Saucepan "--v'=':" _”"-"-'i im remaining dough on another baking sheet COOKS® NOTES: Empa.nadftas can be
I |-rr!l.‘n.|r:|:i|.' e Il'r- until softeneda, *Put a heaping pOL ing (it will be formed (but not fried) up to 1 month ahead
ibout & minutes. Sprinkle in flour, chile, wet) in center o and frozen in an airtight container.
der. Brush edges lightly with -l « Leftover filling can be stirred into hot
Pasia of Y0uh.

and o 10 and cook, stirmng
wecasionally, 2 minutes, Whisk in 1
shellfish-cooking ligi and ng toa Dol "2 : with a fork dipped in flour.
whisking, then simmer, whisking, 2 minutes with remaining rounds
Remove from heat and stir in clams ut @ metal rack on a baking sheet in over
mussels, shnmp, scallops, and | Cor than preheat ¢ to 200°F. I

Vetely. (Filling will not be fully coaked.)




