Cooking classes are a surefire recipe

Experience a great way to learn about local atmosphere, meet others and tru

BY CRAIG AINSCOUGH

For most people, an ideal vacation
~ includes a break from the kitchen. But
| have you ever considered attending
cooking classes in your host country?

{ It’s a great way to experience some

. local atmosphere, meet others and

f enjoy a truly local meal. We recently
~signed up for a five-course dmner
"Tesson at “My Mexican Kitchen”

Bucerias, Mexico. (www. mymex1can—
kitchen. com) Edgar Cordova and Tra-

p s ', Dietz greeted us and explained the

unne

= No Gordon Ramsay-type yelling

ﬁ‘ "cﬁefs here, they soon had us washing,

‘ _cboppmg and stirring.

We spent the rest of the evening pre-
aring and eating our creations course

by course.

First on the menu was Agua Fresca

U/ (fresh fruit water) using Tuna.

It was obvious the chefs enjoying our

reaction to the thought of drinking
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|
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Tuna. Tuna is also the name of the
fruit of the Prickly Pear Cactus.

We were shown how to skin the
prickle-covered fruit without drawing
blood. It was then cubed and putin a
blender.

I'd eaten cactus before but was
pleasantly surprised at how refresh-
ing it was. On another evening we
used Hibiscus flowers.

Discover Boihell's
Country Village, just
northeast of Seattle,
where old world style

Country Village Offers a Whimsical
,. Holiday Weekend with Huge Savings!

showcasing jewelry and
pottery, innovative toys,
antiques and home décor.
Local hotels and
Country Village now offer

happen all season
long, but the 4th of
December is the favor-
ite night of the year.
Just after dusk, guests

buildings on lush
grounds create a magi-
cal holiday wonderland.
From the 15-foot tall
chicken that welcomes
you at the entrance, to
shops in railway cars
and secret gardens,
you'll find that there’s
just no place like Coun-
try Village. Shop in
eclectic, locally owned
boutiques and galleries

a Shop and Stay Pack-

age from just $29.50 per

person including a com-
plimentary hot breakfast
and coupon book loaded
with specials (double oc-
cupancy). Available only
on exploreBothell.com in
participating hotels or by
calling 888.485.4353 for
reservations.

Holiday festivities start
November 20th and

lucky enough to still
believe in Santa will
see him descend from
the sky in his real
lighted sleigh and land
in the Village square!
Visit Country Village for
a unique and unforget-
table experience.
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At “My Mexican Kitchen” the menu
changes each day, which makes it
possible to choose classes for: soups,
appetizers, side dishes or five course
dinners.

Travis told us they use only fresh
ingredients and shop the local market
as much as possible. Sometimes the
market comes to them, as I discovered
the next day.

Two small pickup trucks with
loudspeakers drove street by street
through town. One was loaded with
oranges while the other had crates of
just-picked strawberries.

Back to our dinner, we made: green
salsa, chalupas poblanos with our
own homemade tortillas, poblana
chile cream soup (my favourite of the
evening) Mexican rice and chicken in
roasted chipotle sauce.

For dessert we had sweet fried plan-
tains served with Mexican coffee.

Bonus #1: Who better to ask for the
source of ingredients or favourite din-
ing spot than a chef?

Bonus #2: “My Mexican Kitchen” is
located above “Broken Art” and “The
Winged Iguana” two art galleries — a
nice way to spend some time before
returning to the hotel.

The take home recipe booklet allows
you to relive the great food once you're
at home. Next time you book a trip,
ask if there’s a cooking school nearby.
1 promise it will spice up your travels.

B.Y.O.B.

Prices vary $60 to $85 per person
depending on the menu for that day.

Ps: An indication of how much fun
it was; when we heard there were still
openings for Friday night, we booked
another class.




