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Award-winning luxury resort Soneva Kiri is located just one hour by private plane 
south-east of Bangkok, offering an unrivalled combination of luxury, an integral 
environmental approach, authentic Thai experiences and mouth-watering organic food.

Please see soneva.com/NGT for family offers. 
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Dreams by Appointment

Where will your Dreams take you Next?

CRAFTED LUXURY BY HOLIDAY DIRECTION

Delight your imagination with luxury bespoke travel from Holiday Direction.
With our unparalleled service and superior destination knowledge from our award 

winning team, we can craft a trip that promises to exceed expectations.

0800 012 5445  •  www.holidaydirection.co.uk  •  enquiries@holidaydirection.co.uk
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Audrey Gillan
Salty, sweet, sour, hot: the fl avours of 
Southeast Asia are thrilling. What’s really 
surprising , though, is the variety between 
neighbouring countries; their culinary 
diff erences make a visit to this region a great 
journey for the palate. SOUTHEAST ASIA P.84

Helen Warwick
I’ve been heading to Majorca several times 
a year for the past decade, and have fallen 
head over heels for Deià. With its mountain 
views, buzzing food scene and atmospheric 
vibe, no wonder it’s an A-lister port of call. 
MAJORCA P.102 

Michael Parker-Stainback
On a third trip to Buenos Aires, I broke 
through. This time I tapped into the 
shadows all great cities cast. It’s a place 
as beautiful, as proud as ever; its citizens 
still some of the most intelligent, intriguing 
people you’ll meet. BUENOS AIRES P.140

Chris Leadbeater 
So much of India’s image is tied to its big 
cities and to the giddy urban chaos which 
defi nes them. But I was looking for a quieter 
version — and I found it in the rutted 
roads, sacred rivers, coff ee plantations and 
dreamy hilltops of Karnataka. INDIA P.114

Julia Buckley
As an old hand at Rome, I thought few things 
could surprise me about the Colosseum, 
but visiting post-renovation last year was 
like seeing it for the fi rst time. Savouring the 
view over dinner at Aroma gave me a new 
perspective on this iconic sight. ROME P.150
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Sailing on an elegant ship into a hidden harbor. Immersing yourself in 
a local, exotic culture. Bringing back memories that stay with you forever. 
We can take you places bigger ships can’t. 

 YEAH, WE’RE 
 JUST ANOTHER
 CRUISE LINE.
 THE WAY GOATS IN TREES
 ARE JUST ANOTHER 
 TOURIST ATTRACTION.

CONTACT OUR PARTNERS TO BOOK YOUR WINDSTAR CRUISE

 01202 767926
Deluxecruises.co.uk

020 7399 7670
Mundycruising.co.uk/Windstar

THE CRUISE LINE
YO U R  L U X U R Y C R U I S E  E X P E R T

0800 852 7924
Cruiseline.co.uk/windstar-cruises

THE

CRUISE  CLUB
SOVERE IGN

T H E L U X U R Y  C R U I S E E X P E R T S

0333 1 22 44 66
Sovereigncruise.co.uk



HIGHLIGHTS

Editor’s 
letter

As the chef Anthony Bourdain once said: “You don’t 
have to go looking for great food in Vietnam. 
Great food fi nds you. It’s everywhere.” And, as 

anyone who’s ever been to Southeast Asia will testify, 
what’s true of Vietnam is just as true of its neighbours. 

It’s hard to pinpoint the exact moment when Southeast 
Asia established itself as a world-beating food destination 
in the minds of the west. But the hippie trail of the 1960s 
and ’70s, the Banana Pancake Trail of the ’90s, and the 
more recent surge in popularity of some of its previously 
less-visited destinations, has deepened our understanding 
and aff ection for the region’s cuisine.

For the fi rst-time visitor, those initial tastes of coriander, 
chilli, lime or lemongrass combined with coconut milk, or 
fi sh sauce or soy sauce, are nothing short of a revelation. 
Meanwhile, regulars soon begin to appreciate the 
variation found from region to region and country to 
country, with these subtle diff erences down to climate, 
culture, history and produce. And, whether it’s green 
curry, nasi goring, Hainanese chicken rice, banh mi, amok, 
pho or laksa — everyone has their favourite.

In this issue, we explore the food of Thailand, Malaysia, 
Vietnam, Singapore and Cambodia, and identify some of 
their most celebrated and intriguing dishes. As if you 
needed your appetite whetted further. 

PAT RIDDELL, EDITOR

SEARCH FOR NATGEOTRAVELUK ON FACEBOOK TWITTER GOOGLE+ TUMBLR PINTEREST INSTAGRAM

ATTA Media Awards 2017: Best Cultural Article on an African Destination, Best Blogger on Africa & Best Online Coverage on Africa • British Guild of Travel Writers 
Awards 2016: Best Travel Writer • LATA Media Awards 2016: Online Blog Feature of the Year • British Travel Awards 2015: Best Consumer Holiday Magazine • British 
Annual Canada Travel Awards 2015: Best Canada Media Coverage • Germany Travel Writers’ Awards 2015: First Prize • British Travel Awards 2014: Best Consumer 
Holiday Magazine • British Guild of Travel Writers Awards 2013: Best Overseas Feature • British Travel Press Awards 2012: Young Travel Writer of the Year

AWARD-WINNING NATIONAL GEOGRAPHIC TRAVELLER

@patriddell  
@patriddell

Reader Awards 2017
We want to hear from you for our third annual 
Reader Awards. Vote online to be in with a 
chance to win some fantastic prizes, p.166

Win a trip to Greenland
We’ve teamed up with Air Greenland to off er 
an incredible nine-day trip with dog-sledding 
and a Northern Lights tour included, p.45

Free Winter Sports guide
Our annual guide to skiing, riding and touring 
the world, from Italy to Korea, is free with this 
issue. Plus: win a trip to South Tyrol.

Reader Off ers
Discover the latest deals from our Reader 
Off ers provider Holiday Direction, p.113
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POWERFUL 24.3-MEGAPIXEL X-TRANS CMOS III SENSOR WITH X-PROCESSOR PRO ENGINE
TOUCHSCREEN REAR LCD  |  4K VIDEO RECORDING   |  EASY TO USE ADVANCED SR AUTO MODE

VISIT FUJIFILM-X.COM/CAMERAS/X-T20
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Our annual Photography Competition is now open

Whether you’re a professional or an amateur, this is the 
competition for you. Simply submit in your preferred 

category — single shot, portfolio or video — and you’ll 
be in with a chance of winning a commission. 

natgeotraveller.co.uk/photo-competition-2017

Portfolio: Professional photographers — upload four 
shots based on the same subject/theme

Closing date: 9 December 2017 at 23.59 GMT

Video: Send us your YouTube/Vimeo link to an 
edited clip that’s a maximum of two minutes

Single shot: Upload a photograph in one of four 
diff erent themes: Action, Nature, People, Urban

JUDGES TO BE ANNOUNCED

OUR SPONSOR

To enter

The winning prizes

Billingham
Camera bags, travel bags and laptop bags made in England since 1973 with storm-proof 

canvas, brass and real leather details. billingham.co.uk

GRAND-PRIZE WINNER
Carpathian Mountains
Win a six-night wildlife 
photography adventure 
worth nearly £2k with 

Tatra Photography, who 
have exclusive use of hides 

in the Carpathian Mountains. 
Photograph wild brown bears, wolves, lynx, 
deer, wild boar, raptors and woodpeckers. 
Professional wildlife photography tutor 
Ben Hall will provide tutorial and feedback 
sessions. The prize includes return fl ights, 
all transport, six nights half-board, 12 
photography sessions (around fi ve hours 
each) and professional tuition. Lenses for 
Hire will also provide free 300mm-500mm 
lens hire — which usually costs £4k — during 
the entire workshop. lensesforhire.co.uk  
tatraphotographyworkshop.com

SINGLE SHOT & VIDEO
Billingham bag
Winners for each of the 

above categories will 
receive a Billingham 
Hadley One bag worth 

£265. Made in England, the bag is purpose-
built to carry a laptop along with a full 
camera kit as well as various personal items. 
It features water-resistant canvas, top grain 
vegetable-tanned leather and solid, durable 
brass fi ttings. billingham.co.uk

PORTFOLIO WINNER
Qatar twin-centre
The winner and a guest 
will receive three nights 
in at the Souq Waqif 

Boutique Hotel, B&B, and 
three nights at Banana Island 

Resort by Anantara, B&B. Also 
included is a boat to and from Banana Island 
and fl ights with Qatar Airways. visitqatar.qa  
qatarairways.com  souqwaqifresort.com 
doha.anantara.com 
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*Price per person based on two people sharing on Jan 11, 2018 departure with the scheduled services of British Airways from Gatwick to Malta. Departures available 
Oct 2017-Oct 2018. Holiday code: CT351. §A reduction of £42 applies if you do not need the optional travel insurance and additional cancellation rights – please call for 

details. ^Bookings made through Travel Agents, are subject to a fee when paying by credit card. Saga’s holidays and cruises are exclusively for the over 50s (but a travelling companion 
can be 40+). Saga Holidays is a trading name of ST&H Ltd (registration no. 2174052). ST&H Ltd and Saga Cruises Ltd (registration no. 3267858) are subsidiaries of ST&H Group Ltd 
(registration no. 0720588). All three companies are registered in England and Wales. Registered Offi ce: Enbrook Park, Sandgate, Folkestone, Kent CT20 3SE. With respect to general insurance 
products sold in the UK, ST&H Ltd is an appointed representative of Saga Services Limited, registered in England and Wales (company no. 732602), which is authorised and regulated by the 
Financial Conduct Authority. For more information about fi nancial protection and the ATOL Certifi cate, visit www.atol.org.uk/ATOLCertifi cate NHA-EM5621

Our island-hopping tours
   Include more than other tours….
Great value for example.

Islands of 
Antiquity

Including optional travel insurance 
provided by Cigna Insurance Services 
(Europe) Limited, or a reduction of 
£42 if not required. Cover is subject 
to medical questions§.

• 10 breakfasts, 3 lunches and 
10 dinners

• 9 excursions and visits, including 
a walking tour of Valletta

• Included travel insurance

• Return fl ights and transfers

• Saga Tour Manager

• Welcome drink reception

0800 092 4688
quoting MTA33

saga.co.uk/antiquity-geo
or visit your travel agent

£899*
per person

Nine
Excursions 
and visits

Included
Travel
Insurance

Free bar
on selected nights

Zero 
credit card fees^

10 nights† from

Discover the rich and turbulent history of Malta and Gozo, which 
together have the greatest density of historic sites of any country 
on earth. Our island-hopping tour will reveal 5,000-year-old Neolithic 
temples, dramatic natural wonders, the architectural splendours of 
the Knights of St John and heroic tales from World War II.



gregfunnell.com
@gregfunnell

SMAR A R

A Maasai guide at Segera Retreat, on the 
Laikipia Plateau near Mount Kenya, Sami looks 
statuesque wrapped in his traditional shuka
cloth and striking headdress. It’s dawn and he’s 
on the lookout for elusive leopards, leading a 
safari group eager to see if his sharp eyes can 
locate their spotty quarry. In a 4x4, we drive 
through dust-covered bush — and fi nally, we 
spot the feline crouched near a low-lying river, 
holding our gaze for a few moments before 
padding off  to fi nd food. Sami beams from ear 
to ear, telling us that spotting a leopard in this 
area is rare — even for a Maasai guide. 
GREG FUNNELL // PHOTOGRAPHER

SNAPSHOT

Sami, Kenya
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SOUTHEAST ASIA 
UNCOVERED

Southeast Asia is a dream destination for many travellers.  
Uncover the countless cultures, beautiful landscapes and  

fascinating history of the planet’s most enchanting region with  
the UK’s Number 1 Asia travel specialist.

AWARD-WINNING FULLY ESCORTED TOURS TO ASIA

CALL US FREE ON 0800 093 2888 VISIT wendywutours.co.uk 
OR contact your local travel agent 

WHY BOOK WITH WENDY WU TOURS?
 Great value – everything’s included   
 Multi award-winning  

 20 years’ experience 
 Expert local guides 



POSTCARD PERFECT
Lusophiles like me will 

love this beautiful range of art 
deco-style notebooks and posters 
I stumbled across in Porto. I now 

wall space to put them to good 
use. giveit.pt CONNOR 
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Editors' picks
We’ve been here and we’ve been there, and our team 
have found a few things we thought we’d share

173

£8,000

58

5

10,000,000

The price of the world’s most expensive 
bottle of sherry, produced by Barbadillo

Calories in one glass of dry sherry 

Years it takes for the Palomino Fino 
grape to age in barrels

FARIDA ZEYNALOVA

IN NUMBERS

SALUD TO SHERRY

What we’re watching…
The Big Sick // STEPHANIE CAVAGNARO
Okja // TAMSIN WRESSELL
Trophy // AMELIA DUGGAN
Return of the Spider Monkeys // MARIA PIERI

THE GREAT NORDIC FEAST 
WHAT? A delicious new Scandinavian food 
extravaganza at London’s Southbank Centre 
WHEN? 20-22 October
TELL ME MORE: Eight destinations — including 
the Faroe Islands, Greenland and the Åland 
Islands — will unite to cook up tasty treats 
ON THE MENU: A highlight includes Titti 
Qvarnström, the fi rst female head chef in 
Sweden with a Michelin star
southbankcentre.co.uk  nordicfeast.co.uk 
AMELIA DUGGAN

TOP 3

Ibiza openings

SLEEP 
NOBU HOTEL IBIZA BAY:

beach pad on the sandy shores of Cala 
Talamanca is decked out in a canvas of white, 
gold and blue. Get your wellness on at a John 

Frieda hair studio, yoga pavilion, saltwater pool 
or the Six Senses Spa. nobuhotelibizabay.com

EAT 
AIYANNA: Tuck into sharing plates like veggie 
lentil and falafel balls or grilled octopus with 

red pepper muhammara dip at this boho 
restaurant, which opened on Cala Nova Bay in 

sleep off your food coma. aiyannaibiza.com

DANCE 
HI IBIZA: 
history when iconic club Space shut its doors in 

and Martin Garrix regularly spinning the decks 
— there’s even a DJ booth in the unisex toilet. 

hiibiza.com  STEPHANIE CAVAGNARO

Marco Polo
There are campervans. And there are, er, 
glampervans. Mercedes-Benz’ latest off ering, 
the V-Class Marco Polo, manages to squeeze 
all you could need for four people into a 
modest space, with all the requisite luxury 
mod cons. Beg, borrow or st… actually don’t 
steal one. mercedes-benz.co.uk PAT RIDDELL

EDS’ PICKS // SMART TRAVELLER
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 skeggsphotography.com  

 @harryskeggs

Tawny frogmouths are masters of camouflage 
— they sit motionless, eyes shut, until dark, 
truly earning their reputation in aboriginal 
culture as shapeshifters. Crashing through the 
dense Australian bush, and the even thicker 
jungle air, I accidentally disturbed this tawny 
in his hiding spot. Clearly not a morning 
person, he retaliated by flashing his piercing 
red eyes, which shone in the drab greens and 
browns of the forest. Personality is key in 
wildlife photography, and I knew that I should 
crop in tight and focus on the pure fury of this 
beautiful Australian resident.
HARRY SKEGGS // PHOTOGRAPHER

BIG PICTURE

Daintree Rainforest, 
Australia

SMART TRAVELLER
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FEZ’S REVIVAL

Following a glut of restoration projects and new openings, 
the medieval medina of Fez has inviting new propositions 
for tourists — among them, the world’s oldest library

The imposing iron gates of the al-
Qarawiyyin library have been closed to 
the public for so long that generations 
have grown up in Fez’s ancient medina not 
knowing what crumbling architectural 
fancies and priceless tomes they guard.

Local architect Aziza Chaouni claims she 
didn’t know of the library — which, founded 
in 859, is the oldest surviving in the world 
—  until she was approached to head up 
its restoration in 2012. It’s been a lengthy 
process: ribbon cutting was slated for 2016, 
but is now expected in late 2017.

The influences of almost every ruling 
dynasty since the ninth century can be seen 
in the architecture, and its treasures include 
a ninth-century Qur’an written in ornate 
Kufic script on camel skin.
HOW TO DO IT: Until it opens its doors to the 
general public, local tour operator Plan-it 
Morocco can organise a private visit with 
the restoration team. plan-it-morocco.com
AMELIA DUGGAN

MEDINA MAKEOVER
SLEEP: Opened this year is the 
Riad Palais Marjana, a family-run 
16-room guesthouse in a 400-year-
old Moorish mansion replete with 
antique touches. riadmarjana.com
EAT: Check out the souk-fresh tasting 
menu at new restaurant Nur, run 
by chef Najat Kaanache who cut her 
teeth at haute cuisine restaurants El 
Bulli and Noma. nur.ma
DO: The Ruined Garden has 
launched a bread school, teaching 
the art of making baghrir
pancakes and other specialities. 
ruinedgarden.com
FLY: There’s no need to delay: Air 
Arabia has launched new direct 
flights from Gatwick starting at £81 
return. airarabia.com

BOOKED UP

Historic libraries
BIBLIOTHECA ALEXANDRINA, EGYPT 

Built in 2002, this modern complex 
commemorates the great Library of Alexandria 

that was lost in antiquity. bibalex.org

LIBRARY OF CONGRESS, WASHINGTON DC 
The largest library in the world is the place to 
see George Washington's letters and Thomas 
Jefferson's rough draft of the Declaration of 

Independence. loc.gov

BIBLIOTECA MARCIANA, VENICE 
This 16th-century library overlooks the iconic 

Piazza San Marco. Check out the frescos in the 
Monumental Rooms. marciana.venezia.sbn.it

3,370

1158

4
The library’s contents were so valuable that 
the original manuscript room had four locks, 
and all key owners had to be there to open it

The buildings restored since 1989 by 
Ader-Fès in the UNESCO-listed Fez el Bali 
medina, including the al-Qarawiyyin library

The age of the library — founded by scholar 
Fatima al-Fihri, around the same time that 

algebra was invented

IN NUMBERS

AL-QARAWIYYIN
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A  u n i q u e  h o t e l  e x p e r i e n c e

D e s i g n e d  b y  J a c q u e s  G a r c i a , S e l m a n  M a r ra k e ch  f e a t u r e s  5 5  l u x u r i o u s  r oo m s  s u i te s  a n d  5  v i l l a s , t r u l y  i n t i m a te  b a c k d r o p s  t h a t  
s y m bo l i s e  t h e  t ra d i t i o n  o f  t h e  M o r oc c a n  “a r t  d e  v iv r e ”. E x pe r i e n c e  p r e c i o u s  m o m e n t s   e n h a n c e d  b y  t h e  p r e s e n c e  o f  s u bl i m e  

A ra b i a n  t h o r o u g h b r e d s , w h i ch  s y m bo l i s e  t h e  m a j e s t y  o f  a  c ivi l i sat ion  and the  soul  o f  thi s  Moroccan palace .



“Can you feel it, the restlessness, 

the pull, the desire? To go and do, 

to be somewhere else, to pack a bag 

for an hour, a day or even more and 

just go. To find somewhere special,  

a favourite spot or a new place  

to explore. We say go. 

Go and find your somewhere with 

our new Autumn range.”

Let’s Go
Somewhere

Stores nationwide | cotswoldoutdoor.com
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We’ve come a long way since coin-operated postcard vending 
machines — now you can buy everything from your nightly

haul of raclette to a brand new Ferrari from a 15-storey tower

�own the hatch
VENDING MACHINES

1  Verbier, Switzerland
RACLETTE: For your impromptu 
après-ski raclette needs, this 
machine allows you to pick up 
Swiss mountain cheese and all the 
necessary accompaniments 24/7.

4  Singapore
LUXURY CARS: Credit cards at the 
ready — you can buy a shiny new 
Bentley, Ferrari or Lamborghini 
in this 15-storey space-saving 
concept in land-scarce Singapore.

7  Amsterdam, Netherlands
HOT DOGS: Fast food chain FEBO 
have 66 machines across the 
city: their tiny glass windows are 
filled with piping hot snacks like 
frikandel (minced-meat hot dog).

2  Munich, Germany
LEGO: Whether you have bored 
kids in tow or want to test out 
your budding architecture skills, 
these colourful plastic blocks are 
available at Munich’s train station.

5  ABU DHABI, UAE
GOLD: Forget El Dorado. Instead 
head to Abu Dhabi for your 
gilded fantasy — you can pick up 
gold bullion bars at the Emirates 
Palace hotel.

8  France
SHORT STORIES: Providing a 
platform for French writers at 
over 35 stations across France, 
Short Edition delivers a bite-size 
literary treat for your journey. 

3  Las Vegas, USA 
CHAMPAGNE: Skip queues at the 
bar — the Mandarin Oriental in 
Sin City has mini bottles of Moët 
& Chandon perfectly teamed with 
tiny flutes. 

6  Shanghai, China
SEX TOYS: This walk-in dispensary 
of grown-up fun is void of sales 
assistants, so you can bid farewell 
to awkward exchanges at the till 
when buying your fluffy handcuffs.

9  Los Angeles, USA
CUPCAKES: Sprinkles Cupcake 
ATM was created with Instagram 
in mind. Select your flavour, and it 
will arrive all boxed and beautiful. 
JOSEPHINE PRICE
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FOUR TO TRY: EXHIBITIONS
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In a fi t of neighbourly love, southern 
California is transforming 70 institutions into 
a massive arty homage to Latin American and 
Latino culture. From 15 September through 
to January 2018, Pacifi c Standard Time: LA/
LA will showcase work from a staggering 
1,100 artists, which cumulatively explores 
people and movements that have traversed 
boundaries. Topics include the controversial 
US-Mexico border, luxury objects in the 
pre-Columbian Americas and queer networks 
in Chicano LA. If you prefer the big screen, 
the initiative isn’t limited to gallery-style 
exhibitions: the Academy of Motion Picture 
Arts and Sciences will host fi lm screenings 
including From Latin America to Hollywood: 
Latino Film Culture in Los Angeles, which looks 
at Chicano and New Latin American cinema 
movements from the 1960s to the present day. 
pacifi cstandardtime.org 
STEPHANIE CAVAGNARO

Beyond bo�de�s
CALIFORNIA DREAMING

A multi-museum initiative launching this autumn 
in southern California examines the region’s deep 
Latin American and Latino roots

Valeska Soares: 
Any Moment Now 
SANTA BARBARA MUSEUM OF ART 
Explore the eff ects of memory and time on the 
mind in this exhibition featuring a 25-year span 
of Valeska Soares’s work. The New York-based 
Brazilian artist oft en imparts serial repetition 
on domestic objects to challenge convictions 
about the boundaries surrounding the personal 
and universal. Until 31 Dec. sbma.net

Kinesthesia: Latin American 
Kinetic Art, 1954-1969 
PALM SPRINGS ART MUSEUM 
While the minimalist, sensory-heavy Light 
and Space movement took off  in southern 
California in the 1960s, similar radical artists 
were emerging in Argentina and Venezuela. See 
the light with 50 works of bold Latin American 
kinetic sculptures, many of which predate their 
US counterparts. Until 15 Jan. psmuseum.org

Radical Women: Latin 
American Art, 1960-1985 
HAMMER MUSEUM 
Many pioneering works were born from 
periods of upheaval in Latin America — some 
of which can be seen at this exhibition with an 
all-female line-up. Pieces from over 100 artists 
from 15 countries are on display. Look out for 
works by Marie Orensanz, Ana Mendieta and 
Lygia Clark. Until 31 Dec. hammer.ucla.edu

Home — So Diff erent, 
So Appealing 
LOS ANGELES COUNTY MUSEUM OF ART 
More than a marker of residence, ‘home’ is a 
social concept, used in this exhibition as a lens 
to view socioeconomic and political issues. 
Don’t miss Carmen Argote’s 720 Sq. Feet: 
Household Mutations, which features carpet 
from her childhood home to explore interior 
vs exterior space. Until 15 Oct. lacma.org

WHILE YOU’RE THERE…
GET STARRY-EYED
Update your celestial radar: California’s 
Joshua Tree National Park has been 
designated an International Dark Sky 
Park. Visit for its namesake candelabra-

shaped yucca trees and rock formations, 
and stay past dark to spot glittering stars 

and satellites. Meanwhile, in early 2018, 
Rancho Mirage Observatory will open in 

Greater Palm Springs with a rotating dome 
and open deck for DIY astronomers. nps.gov/jotr
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BEST FOR VIEWS
The Zagori region in Greece, currently being considered 
for UNESCO World Heritage status, features some of 
Europe’s most scenic climbing excursions up the Tymphe 
rocks and the Gamila Mountain peaks. Suitable for both 
beginners and the experienced, climbers can stay at the 
picturesque Aristi Mountain Resort and Villas from £90 
per night. aristi.eu 
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Ge� to g�i�s
CLIMBING

With climbing included in the Tokyo 
2020 Olympics, interest in the sport is 
escalating as new climbing walls and 
trips appeal to scrambling newcomers

Head for heights
The Olympic 

climbing competition 
in Tokyo will include 

bouldering, sport 
climbing and speed 

climbing

Mountain: A Life 
on the Rocks by 
Steve Backshall. 
RRP: £14.99 (Orion)

BEST FOR FAMILIES
Specialist operator Neilson has added rock climbing 
for all abilities to its list of outdoor activities at Messini 
Beachclub in Greece and also at its newest resort, the 
Alana Beachclub in Croatia. Very experienced climbers 
can climb one of the premier free climbing sites in 
Europe, the Paklenica National Park, located in very 
close proximity to the Alana Beachclub. neilson.co.uk

UK CLIMBING CENTRES

Top 5
THE CASTLE 

London. castle-climbing.co.uk

THE CLIMBING ACADEMY
Glasgow and Bristol. 

theclimbingacademy.com

ICE FACTOR 
Lochaber, Scotland. 

ice-factor.co.uk

THE CLIMBING WORKS
climbingworks.com

BEACON 
Caernarfon, Wales. 

beaconclimbing.com

BEST FOR LUXURY 
Famed for its spa and two-
Michelin-starred restaurant, the 
luxury hotel Rosa Alpina has 
built a new outdoor beginners’ 
climbing wall. For guests who 
want to experience real climbing 
this summer, guide Zanesco 
Diego will be on hand to reveal 
the region’s best rock faces. 
Alternatively, climb the area’s Via 
Ferrata routes (immense ladders 
carved into rock faces), for easy 
access to the highest peaks. 
rosalpina.it  SAM LEWIS

BEST FOR HISTORIC CLIMBS
Most people know that El Capitan 
isn’t just a Mac operating system but 
a 3,000ft -high monolith in Yosemite 
National Park. Learn to climb in 
its shadow with a school off ering 
lessons for all levels ($143/£111) and 
guided climbs (from $163/£127). 
Closer to home, Ben Nevis has plenty 
of climbs for those making their 
fi rst forays into outdoor climbing. 
travelyosemite.com  ben-nevis.com

SMART TRAVELLER // DO IT NOW
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WHERE 
YOU 
WANT
TO 
BE
FAMILY

E X C E P T I O N A L

Ne w  a r e a  w i t h  e x c l u s i v e  f a c i l i t i e s  a n d  p e r s o n a l i s e d  s e r v i c e ,  f o r  t h e  w h o l e  f a m i l y  t o  e n j o y  a  l u x u r y  s t a y.  
www.pa r ad i s u s -va r ade ro . c om





A 
TASTE 

OF

Venice
Bound to the water that 
envelops it, the cuisine 

and wine from these 
lagoon islands is some 

of Italy’s best

ON THE WATERFRONT

Island escape
Pellestrina off ers respite from 
Venice’s crowds. For dinner, head 
to Da Celeste for the freshest 
seafood and a panoramic view 
across the lagoon. The host will 
suggest what’s best, but don’t 
miss the schie (grey shrimp) with 
polenta, and the fritto misto
(mixed fried fi sh). daceleste.it Snack happy 

A lively wine bar set in 
quiet Cannaregio, Vino 

Vero offers by-the-glass 
wines from small-scale 

local producers, to 
pair with tasty cicchetti
(Venetian small plates).

Razor clams with 
garlic and parsley

MAKE IT AT HOME

INGREDIENTS (SERVES FOUR)
1kg razor clams, soaked in salted water 
and rinsed
80ml dry white wine
2tbsp extra virgin olive oil
Juice of 1/2 lemon
2 garlic cloves, 

parsley leaves
Salt and pepper, to taste

METHOD
Place a large frying pan over high heat. Add the 
clams and wine. Cover and steam for two minutes, 
until the clams have opened. Transfer them to a 
plate. Using a pair of scissors, remove the siphon, 
foot and stomach (the dark meat). Put the white 
meat back in the shells and keep warm. Strain 
the juices and whisk them with the oil and lemon 
juice. Reduce the liquid over a gentle heat for 

and pepper to taste. Drizzle over the clams. Serve.

CHIO is 
a e et a ood and travel 

p grapher. Her 
, eneto: Recipes 

F untry Kitchen
( ) celebrates the 

r p stories that 
s p er culinary 

up ging in 
Italy. 

Venetian cuisine has always relied on 
the freshness and quality of local 
ingredients. Cuttlefi sh, musky octopus, 
grey shrimp, sardines and bivalves are 
staples in the fi sh market. On the islands 
of Sant’Erasmo and Vignole, oft en 
referred to as ‘the gardens of Venice’, 
farmers and gardeners grow prized 
carciofo violetto (violet artichoke) and 
herbs in the salt-rich soil, while wine and 
wild honey are produced on Mazzorbo. 

PENSIONE WILDNER 
Tuck into fresh seafood 
along the Giudecca Canal 
— some ingredients 
even bear the Slow Food 
stamp. hotelwildner.com

BANCOGIRO  
Sample crostini — the 
baccalà mantecato is 
divine — on a terrace 
overlooking the Grand 
Canal. osteriabancogiro.it

AI ARTISTI  
At this canalside 
restaurant, imaginative 
dishes remain true to 
their Venetian roots. 
enotecaartisti.com
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A Legendary 
SEASON

            2017/2018     

Marking the seventh season of outstanding world-class performances 
at the Royal Opera House Muscat since the Inauguration in 2011, the 
new 2017- 2018 Season is called A Legendary Season to reflect the 
stature of the many stars who will appear on stage in unforgettable 
performances whether in opera, ballet, dance, orchestral music, jazz, or 
spectacular shows and world music.

www.rohmuscat.org.om
THE NEW ROYAL OPERA HOUSE MUSCAT APP
Download Now!

 BOOKING NOW OPEN

AIDA
Opera by Giuseppe Verdi

Performed by Teatro Regio

Torino

L’OCCASIONE FA

IL LADRO
Opera by Gioachino Rossini

Performed by the Rossini 

Opera Festival

TRADITIONAL

DANCES
performed by Igor Moiseyev

Ballet State Academic

Ensemble of Popular Dance

ANN HAMPTON 

CALLAWAY
The Streisand Songbook

THE MOTH PRINCESS

performed by

Teatro Sociale di Como

AsLiCo

Swan Lake 
performed by

The State Opera and Ballet 

Theatre “Astana Opera”

THE ALEXANDROV 

RED ARMY CHORUS

Homage to Luciano 

Pavarotti 
with the participation of

Fiorenza Cedolins, Sumi Jo, 

Marcello Giordani,

Francesco Meli

CINDERELLA 

performed by

Ballet de l’Opéra de Lyon

MARCELO ÁLVAREZ

Cliff Richard

Gilberto Gil
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Ham�stead
LITERARY PILGRIMAGE

With its hills, heath and historic houses, Hampstead has inspired the writers who 
have lived here over the centuries, helping to shape literary creations as diverse as 
James Bond and Dracula. Words: Amelia Duggan

walks.com  

3 THE SPANIARDS INN //
SPANIARDS ROAD
Romantic poets John 
Keats and Lord Bryon were 
regulars at this pub — a 
former hangout for the 
highwayman Dick Turpin 
that was later immortalised 
by Charles Dickens in The 
Pickwick Papers, and then 
Bram Stoker in Dracula.  

5 JOHN KEATS // 10 KEATS GROVE
Romantic poet John Keats lived in this 
Regency villa (now the Keats House 
museum) near the end of his short 
life; it’s said Ode to a Nightingale was 
written in the garden. Living next door at 
the time was Fanny Brawne, who Keats 
fell in love with. The relationship was 

Bright Star.  

4 IAN FLEMING //  
2 WILLOW ROAD
Brutalist architect Erno 

earning the ire of local residents, 
including the James Bond author. 
Fleming got his revenge by 
naming one of 007’s nemeses 
after him. Today, it’s a National 
Trust Property with an art gallery.

7 ROBERT LOUIS STEVENSON //  
7 MOUNT VERNON
The Treasure Island and Strange 
Case of Dr Jekyll and Mr Hyde author 
penned some of the most gripping 
tales in the English language at this 
address. Conclude the tour with a snap 
of his blue plaque, before circling back 
for a walk on the Heath. 

6 ST JOHN-AT-HAMPSTEAD 
CHURCHYARD // CHURCH ROW 
This leafy cemetery is the last resting 
place of a number of local writers, 
including Walter Besant, George and 
Gerald du Maurier and Evelyn Underhill. 
Dotted with mossy, tree-shrouded 
tombs, its gothic vibe is also said to have 
inspired scenes in Bram Stoker’s Dracula.

1 EVELYN WAUGH // 145 
NORTH END ROAD
The Hampstead-born 
novelist penned Brideshead 
Revisited and Scoop at  
this property, where he  
lived on and off throughout 
his life. Start your walk  
by paying homage at his 
blue plaque.

2 WILLIAM BLAKE // THE OLD 
WYLDES, HAMPSTEAD WAY 
Born in London’s Soho, the romantic 
poet stayed at The Old Wyldes as 
a guest of the painter John Linnell. 
While here he mixed with a group of 
artists who inspired him to branch 
out from poetry into art.
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3 THE CARAVAN 
Don’t be misled by the name. This B&B 
(or ‘travellers inn’ as the wanderluster 
owners call it) is in a neoclassical listed 
building in the city centre. The modern, 
airy rooms — all with balconies — are 
pepped with Persian rugs, travel-themed 
art and pastel-coloured furniture. Rooms 
from £67. thecaravan.gr

he�salonik�
WHERE TO STAY

This Greek port city has Byzantine architecture, vast sea views and great 
digs: try a mountain wilderness house or a cabin on a private beach

2 ARETI CAMPING & BUNGALOWS 
Sitting plum on a private beach on the 
Sithonia peninsula, this campsite offers 
accommodation for those who don’t 
want to pitch a tent. Cabins have air con, 
a toilet and hot plate, while the two-bed 
bungalows are full-on holiday cottages. 
Cabins from £45, bungalows from £81. 
areti-campingandbungalows.gr

4 ARTSISTAS HOUSES 
This labour of love by a local family is 
a specially-constructed ‘hamlet’ of 10 
houses within Aristi village in Zagori, a 
mountain wilderness three-and-a-half 
hours from Thessaloniki. Houses sleep 
2-5 people, and the look is complete with 
stonework and woollen blankets. Villas 
from £71. artsista.gr  JULIA BUCKLEY

1 THE MEDITERRANEAN VILLA
Among the identical villas along the 
coast near Volos, this one stands out: 
a bold, boxy modernist property 
overlooking the Pagasetic Gulf with 
oversized windows. Four (stylish) 
bedrooms means it’s great for families. 
From £268, minimum three-night stay. 
thebigdomain.com
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Along for the �ide
EUROPEAN THEME PARKS

European theme parks aren’t just rollercoasters and 
rapids. From chariot racing in France to a family 
racetrack in Spain, why not try the alternatives?

The Romans posture and the crowd is riled; the chariot 
racing has begun. Dressed in distinct plumes of red, blue 
and green, three chariots tear through the Coliseum. A 
short pause and the fi nal chariot clad in virtuous white, 
pulled by four matching white horses, is urged on by the 
cheering crowd. 

“It’s just like Ben Hur,” I say. “Who’s that?” asks my 
daughter. Having started out as a one-off  battle re-
enactment in the 1970s, Puy du Fou has since evolved 
into France’s second-most popular theme park — aft er 
Disneyland Paris — and is celebrating its 40th anniversary 
this year with a new show (Le Carillon), hotel and 
restaurants. No matter that us Luddites can’t understand 
the French actors, we still catch the gist; it’s all about 
heart-pumping, thrilling, over-the top Errol Flynn-
esque action. Will the rebel Roman save his ‘slave’ 
beloved? Of course, as long as he passes a series 
of death-defying(ish) challenges and wins the 
customary chariot race. 

There are no rides, but we fi nd more than 
20 history-themed shows and attractions, 
including a live-action ‘Viking Attack’, 
mystical gardens, labyrinth, and water and 
light spectacles. “What, no rides?” begins the 
day, but we end on a high. For those looking 
for an alternative to Mickey & co, this 
works. puydufou.com MARIA PIERI

EFTELING, KAATSHEUVEL, 
NETHERLANDS

A fantasy-themed attraction inspired 
by fairytales and folklore. Walk amid 

gingerbread houses and talking trees in 
the ‘Fairytale Forest’. efteling.com

FUTUROSCOPE, POITIERS, FRANCE
This high-tech park uses special effects, 
holograms and pyrotechnics. It even has 

futuristic rides including Dances with 

giant robot arm. futuroscope.com

PORTAVENTURA WORLD, 
CATALONIA, SPAIN

A huge resort with theme parks and a 
water park — plus Ferrari Land opened 
this year with a speedy rollercoaster and 
family racetrack. portaventuraworld.com

VULCANIA, AUVERGNE, FRANCE
The theme of this park was the brainchild 

of a volcanologist. Glide down a 

on a special effects journey around 
subaquatic volcanoes. vulcania.com

SIAM PARK, TENERIFE, SPAIN
With stupas at its entrance, the Thai 
theme here stands out from the get-
go. For adrenalin junkies, there’s the 
Mekong Rapids and the ‘zero gravity’ 

Dragon slide. siampark.net

ALTERNATIVE 
THEME PARKS
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Discover Mykonos on your private yacht
A Mykonian Cruise with Dolphin Navigation promises a unique 
experience in the deep blue waters of Mykonos and the surrounding 
islands. Our team guarantees a fantastic day in a relaxed atmosphere.
Our passion and common goal is to deliver high quality and satisfaction 
to our guests. We look forward to welcoming you on board. 

Tel: +30 694 063 6156    www.mykonosdolphin.com 

Start your sailing adventure
Whether a daily Cruise, a 7-days Charter or a long sailing voyage, 
our local experts from LuxuryCatamarans.com will help you to 
create your own best summer experience. Plan with friends, choose 
your catamaran, synchronise dates and experience the week of your 
life. The best price is guaranteed.

Tel: +30 698 317 5780    www.luxurycatamarans.com

A Memorable Experience for a Lifetime
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ROYAL BOTANIC 
GARDENS, CRANBOURNE

Take in the displays 
of 10,000 individual 
species of Australian 
plants at this 94-acre 
garden in the suburbs 
of Melbourne. Don’t 
miss the spectacular 

red-sand garden, 
which depicts the 

dry terrain of 
Central Australia. 

rbg.vic.gov.au

WILTSHIRE 
Evolved over 70 

years by my family, 
this eclectic garden 

is a sanctuary to 
experiment with 

plants and designs 
from around the 

world — and a way 
to share my love of 

gardening. It has 
survived droughts, 
wallabies and even 

bush fi res.

COOMBE FARM
This seven-acre 
garden was the 

home of Dame Nellie 
Melba, the operatic 
soprano, in the early 

1900s. Now a vineyard 
estate, stroll around 

the property’s tightly 
trimmed cypress 

hedge whilst sipping 
on Pinot Noir. 

coombeyarravalley.
com.au

HERONSWOOD
Stroll through rows 
of heirloom plants 

and vegetables 
whilst gazing out 
at the sparkling 

Port Phillip Bay on 
the Mornington 

Peninsula. Gardening 
fanatics should also 

check out their 
new Heirloom 
Seed Museum. 
diggers.com.au

GRAMPIANS
Described by early 

explorers as ‘the 
garden of Victoria’, 

this is nature’s 
garden at its most 
spectacular. Over 

1,000 fl ora species 
cover the 413,000 

acres of this national 
park — with fl owers 
at their most prolifi c 

in early October. 
parkweb.vic.gov.au

FIVE TO TRY

From red sand bursting with wildfl owers to plants perched above Port 
Phillip Bay, discover the colourful gardens in Australia’s state of Victoria

JUDY VANRENEN

As a lover of all 

no surprise Victoria-

born Judy founded 

Botanica World 

Discoveries 17 years 

ago. The tour and 

cruise operator brings 

travellers to gardens 

around the world. 

botanicatours.com
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THE CHARMS OF A VIETNAMESE FISHING VILLAGE
ON A NEVERENDING STRETCH OF GOLDEN BEACH.

Take in blushing ocean sunrises from your beach front pool villa. Just a few hours drive from 
Ho Chi Minh City, the tropical seaside escape of Anantara Mui Ne awaits. Explore the famed 
rolling sand dunes of Mui Ne, discovering an oasis of lotus blossoms. Soar to new heights 

LIFE IS A JOURNEY. Visit anantara.com

CHINA MOZAMBIQUE QATAR ATES VIETNAM ZAMBIA

OMAN     SRI LANKA



DON’T MISS
Set in a basement down a 

cobbled alley off Nethergate, 
Draffens Bar is a speakeasy-
style spot with an intimate 

atmosphere. Recommended are 
the killer cocktails, and lager 

from local brewer 71 Brewing. 
71brewing.com
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�undee
With a V&A set to join its already impressive 
clutch of arts centres, restaurants and 
hotels, there’s never been a better time to 
visit the Scottish coastal city

STAY AT HOME

visitscotland.com  dundee.com

WHAT TO DO
Dundee Rep Theatre is famous 
for its productions (many 
in collaboration with 
leading UK theatre 
producers), and also 
houses Scotland’s national 
contemporary dance 
company Scottish Dance 
Theatre. As one of only 
22 cities in the world to be 
named a UNESCO City of 
Design, and soon to be home 
to Scotland’s fi rst dedicated 
design museum, V&A Museum 
of Design Dundee; it’s other 
artistic off erings include Dundee 
Contemporary Arts — a great place 
to take the family: home to a pair of 
art galleries, cinema, print studio and 
visual research centre. dundeerep.co.uk  
dca.org.uk  JO FLETCHER-CROSS

WE LIKE

Estua�y boat ��i�
While Dundee offers a cool 
urban experience, it only 

takes minutes to get out into 
the wild. Pirate Boats offers 

sightseeing trips from Broughty 
Ferry — see dolphins leaping 
alongside the boat in the Tay 

Estuary from May-September. 
pirateboatsltd.com

WHERE TO EAT
Just minutes from the University 
of Dundee campus, The D’Arcy 
Thompson serves modern Scottish 
cuisine. The restaurant’s interior is 
inspired by biologist and mathematician 
D’Arcy Wentworth. Elsewhere, Gallery 
48 serves fantastic tapas in a gallery space 
that also boasts gin bar, while The Bach, 

a cafe set in a former fl our mill, is a 
great spot for breakfast, with 

particularly good coff ee. 
thedarcythompson.co.uk  

the-bach.com

WHERE TO STAY
Dundee has some great, 

well-priced chain hotels, 
the best of which are the 

super-central Malmaison 
Dundee and the stylish Apex 

City Quay Hotel & Spa. A little way 
out of town, Taypark House off ers a 

boutiquey feel, with huge bathrooms 
and beautiful gardens, plus a gin bar 

and cafe. tayparkhouse.co.uk 
malmaison.com  apexhotels.co.uk
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WISE WORDS: THE NATURAL READER

LONG ROAD 
FROM JARROW

I WAS SURPRISED HOW LITTLE FUSS THERE SEEMED TO BE AS 
THE ANNIVERSARY APPROACHED. Maybe 80 doesn’t have 
the right cachet. But what particularly appealed was the 
idea of a readymade narrative — a journey on foot. Also, a 
walk from Jarrow to London, while rich in the things I’m 
interested in — such as British social history, landscape, 
industry and pop culture — took me outside the north 
into terra incognito like Bedford and Market Harborough.

IT SURPRISED ME THAT BEDFORD WAS LIKE ENGLAND IN 
MINIATURE, and full of history and stories and secrets; 
John Bunyan, the weird Panacea Society, the Italian 
community and the fact it was the BBC’s secret base in the 
Second World War, known only as ‘somewhere in England’.

MY MOST MEMORABLE MOMENT WAS BUMPING INTO ALAN 
MOORE, the great British fantasy/sci-fi/comic author in 
Waterstones in his hometown of Northampton. Also, 
being taken into the House of Commons at journey’s 
end by Tracy Brabin MP, the late Jo Cox’s friend and 
successor. The lowest ebb was a cold Sunday afternoon in 
Market Harborough in a grim, unfriendly pub watching 
Chelsea beat Manchester United 4-0.

THE MOST HOSPITABLE TOWN WAS LEEDS — MAYBE MY 
FAVOURITE CITY IN ENGLAND. Great people, food, hotels, 
architecture, high art and low culture, a real working 
town that knows how to have a good time. The lovely 
people I met in Luton and Leicester were fabulous, too.

BRITAIN OF THE 1930S AND TODAY SEEMED MOST 
INDISTINGUISHABLE DURING THE ‘MIDDLE ENGLAND’ 
SECTION, but the echoes of history went even further 
back. During a quiet morning in Northampton and a  
still afternoon in Buckinghamshire, when nothing 
seemed to have changed since the Civil War, or even  
the Norman Conquest.

IF YOU WANT TO TRY A SECTION OF THE WALK YOURSELF, 
the Brampton Valley Way, between Northampton and 
Market Harborough, has fine easy walking and two spooky 
disused railway tunnels. Priestley called this ‘the old 
England of Parson and Squire’ and I’m afraid this son of the 
industrial north felt very out of place and unwelcome here.

Long Road from 
Jarrow: A Journey 

Through Britain 
Then and Now,  

by Stuart Maconie. 
RRP: £16.99 (Ebury 

Publishing)
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REWILD
TV’s Nick Baker examines 
the art of returning to 
nature. Ditch the gadgets 
and let this memoir and 
quietly inspirational 
practical guide connect 
you with the wilderness. 
RRP: £16.99 (Aurum Press)

HIDDEN NATURE
This voyage of discovery, 
mapping the unexplored, 
follows one woman (author 
Alys Fowler), a broken 
relationship and a journey 
paddling some 125 miles 
of British canal. RRP: £20 
(Hodder & Stoughton)

THE SECRET LIFE OF COWS
A humane, humorous look 
at the complex characters 
behind ‘livestock’ in this 
heart-warming book 
about free-range farming 
in the Cotswolds, with a 
foreword by Alan Bennett.  
RRP: £9.99 (Faber & Faber)

In 1936, in protest at mass unemployment and 
poverty, 200 men marched from Jarrow in 
Northumberland to Downing Street. Exactly 80 
years later, broadcaster Stuart Maconie traced their 
walk to find a nation eerily similar to 1930s Britain

BOOKSHELF // SMART TRAVELLER
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Your prize
A nine-day winter trip 

for two to Kangerlussuaq 
and Sisimiut. Includes flights 

from London to Greenland via 
Copenhagen, hotel stays, breakfast, 
a dog-sledding adventure, Northern 

Lights tour, and a dinner at Hotel 
Sisimiut (excluding drinks). 
greenland-travel.com/7050 

�in
National Geographic 
Traveller (UK) has 
teamed up with  
Air Greenland to offer 
an incredible nine-
day trip to magical 
Arctic landscapes

A NINE-DAY 
GREENLAND 
ADVENTURE

NORTHERN LIGHTS
A Northern Lights tour is 
included. Kangerlussuaq is 
the perfect spot — the stable 
weather ensures clear skies. The 
tour ventures into the tundra 
landscape, free from artificial 
light, to marvel at the ultimate 
show by Mother Nature. Later, 
back in a warm room, listen to 
the guide’s stories while enjoying 
a Greenlandic coffee with a touch 
of Northern Lights.

AUTHENTIC ADVENTURE
Take in the epic scenery passing 
silently by on a dog-sledding 
adventure. For thousands of 
years, humans and their dogs 
have lived together in this harsh 
and stunning part of the world. 
The sled dog is an important part 
of Greenlandic culture — once 
the only means of transportation 
when the landscape is frozen.

SNOW & STILLNESS
Greenland’s landscapes are 
magical; the snow and the 
tranquillity breathtaking. Blue 
skies, blinding white snow, packs 
of sled dogs and the chance to 
watch the Northern Lights unfold 
in the night sky are just some 
of the sights and experiences 
awaiting you on a winter trip to 
Kangerlussuaq and Sisimiut.

TO ENTER

Answer the following question online at  
natgeotraveller.co.uk/competitions

WHAT GREENLAND TOWN’S WEATHER MAKES IT 
AN IDEAL PLACE TO SEE THE NORTHERN LIGHTS?

Competition closes 31 October 2017. The winner must 
be aged 18 or over and the trip is subject to availability. 
Travel must be taken between January to March 2018. 
Full T&Cs available at natgeotraveller.co.uk

greenlandin3minutes.com

SPECIAL PROMOTION
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2 0 1 7
E �ents

Our Travel Geeks panels assemble four experts and a National 
Geographic Traveller (UK) pro to bring a topic or destination to life, 
aiming to inspire adventures and answer your questions 

With its vast swathes of jungle, two rambling coastlines and eclectic wildlife at your 
fi ngertips, it might be hard to know where to start with Costa Rica. It’s a fi rm favourite with 
travellers, but how do you get off  the much-trodden tourist trail? Is there a knack to knowing 
where to go and what to do? Join our expert panel as we unearth the country’s hidden gems, 
from secluded hiking trails and forgotten ruins to unique experiences with the locals.  

03
O C T O B E R

TIME: 18.00 
to 20.00

WHERE: Wallacespace 
Covent Garden, 2 Dryden 

St, London WC2E 9NA
TICKETS: £10 

(includes drinks 
and nibbles)

TRAVEL GEEKS: 
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NATGEOTRAVELLER.CO.UK/EVENTS

12 DECEMBER 2017
TRAVEL GEEKS: RUSH HOUR
The Silk Road  
The ancient Silk Road trading 
route evokes a deep sense of 
adventure. In this Travel Geeks 
session, our expert panel 
discusses how, when and where to 
do it, with plenty of insider advice. 
WHERE: Wallacespace Covent 
Garden, 2 Dryden St, London 
WC2E 9NA
TIME: Tuesday 12 December 2017 
from 18.00 to 20.00
PRICE: £10 (includes drinks 
and nibbles)

�oing Costa Rica di�ferently 

1 // WATERFALLS:  If you’ve 
tried your hand at normal 
abseiling, it’s time to step 
it up a gear. Roping down 
the roaring waters of one of 
Costa Rica’s many waterfalls 
is a unique and gloriously 
exhilarating experience 
that’s not to be missed. 

2 // BEANS: It’s all about these 
humble little husks in Costa 
Rica. Once used as currency 
by native tribes, they’ve 
become one of the country’s 
most prized exports, with 
plantations off ering an in-
depth look at the culture of 
coff ee and chocolate. 

3 // COWBOYS: The 
northwestern state of 
Guanacaste might feel more 
Colorado than Costa Rica; it 
has a longstanding heritage 
of cowboys and ranches. 
Saddle up and join them on 
horseback for a real slice of 
local sabanero life. 

Sponsored by

MODERATED BY
 MARIA PIERI

Maria, editorial director 
at National Geographic 

Traveller (UK), 
took the family to 
Costa Rica in 2016

TOM POWER
Co-founder of Pura 

Aventura, Tom spent 
many years exploring 
and living in various 

places in Central and 
South America

WILHELM VON BREYMANN
As the former 

tourism minister 
of Costa Rica, Wilhelm 

has extensive knowledge 
of the country and its 

best spots

MARK STRATTON
National Geographic 

Traveller (UK) contributor, 
Mark, once travelled from 

coast to coast in Costa 
Rica, relying only on 

human power

THE PANEL

THREE MUST-DO EXPERIENCES IN COSTA RICA

46     natgeotraveller.co.uk
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TAIKO DRUMMING • FLAMENCO • BUSHCRAFT • TRAVEL GEEKS
 MINDFULNESS • TAEKWONDO • CHEFS

to life! 

Join us as we bring 
National Geographic 

Traveller (UK)

LAST TICKETS REMAINING! 
FOR OUR LATEST TICKET OFFERS VISIT:

natgeotraveller.co.uk
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 TRAVEL WRITING • PHOTOGRAPHY • MASTERCLASSES • TALKS 
LANGUAGE LESSONS • EXPLORERS • AFTER PARTY
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PLUS National Geographic 
Traveller (UK) editors, writers, 
designers and photographers.

For more on our lineup, 
follow @natgeotraveluk

#NGTUKFESTIVAL

JULIA 
BRADBURY

Headline speakers

JAMES 
CRACKNELL

ALAN HINKES

TIM TAYLOR

PAUL ROSE

GEORGE BULLARD

JIM MNEILL

DANIEL 
RAVEN-ELLISON

JONATHAN PHANG

SUNDAY 17 SEPTEMBER
The magazine comes to life — for the fi rst time! 

We can’t wait to see you there. 
The National Geographic Traveller (UK) team

The Cool List • The modern rambler 
• Create your mini adventure • How to be 

an explorer • It’s not easy being green 
• Slow travel

New beginnings • Finding a story
• Dos and don’ts • How I got here

• Meet the team
• Q&A

Faces and places • How to ‘shoot’ animals 
• How to kit up in all weather

 • Landscapes — it’s easy isn’t it? 
• How to get published

PUGLIA IN FOCUS 
PHOTOGRAPHY EXHIBITION 
ON PUGLIA SHOT BY TRAVEL 
PHOTOGRAPHER RICHARD 
JAMES TAYLOR. “I was delighted 
to hear I’d be heading back to 
Italy to work on a project for the 
National Geographic Traveller 
Festival. While I’ve worked in 
many of the north’s powerhouse 
cities, I’d never had the opportunity 
to discover Puglia, with its reputation for 
being a charming and laid-back region, 
slightly off  the beaten track. 

I’ve just arrived and my fi rst stop is a small 
inland town called Alberobello. It’s famous 
for its trulli, small dry-stone buildings with 
conical roofs intended to keep residents cool 
in the hot summers. 

During the shoot I’m looking forward 
to capturing the landscape: Puglia has a 
reputation for dramatic coastlines and rolling 
hills, covered with olive trees and vineyards. 
I’m also hoping to meet some interesting 
characters along the way and, of course, I 
can’t wait to sample some of the seafood, 
especially the octopus and sea urchins the 
region is so famous for. 

I’m looking forward to sharing my images 
and chatting about the experiences that 
informed them.” weareinpuglia.it

HEADLINE SPONSOR SPONSORS

TRAVEL GEEKS TRAVEL WRITING MASTERCLASSES PHOTOGRAPHY MASTERCLASSES

A taste of Puglia
ROLL UP YOUR SLEEVES AND LEARN TO 
MAKE FRESH ORECCHIETTE PASTA! 

Food�rink ?
INCLUDED ALL DAY

•
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at the National Geographic Traveller Festival

Come to the EDLI pavilion in the courtyard to discover more about Eat Drink Love Italian 
— and for an incredible taste of regional Italian cuisine, all day!

Eat Drink Love Italian (EDLI) was 
founded in London in 2014 to promote 
Italian lifestyle and showcase ‘Made in 
Italy’ products to the British market in 
innovative ways

MATTEO CERRI, CO-FOUNDER
WHAT MADE EDLI DECIDE TO PARTNER WITH 
THE FESTIVAL?
We’ve seen that National Geographic 
Traveller (UK) attracts travellers with an eye 
for authenticity and quality. These same 
travellers, once back home, will surely want 
to repeat the experience of exploring new 
places, new cultures and new tastes. It’s a 
natural match for a platform like EDLI that 

Aperitivo is such an important part of 
our culture — in particular, the glamorous 
Milanese version. It’s not just about drinking 
a glass of wine with some friends; it’s about 
tasting many diff erent dishes, and exploring 
food and drink in a relaxed way. 

WHEN YOU TRAVEL IN ITALY, WHERE DO YOU 
LIKE TO GO? 
Our country is blessed and there’s so much 
to explore. I’d invite visitors to challenge 
themselves and go on a road trip, visit the 
hundreds of borghi (villages) — 2017 has been 
proclaimed Year of the Borghi by the tourism 
ministry. I love Sicily, the whole of Southern 
Italy, unbelievable places like Matera... I can 
go on for hours.

LAST TICKETS REMAINING! 
FOR OUR LATEST TICKET OFFERS VISIT:

natgeotraveller.co.uk

provokes and promotes through the senses 
and passion. All who go to Italy fall in love 
with its beauty — its colours and its fl avours 
— and we’re here to show it’s possible to have 
a genuine slice of it in London.

WHAT CAN FESTIVAL-GOERS EXPECT AT THE 
EDLI PAVILION?
Everyone will be able to enjoy a relaxed, 
all-day aperitivo experience with our great 
partners, Aperol, Zonin 1821 and Enzo 
Oliveri, the London-based celebrity chef.

There’s nothing more Italian than pairing 
some freshly made food with an Aperol 
spritz, prepared by professional mixologists 
from the Campari Group, or a glass of wine 
from one of the Zonin brands. 
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HEADLINE SPONSOR SPONSORS

NATGEOTRAVELLER.CO.UK/FESTIVAL

Find out more:
itomg.london
@eatdrinkloveit
/eatdrinkloveitalian

TELL US MORE ABOUT EDLI
EDLI is an invitation to love Italy, through 
the senses. It’s also a state of mind. We love 
the Italian lifestyle because it’s underpinned 
by an obsession with beauty, quality and 
design. EDLI seeks to promote this — not 
just through Italian food, art and hospitality, 
but also through business and innovation. 

Our group (The Family Officer Ltd) has 
looked after many Italian family businesses 
entering the UK market for nearly two 
decades. In 2014, we felt it was time to 
communicate our sense of ‘Made in Italy’ 
to the British public in a different, more 
contemporary way. We wanted to combat 
the proliferation of stereotypical ‘Italian-
sounding’ products and ideas that poorly 
represent our culture.

We held our first two-day EDLI Festival 
in Chelsea in December 2014, focusing on 
networking and lifestyle, and the following 
year we drew more than 6,000 guests when 
we held it at Old Spitalfields Market. 

From there, the company really took 
off: we created a media platform, built a 
network of companies and started a real 

social phenomenon, accounting for tens 
of thousand of followers and subscribers. 
We’ve got our wonderful ITS Magazine and 
our ITS rewards card — and look out for 
our ITALIANS Clubhouse, which we’ll be 
opening soon in London’s Mayfair.

WHERE DO YOUR TEAM MEMBERS COME FROM 
AND WHAT ARE THEY PASSIONATE ABOUT? 
You might think our team would be an 
all-Italian affair, but it’s actually a mix of 
young professionals from all over the world, 
all with a common passion for the Italian 
lifestyle. We thought it was an important 
touch, given that we wanted to work in 
cosmopolitan London and appeal to the 
international mix of people here.

FINALLY, WHAT DO YOU HOPE PEOPLE WILL 
TAKE AWAY FROM THE FESTIVAL?
I hope festival-goers will leave with an 
increased curiosity for the many flavours 
and experiences they’ve enjoyed — and 
from us, a desire to visit Italy. We aim to 
pique curiosity about the EDLI Festival 
scheduled for 2018. 
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THE OUTER HEBRIDES

I was told tales of unwary 
outsiders being swallowed up 
by land-raiding kelpies; and 

hikers stepping into holes 
dug to hide bottles of whisky 
‘salvaged’ from cargo ship SS 
Politician after it sank in 1941 
— a disaster that inspired the 

 I t’s 10pm on a fine day in July and I’m 
walking over a pass a mile north of the 
tiny settlement of Huishinish, on the 

westernmost edge of Harris. The light is still 
good and it’s all wonderfully remote. To the 
north are the southern islets of Uig, in Lewis, 
a distance of some four nautical miles across 
Loch Réasort but a journey of 75 miles by 
car. To the east, the western outliers of the 
north Harris hills rise up abruptly from the 
shoreline. This is a truly ancient landscape: 
the rocks are 2.8 billion years old — among 
the oldest on our planet — while the loch 
marks part of the timeless and blurred 
boundary between Lewis and Harris. I’m 
pretty sure I’ll be the only person today — and 
possibly this week — to take in this view.

Then I hear a creaking noise and the thump 
of a heavy footstep behind me. I’m certain 
I’m alone (there are no other vehicles in 
Huishinish). Turing around, I can see for 400 
yards in every direction and there’s no one; 
nothing. The hairs on the back of my neck 
rise. I gaze towards the rusting gate, just out 
of sight below the hill and I spot a snipe. The 
wading bird is aloft, and drumming (a beating, 
winnowing thwump produced by its wings 
that forms part of its courtship display). A 
rational explanation is at hand for unexpected 
noises in the middle of absolutely nowhere.

The fabulously empty moors and hills of 
the Outer Hebrides offer hugely atmospheric 
landscapes, with some of Britain’s finest 
walking routes for new and experienced 
hikers alike. South Uist is my favourite,  
and breathtakingly beautiful; the silence 
on this island can be deafening. Towards 
the south of the island, in Glen Choradaile 
and Glendale, are landscapes as remote and 
gloomy as you can find anywhere in the UK. 
In Choradaile, the terrain has been smashed 
by the elements and, before the bracken rises 
in May, remnants of centuries-old houses are 
visible: human occupation dismembered by 
the Highland Clearances in the 19th-century. 
There’s a powerful sense of walking both in 
the past and the present.  

In Glendale, you can hike out towards 
Bàgh Marulaig at the coast, where the tidal 
range is fearsomely wide. This particular 
place is really for experienced walkers only; 
it’s the kind of end-of-the-earth spot where 

A place of bleak, wild beauty, the islands off Scotland’s west coast are abuzz 
with tales of marauding water spirits, ghostly hamlets and psychic cows

you can get into trouble when the light fades 
at 3pm in November.

I’m about five miles from the road, and 
I can’t see anyone else out here. Even so, 
there have been moments where I’ve felt I’m 
being watched — and many other travellers 
before me have said the same thing. The most 
likely explanation lies in the one or two local 
people who still keep ancestral peat-cutting 
plots here, and discreetly keep an eye on the 
occasional stranger exploring the moors. 

When I’d mentioned this sense of being 
watched to islanders, I was told tales of 
unwary outsiders being swallowed up by 
land-raiding kelpies (water spirits); and hikers 
stepping into holes dug to hide bottles of 
whisky ‘salvaged’ from cargo ship SS Politician
after it sank in 1941 — a disaster that inspired 
the classic film Whisky Galore. “The spirit life 
is quite strong in Glendale,” one local tells 
me. “I’m not saying you’re communing with 
ancestral ghosts but I’ve been out there on a 
silent day and you become very aware of any 
noise and of history.” A guesthouse owner 
nods in agreement: “Glendale gets you time-
travelling, in your head. Maybe more.”

The Outer Hebrides could keep folklorists 
and ethnographers ever busy. In 1703, the 
writer Martin Martin described islanders’ 
stories of cows with second sight that could 
foretell the death of their owners by yielding 
blood from their udders. Then there are the 
Blue Men of the Minch strait: kelpies said 
to patrol the waters between the Outer and 
Inner Hebrides, who jump onto ships and sink 
them (perhaps they like whisky). There are, of 
course, plenty of literary accounts of how the 
combination of empty terrain and isolation 
can trick the mind. The Minch can indeed be 
perilous for smaller vessels, with opposing 
tides clashing over a fractured seabed to create 
steep-faced pits in the surface of the water, 
into which boats can take tragic plunges. 

There’s usually a rational explanation for 
everything. But get chatting in the Outer 
Hebrides and every now and then you’ll be 
given something else altogether.

The Outer Hebrides, The Western Isles of Scotland, from 
Lewis to Barra. RRP: £14.99 (Bradt Travel Guides) 

markrowe.eu 
@wanderingrowe

NOTES FROM AN AUTHOR // MARK ROWE
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HOLY SMOKE

 I ’m sitting in the pew of a 113-year-old 
red-brick church filled with psychedelic 
murals and a preacher who looks like an 

extra out of a Cheech & Chong movie. All 
around me, wisps of smoke rise to the rafters 
and shroud the altar in clouds of sweet 
sensimilla. The International Church of 
Cannabis may sound like the name of a Bob 
Marley song, but in Denver, Colorado  
— America’s new mecca for legalised 
marijuana — it’s a real thing; bong-toting 
congregation and all.

On the surface, it seems ridiculous — if 
there’s a church of cannabis, does eating an 
entire grab bag of peanut M&Ms in one sitting 
constitute spiritual practice? Are Star Trek 
reruns a form of scripture? Colorado legalised 
recreational marijuana in 2012 and, overall, 
it’s been overwhelmingly well received. Last 
year, in this state alone, a staggering $1bn 
literally went up in smoke. In the next decade, 
the industry, nationwide, is predicted to be 
worth 50 times that. So far, 26 states and the 
District of Columbia have legalised marijuana 
to some extent, and the rest are toppling like 
dominoes. A church of cannabis may seem 
shocking to us, but in the United States of 
Legal Green, it could be argued its founding 
has merely been the next logical step. 

As I enter the building, I’m stunned into 
silence. The interior — created by Spanish 
artist Okuda San Miguel — is, if nothing else, a 
magnificent piece of art. It’s like the love child 
of the Sistine Chapel and a Pink Floyd album 
cover. Every surface is adorned in geometric 
patterns of red, yellow and blue, like the inside 
of a giant kaleidoscope; stars and eyes appear 
out of nowhere; two giants with spherical 
beaks emerge from the stained-glass windows 
like some kind of LSD-fuelled hallucination. 
Perhaps most impressively of all, it took 
Okuda just six days to complete — let me 
guess: he rested on the seventh.

The service begins with a ritual lighting of 
joints. There are about 30 of us in all, ranging 
from a stoner grandma to a couple of giggling 
20-something Harold and Kumar lookalikes. 
We’re urged to pass ‘the sacrament’ around, 
as co-founder Lee Molloy, a bushy bearded 
46-year-old former bible quiz champion with 
glazed eyes and the whiff of stale smoke 
about him, begins the sermon. 

Under a psychedelic roof in Colorado, the bong-toting congregation of the 
International Church of Cannabis have found their higher calling

IL
LU

ST
R

A
TI

O
N

: J
A

C
Q

U
I O

A
K

LE
Y

British travel writer Aaron Millar ran away from  
London in 2013 and has been hiding out in the  
Rocky Mountains of Boulder, Colorado since. 

@AaronMWriter

“Being an Elevationist [the term they’ve 
coined for the doctrine of their church] 
means being an explorer,” Lee says. “We 
believe there’s no one-path solution to life’s 
big questions. Spirituality should be about 
self-discovery, not dogma. This chapel is 
simply a supportive place for each of us 
to find a pathway to our own spirituality, 
whatever that may be.” Think of it like the 
pick ’n’ mix of religion: take a little bit of 
whatever world beliefs take your fancy, mix it 
all together, and see if it tastes good. 

But here’s where they may lose you: that 
path to self-discovery is, says Lee, accelerated 
by getting high. “We’ve been programmed 
to think in certain ways,” he explains. 
“Cannabis is the source code to our brain; it 
helps us tear down those false realities.”

Yes, that sounds like the time I was 17 and 
figured out the meaning of life after ingesting 
something ambiguous my mate Ben brought 
round (it was something to do with circles 
or a song, we can’t remember). Yes, there’s a 
lot of talk of ordering pizza after the service. 
And yes, I had an uncontrollable giggling fit 
when someone blew bong smoke into the 
preacher’s face. But as the sermon goes on, 
a funny thing happens: I start to agree. Why 
should religion be a choice between primary 
colours, instead of a painting we create 
ourselves? Why is a little something to raise 
the spirits such a crazy idea? After all, altered 
states have been a cornerstone of divine 
connection since we first started banging 
drums on the African savannah. Being in a 
church gave gravitas to his words. 

Perhaps that’s the point. This group could 
meet up in a social club or someone’s front 
room, but it wouldn’t be the same. The setting 
matters; it makes their ideas real. Their 
method won’t sit well with everyone but, in the 
end, surely the destination is more important 
than the vehicle they take. And if it ruffles a 
few religious feathers along the way, then so 
be it. Stick on that Bob Marley song and pass 
the dutchie to the left-hand side. I’ve found my 
higher calling. elevationists.org
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Blog FLOWERS 
FOR PABLO

MEDELLÍN

A fl ower farmer looks back on his time as a gardener 
and head of domestic staff  for an infamous drug baron

 H ernán Soto Atehortua rummages 
through his traditional fl ower-seller’s 
satchel, before laying its contents 

before me: a deck of cards; family 
photographs; a pearl-handled pistol; his 
balled-up handkerchief… the appearance of 
each item accompanied by a slick patter.

Don Hernán has clocked my inquiring 
stare. “That’s my gun,” he explains, picking 
up the pistol and pointing it at me, his arm 
jerking back from the elbow as he simulates 
fi ring the weapon.

“Yes, of course it’s loaded,” the 
septuagenarian fl ower farmer laughs, in 
reply to my next question. “I need it to be 
because I have this in my bag,” he adds, 
gesturing to a roll of banknotes he’s pulled 
from its seemingly infi nite depths. Although, 
having already learned a little about this 
humble horticulturalist’s background, I can’t 
help but think he might by carrying a fi rearm 
through force of habit.

I’m up in Santa Elena — a Colombian 
fl ower-farming community overlooking 
the city of Medellín — in Hernán’s little 
farmhouse: a homespun museum of 

antiquities and junk-shop fi nds that grants 
equal wall space and reverence to tortilla 
presses, armadillo shells, enamel commodes, 
antique scissors, milk bottles, and racy 
calendars of bikini-clad women, and a 
plethora of items too innumerable to list. In 
pride of place, though, are vintage posters 
advertising Feria de las Flores, Medellín’s 
famous fl ower festival. It’s a really big deal 
around here, and it’s Hernán’s life as a 
silletero that I’ve come to chat to him about.

During the slavery era, wooden chairs 
(silletas) were mounted on the backs of 
servants to carry sick people up and down 
the precipitous hills around Medellín. The 
seat-cum-rucksack was soon being used 
by the area’s country folk (paisas) to carry 
produce, like fl owers, from Santa Elena to 
the markets in Medellín. From these humble 
origins, blossomed the annual silleta pageant: 
incredible fl oral displays paraded around the 
city on the backs of proud silleteros.

Colombia is one of the world’s biggest 
fl ower exporters, and Medellín is known as 
the ‘land of eternal spring’ because of its year-
round mild climate, which gives rise to this 
effl  orescence. It’s not just fl owers that grow 
well in rural Colombia, though; cocaine is the 
country’s most infamous cash crop and, back 
in the 1980s and ’90s, this city was a haven for 
drug traffi  cking gangs, most notably its titular 
Medellín Cartel, led by the legendary Pablo 
Escobar. Some tourists still come here to see 
the downtown rooft op where, in 1993, the man 
was killed in a hail of police bullets.

With notoriety comes mononymity, and 
— like Hitler and Rasputin — all the locals 
around here still refer to drug lord Pablo 
Escobar on a fi rst-name basis. Hernán is 
no diff erent, but it sounds to me as if he’s 
particularly familiar with the man who was 
once public enemy numero uno.

Once more, I have to ask. “Pablo hired me 
as his gardener,” he replies, with a beaming 
smile that’s incongruous with the statement. 
“But back then, we had to call him El Patrón 
(‘The Boss’). I didn’t actually end up doing 
any gardening, I just ran errands. Eventually, 
I became the head of domestic staff . There 
was a lot of money hidden in false walls in 
the house, and if any went missing it would 
be my neck, so it was my job to make sure 

I didn’t actually end up 
doing any gardening, I just 
ran errands. A lot of money 
was hidden in false walls, 
and if any went missing it 
would be my neck, so it was 

didn’t steal, and to report 
anyone who did.
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THE POISON DART FROG
Take a trek through the 
rainforests of Colombia 
to seek out the world’s 
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amphibian
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staff  didn’t steal, and to report anyone who 
did. Anyone caught was taken up to the hills 
around here, in Santa Elena, and we wouldn’t 
see them again. Pablo trusted me, though; 
he used to give me big wedges of money to 
deliver to the police.”

His tales of the lavish lifestyle he enjoyed 
serve as a stark contrast to 
these rustic walls, stuff ed only 
with newspaper clippings and 
curios. I wonder what happened 
to Hernán’s ill-gotten gains, as 
he continues his story, having 
to compete to be heard over his 
chickens, which cluck and peck 
at the threshold.

“I never stole from Pablo,” 
Hernán tells me, “but one day 
I crossed him, to protect my 
family. Then I overheard Pablo’s 
gang plotting against me, so 
I fl ed to a small village near 
Barranquilla on the north coast, 
around 450 miles away. I stayed 
there in hiding for three years.”

Hernán’s brother, Alejandro, 
appears and hands me a glass 
of aguapanela, a sugar-cane 
drink popular in Colombia. 
Hernán explains that Alejandro 
kept their fl ower farm going 
during his years in exile. I ask 
if his brother also took over the 

honour of carrying the silleta in the annual 
Desfi le de Silleteros.

“No! I returned each year for the parade,” 
says Hernán with a look of incredulity, 
clearly having been unwilling to share the 
glory with his sibling, even though the 
world’s richest and most brutal criminal had 
a price on his head. “Sure, if they found me 
they’d have killed me, but Pablo had bigger 
things to worry about, and I wasn’t going to 
miss carrying our silleta!”

I sip my drink as the scent of blooms waft s 
through the door, and enquire how exactly 
Hernán got on the wrong side of Escobar. 
He dutifully tells me the whole grisly story. I 
wish I hadn’t asked. 
JAMES DRAVEN

NEIGHBOURHOOD
Barcelona
If you’re keen to 
get beyond 
Barcelona’s 
traditional hotspots, 
take an innovative 
tour exploring the 
art, culture and 
cuisine of the 
Spanish city’s more 
colourful ’hoods

IRELAND
Two wheels in 
Waterford
A new greenway 
stretches from 
Ireland’s oldest city 
via rolling countryside 
to the Copper Coast. 
Cycling heaven!

SUDAN
Africa’s other pyramids
In a country with even more pyramids than 
Egypt, Meroë is the pick of Sudan’s ancient 
sites, with 220 of the glorious steep-sided 
structures waiting to be explored

THE MALDIVES
Kindred spirits
The Maldives is 
gorgeous and 
beguiling, but beyond 
the palm-tree 
perfection lies a world 
in thrall to traditions 
and superstitions

ONTARIO
The pleasures of paddling in 
canoe country
Canada’s relationship with the canoe runs 
deep, and there’s no better way to explore this 
beautiful country than with a paddle in hand, 
be it on still waters or furious rapids
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FINNISH 
LAPLAND

Weekender

In the land of the midnight sun, chase the elusive aurora 
borealis, immerse yourself in winter sports or mingle with 

than Santa Claus. WORDS: Tamsin Wressell

IM
A

G
E

S:
 B

E
A

N
A

 L
A

P
O

N
IA

 W
IL

D
E

R
N

E
SS

 H
O

TE
L;

 G
E

T
T

Y

T ravel north of Rovaniemi — the capital of 
Lapland, the hometown of Santa Claus and the 
gateway to the Arctic — and a land of choices 

opens up: swim in a lake, or skate on it; hike steadily 
through greenery or wade through 10ft of snow. 

It all depends on the time of year. In summer, days in 
Finnish Lapland never end — under the midnight sun, 
reindeer roam freely through forests covered in wild 
berries, hiking routes have never looked more tempting, 
and festivals fill the land. 

Meanwhile, in winter, seemingly endless swathes of 
snow blanket the ground, lit up by the elusive aurora 
borealis (visible for around 200 nights of the year 
here). Step out of the bustling towns and the landscape 

feels remote, silent; the air purer. And it’s a paradise 
for those wanting to bound around in the snow. From 
snowshoeing and cross-country skiing, to husky sleds 
and snowmobiles, what began as ways to get from A to B 
have become both sports and tourist pulls. 

During the winter months, the sun teases, barely 
breaching the grey skies before giving up again. Nights 
can be filled with walks or — for the locals, and those 
who just love a good singalong — trips to the local 
karaoke bar. Just 3% of Finland’s population reside in the 
region, so it’s emphatically a wilderness destination, yet 
it still manages to tick the culture box: the heritage of the 
indigenous, semi-nomadic Sami people is protected by 
law, and local festivals offer a chance to meet them.
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SNOWMOBILE SAFARI

A snowmobile safari is arguably one of 
the most exhilarating ways to cross the 
icy terrain, and networks of paths weave 
through forests, over frozen lakes and 
across highlands. Trips vary from 
half-hour circuits to three-day 
excursions. The steering 
works in the same way 
as a motorbike’s, but 
the addition of snow 
— and omission of 
traffic — make for 
a very different 
riding experience.

THREE TO TRY

Lapland's delicacies
WILD BERRIES

In the summer, bilberries take over the 
Finnish forest, their sweetness making 

them the perfect pie ingredient. The tart 

jam, while bright orange cloudberries give 
juices a sour kick. All can be mixed into tea, 
which is served in homes and hotels across 

Finnish Lapland. 

PORONKÄRISTYS
Poronkäristys (sautéed reindeer) is one of 

the best-known traditional foods in Finnish 
Lapland, providing high levels of omega-3 and 
B12 — making it an ideal food in cold weather. 
The lean meat is usually thinly sliced, fried with 
cream and served with mashed potatoes and a 

lingonberry preserve.  

LEIPÄJUUSTO
Call it bread cheese, Finnish squeaky cheese, 
leipäjuusto or juustoleipä — it’s all the same: 
a cheese that’s curdled, fried and baked to 

become a milder version of halloumi. It can be 
served in pieces with hot coffee poured on top, 
or baked in cream and cinnamon, with lashings 

of cloudberry jam.

Sing-a-longs
Nightlife is scarce in an area with an almost equal ratio of 
people to reindeer, but locals gather for evenings fi lled 
with rather impressive (and surreal) renditions of the 
classics and the not-so-classic at karaoke bars. Expect 
heavy metal, operatic ballads, pop melodies and jazz, 
belted out by fervent (and slightly tipsy) locals wearing 
anything from dresses to salopettes. Voices can be 
intimidatingly good, but you’ll still get a raucous cheer for 
sloppy attempts of Billy Idol’s White Wedding. 

CLOCKWISE FROM LEFT: Trekking through Riisitunturi National Park; 
snowmobile safari; cloudberries; snow-covered mountains; reindeer
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EYEWITNESS

CHASING THE  
FOX FIRES
Searching for the aurora borealis is trickier than I’d 
imagined. I discover this when I see it for the first time. 
It’s not quite the moment I’d been expecting. The sky 
isn’t flushed with vivid streaks. Nor am I transported 
into a profound state of mind as I ponder the beauty of 
this natural phenomenon. There’s a mesmerising strip 
of colour sprawled out across the starry sky. The trouble 
is, my camera can see it — I can’t. “We get a lot of people 
coming here expecting to see the sky bursting with 
colours, because that’s what they’ve seen in pictures,” 
says my guide, Tero Rantanen. “But the truth is, the 
camera picks up the colours a lot better than the naked 
eye. It’s possible to see the lights the same way the 
camera does, but it’s very rare. Usually it’s more of a faint 
colour — like a tinted cloud.”

Keen for another shot at it, the next day — just as the 
other residents of my hotel are laying their heads on their 
pillows — I zip up my snowsuit, pull on my balaclava 
and snowshoe up a hill with Tero. Soon enough, wearing 
just my base layers after this alpine workout — an uphill 
battle, grappling with branches and powdery snow — I find 
myself crouched over a camera that’s pointing north. It’ll 
pick up any signs of the light show before we can. 

Behind us is a tipi that Tero built from animal skins 
and fallen trees. We go inside to light the fire in the centre 
and wait it out, in the hope that the lights will eventually 
flaunt themselves. Smoke dances in my face, blocking 
the eye contact Tero is keen to lock in. “In our culture, 
we believe that whoever the smoke is attracted to is the 
wealthiest person around the camp fire.” I contemplate 
my scruffy appearance and knotted hair. “Well, it doesn’t 
have to mean in terms of money,” Tero adds, passing me a 
cup of berry tea from his thermos, before lacing it with an 
extended dash of kilju (homemade sugar wine).  

We settle in for the long haul, and I’m entranced by 
Tero’s tales of the mythologies surrounding the Northern 
Lights. “Every culture has their own story about the lights. 
An ancient Finnish myth is that a magical fox, sweeping 
his tail across the snow and spraying it into the sky, causes 
them or that he runs so fast his tail creates sparks. We call 
the lights Revontulet, which means ‘fox fires’, but the Sami 
people in Lapland believed the lights were the energy of 
departed souls.” Tero then heads around the globe, reeling 
off a list of other national theories. In Scotland, they 
were merry dancers; in China, the lights of fire-breathing 
dragons; Icelanders saw them as a force to ease the pain of 
childbirth; while in Japan, they’re said to be a display of 
magic that brings good fortune, blessing future children 
with intellect and looks. As for the Canadians, they looked 
up and saw the spirits of ancestors playing a ball game 
with a walrus skull. 

Tero refills my cup, shaking the last drops of kiilju into 
our teas. He tells me that, despite the varying beliefs and 
legends, all cultures have one thing in common: a respect 
for the lights. Tero has won me over; it’s not about how 
bold the lights can be or how much they dance, it’s about 
how unifying they are, how much they can bring different 
cultures together in appreciation for this enigmatic natural 
phenomenon. Camera in hand, I head back out for one 
more try.

�og-sledding
This traditional way of traversing 

the snowy tundra, dog-sledding has 
turned into a serious racing sport. 

One person (the musher) stands on 
the sleigh, driving the five huskies on 

and controlling the brake. The sole 
responsibility of the other person, 

meanwhile, is to swaddle themselves 
in furs, sit in the direction of travel and 

take in the scenery. Most hotels do 
taster sessions, and although providers 
are visited regularly by animal welfare 

officers, it’s best to book with a 
company that locals can vouch for.

DISCOVER THE 
WORLD offers the 
four-night Beana Laponia 
Winter Hideaway 
package from £2,093 per 
person based on two 
sharing a double room on 
a full-board basis. The 
price includes direct 

transfers, all winter 
clothing, free use of the 
toboggans, snowshoes 
and kick sledges, plus all 
excursions (dog mushing, 
husky safari, snowmobile 
safari, Northern Lights 
snow shoeing, reindeer 
visit and a private session 
in the sauna and hot tub). 
discover-the-world.co.uk

FROM TOP: Beana Laponia 
hotel; dog-sledding

WEEKENDER
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Get to know the heart of Jordan through your stomach — from 
mezze to lamb with tangy yoghurt, you’ll find eating here is a 

discovery about the values of this landlocked desert kingdom: 
sharing, tradition and hospitality. Words: Audrey Gillan

 M y left hand is firmly placed behind 
my back as tradition dictates and 
with my right, I reach out into 

a vast mound of rice and lamb, using my 
fingers to mould an odd-shaped ball that I 
pop into my mouth. On the platter before 
me is mansaf, the national dish of Jordan: 
one that is not only filled with tradition 
but speaks of the geography of this almost-
landlocked desert kingdom.

Created by nomadic Bedouin tribespeople, 
the key component is a hard, desiccated, 
fermented yoghurt called jameed, which 
is easily transported and rehydrated when 
water is available. In the past, this broth 
would have been used to cook goat but these 
days lamb is more common in a recipe that’s 
become a symbol of the hospitality here. 

Just a stone’s throw away from the rose 
sandstone glory that is the Nabataean city  
of Petra, I have come to Petra Kitchen to 
learn the secrets of mansaf, which takes 
its name from the large tray on which it’s 
served. Chef Tariq Nawafleh explains: “In 

Jordan if you want to appreciate somebody 
and be really generous, then you prepare 
them mansaf. It’s a very special thing. Here, 
we like to say ‘the nearest to the heart is  
the stomach’.”

Handing me a large spoon, he entreats me 
to keep stirring the liquid so that the yoghurt 
doesn’t split. When it’s just so, the lamb is 
added and as it simmers, I learn to make 
shorbat adas, the traditional, subtly-spiced 
Middle Eastern lentil soup; galayat bandura, 
a name that translates as ‘frying pan 
tomatoes’; and the Levantine classics tahina 
salad and the aubergine dip baba ganuj (or 
ganoush) which the chef tells me means, 
roughly, ‘sugar daddy’ in Arabic. 

Later, when the lamb is falling off the 
bone, I remove the meat and strain the 
yoghurt sauce. Nawafleh then lines the 
platter with an almost diaphanously-thin 
local flatbread known as shrak. Next he 
spoons out rice. He explains: “Previously 
rice was not added because Jordan was not 
a rice producer but then we imported it in 

JORDAN
Eat 

OPPOSITE PAGE: 
A traditional lunch  
at Muhyeddin  
Awwad restaurant
LEFT: Visitors at the 
Citadel, AmmanIM
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FIVE FOOD FINDS

MANSAF
The national dish — this is a stew of 
lamb cooked in a yoghurt broth that’s 
piled on a large platter of rice and 
topped with nuts and herbs. It’s largely 
served on special occasions and is eaten 
with the right hand.

ZARB
For a Bedouin barbecue, zarb is a meat 
and vegetable feast cooked under the 

FATTET HUMMUS

whipped into regular hummus to render 

ARABIC COFFEE
An aromatic blend of coffee made with 
ground cardamom. It’s served strong 
and rich, and sweetened with sugar.

ZA’ATAR
A spice mix of ground thyme, sesame 
seeds, oregano, salt and sumac.

the 1920s and now it’s the cornerstone of the 
dish.” The lamb is heaped on top, but on my 
visit the chef has shied away from the more 
customary crowning of the dish with the 
beast’s skull because ‘a lot of the tourists 
don’t like to see it’. The remaining yoghurt 
sauce is spooned over it all before the chef 
finishes off the creation with toasted pine 
nuts and chopped herbs.

Most often mansaf is eaten whilst 
standing. Rolling the rice round pieces of 
lamb then finally forming a ball is an art in 
itself — one made all the more difficult by 
the residual heat. Nawafleh laughs at my 
attempts, his asbestos fingers making short 
work of this. When it’s a little cooler, I master 
the technique and discover that the lamb and 
sharp, tangy yoghurt-y sauce meld together 
perfectly with the rice. The chef cautions me 
that I must try to eat it without my fingers 
touching my mouth and my puzzled face is 
met with a ‘no double-dipping’ retort. And 
here is the essence of eating in Jordan: much 
of it is a shared experience, where large 
plates are communally consumed and a 
respect for each other, for the ceremony of it 
all, and for food hygiene, is crucial. 

Jordan reasonably argues that it can hold 
its own in a Levantine food fist fight — for 
this is a country that takes the best of all 
its neighbours (Syria, Lebanon, Israel, Iraq) 
and makes the most of its position at the 

crossroads between the Mediterranean, the 
Middle East and North Africa. A key stop 
on the spice routes from China and India, 
the aromas of cumin, cardamom and sumac 
have scented the air in markets and kitchens 
here for centuries, and an influx and mixing 
of people over time has led to a diverse 
culinary culture. 

In downtown Amman, I stroll around the 
souks then stumble across al-Homsi Mills, 
a little spice shop where the owner offers 
customers tiny cups of Arabic coffee scented 
with cardamom then opens old wooden 
drawers to show off his own blend of za’atar
(made from any combination of thyme, 
sesame seeds, oregano and salt) as well as 
sharp-scented sumac.

From here I head to Rainbow Street, a 
funky thoroughfare lined with restaurants, 
cafes, hookah bars and antique shops. I 
try Arabic ice cream with pistachio and 
rosewater at the famous ice-cream maker 
Gerard. I fall in love with Sufra, a restaurant 
in a beautiful old family home that is filled 
with locals celebrating birthdays and 
anniversaries, and am hypnotised by bread 
chef Anwar as he places flat circles of dough 
inside a cauldron-shaped oven, poking and 
moving them until they are crisp and bubbly.  

At Hashem, tables surge out onto the 
alleyway pavement and spill over with 
plates of crisp-fried falafel, fattet hummus 

ABOVE: A fruit and vegetable stall  
at an old souk in Amman

EAT
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(hummus made fluffier with the addition of 
soaked bread), moutabel (aubergine, garlic, 
sesame and olive oil dip), pickles, herbs, 
tomatoes and flatbreads. With its plastic-
bag tablecloths and take-us-as-you-find-us 
ambiance, you’d never know that this place is 
the haunt of the Jordanian royal family and 
government ministers. 

Bedouin culture forms the backbone of 
Jordan: desert dwellers were the original 
people here, and a nomadic lifestyle 
and seasonal migration were habits that 
informed their cooking and eating. I venture 
to Wadi Rum, with its vast red dunes and 
siqs, in search of Bedouin barbecue known 
as zarb. Arriving at a new camp, the nomads 
would dig a pit which would be filled with 
hot embers and stones from the campfire, 
meat would be wrapped in palm leaves and 
sand placed on top so that the heat could be 
sealed in. These days, iron racks are lowered 
into the ground and pots are used, and 
tinfoil and blankets are employed for further 
thermal insulation, but other than that little 
has changed.

There are dozens of Bedouin camps dotted 
all across the desert and many offer a zarb
feast and Bedouin music after the sun goes 
down. I am staying at Captain’s Desert Camp 
and here they have buried lamb, chickens, 
carrots, potatoes and a giant pot of rice in 
their fiery hole in the ground. As this cooks, 

my guide Ramzi and I hare around the wadi 
in a pick-up truck, sliding down sand inclines 
at speed and clambering up a siq (sandstone 
slot canyon) to watch a watery but still 
beautiful sunset before returning to see our 
zarb feast being dug up with some ceremony. 

The blankets are cast aside and the sand 
brushed away before the metal rack is 
exhumed from the ground by two men, who 
waft the smell of slow-roasted meat behind 
them. The pot of rice is tipped out in a cloud 
of scented steam whilst a chef deftly works 
what looks like an upended wok to cook 
piles of shrak. The lamb is exquisite, smoky, 
moist, the chicken dry and overcooked (it’s 
really not possible to get both of these right 
using the same cooking method for the same 
time) but nevertheless the whole experience 
is quite magical. It becomes even better 
when the coach party full of non-residents 
leaves and I walk out into the wadi to gaze 
at the stars. I’ve eaten the best of their food, 
and as I look up at the Bedouins’ inky ceiling 
and soak up the silence, I feel like I might 
just have had the best of everything.  
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ROYAL JORDANIAN

rj.com/en  
leroyalamman.com  crowneplaza.com  movenpick.com

SHAMS EL BALAD
Head to Jabal Amman to sit on the  
terrace of this cafe that ‘uses fresh, 
seasonal produce to celebrate the 
culinary heritage, craft and folklore 
of Jordan’. Try za’atar, where the 
spice mix is moistened with olive 
oil then spread on manakish, a 
baked flatbread topped with salty 
akkawi cheese, tomato sauce, 
olives and herbs. The apricot-sage 
labneh with hazelnuts, rose and 
chilli was glorious. 
HOW MUCH: Breakfast, sharing a 
selection of dishes, from around 
£15 per person. 

SUFRA RESTAURANT
Said to be the best Jordanian 
restaurant by far, Sufra is near 
Shams El Balad and set in an 
old family home with large, airy 
rooms. It melds ‘the zesty flavours 
of our northern cities, to the gusto 
of our southern coast’. The mezze 
were some of the best I tasted, 
and wild country greens, such as 
khobeyzeh, are dressed with lush 
olive oil and served with flatbread 
hot from the oven. A favourite was 
the sajeyet lahmeh, cubes of lamb 
fillet with onion and pine kernels. 
HOW MUCH: Three-courses 
(including two mezze) without 
drinks, from £26 per person.

HASHEM
Little has changed in this falafel 
joint in downtown Amman, run 
by the Hashems, a Turkish family, 
since 1952. The place is often 
rammed so come early for lunch 
or wait till mid-afternoon to avoid 
the queues then sit down and tell 
your waiter you’ll have everything 
— falafel, hummus, salad, herbs, 
pickles, flatbreads.
HOW MUCH: Falafel and all the 
accompaniments, around £4.50 
per person, not including drinks.

A TASTE OF 

Amman

mansaf
RIGHT: at El 
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Discover the new breed of watchmaker...

christopherward.co.uk

Inspired by the high-octane thrills and
physics-defying engineering of the 
automotive world, the C7 Rapide Automatic
shares the same prized values of mechanical 
precision and innovative design, coupled 
with the highest quality materials used 
throughout. Bold in appearance and 
championing a Swiss-made automatic 
movement, this is a watch with horological 
horsepower in abundance.

Swiss movement
English heart



The easiest way
to get to your hotel!

• Links the airport with almost 
 every hotel in Amsterdam

• Situated immediately outside 
 the terminal at platform A7

• Tickets are available online, at the 
Connexxion Amsterdam Shuttle Desk 

 in Arrivals Hall 4 (opposite Starbucks) 
 or at your hotel

Website : www.schipholhotelshuttle.nl
Email : ahs@connexxion.nl
Telephone : +31 88 339 47 41

Schiphol Hotel Shuttle
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So red lights are out and speciality coffee is in? Well, not quite, but Amsterdam
is certainly cleaning up its image, and with it have come quirky new attractions.

But don’t worry, it’s lost none of its louche charm. Words: Gavin Haines

AMSTERDAM
Neighbourhood

Eurostar is set to launch its long-awaited London-Amsterdam service this 
winter, but if it’s been a while since your last visit, mind the gap between your 

expectations and reality when exiting the train. The Dutch capital, once 
considered Europe’s seediest city, has been quietly recasting itself as one of the 
continent’s most dynamic cities. Startups and tech companies are giving it an 

enterprising edge, while the government is keeping its promise to ‘clean up’ the 
streets. Some things, of course, haven’t changed: beat-up bicycles, hazy coffee 

shops and time-worn taverns remain woven into the cultural fabric of 
Amsterdam. Frankly, there’s still nowhere else quite like it.
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Red Light District
When two prostitutes offered to show me a 
good time in Amsterdam, I nervously accepted  
— and Martine and Louise Fokkens certainly 
delivered. The identical twins — both 75 years 
old now — recently retired from the sex trade 
to pursue careers as tour guides, and I was 
lucky enough to be invited along on one of 
their first excursions.

Known locally as the Fokkens, the pair 
pull back the curtain on their seamy industry 
and offer tourists a unique insight into the 
Red Light District, where, between them, 
they worked for over 100 years, reportedly 
pleasuring around 350,000 men. A sobering 
stat, some might say, although when I ask 
them if they enjoyed it, Louise says: “Yes. It’s 
a sport. You feel young.”

That the Fokkens, famed across the 
Netherlands, are now working as tour guides 
is indicative of how their neighbourhood 
has changed. A government ‘clean-up’ has 

forced many brothels and cannabis-peddling 
coffeeshops to close. They’ve been replaced 
by restaurants, stores and artisan cafes; so it’s 
out with the smut and in with the speciality 
coffee. “Such a shame,” Louise laments.

Whatever her misgivings, the Red Light 
District now has a much more diverse tourist 
offering; there are interesting new attractions, 
like the Fokkens’ tour, more places to eat and 
drink, plus less chance of trouble. Some red 
lights remain — it’s hardly the Vatican — but 
the Fokkens don’t think much of what’s left. 
They reckon today’s prostitutes look “plastic” 
and leave little to the imagination. “When we 
were in the windows, we wore sexy clothes,” 
said Louise, sporting exactly the same red 
leather jacket and skinny jeans as her sister.    

Martine and Louise work for Amsterdam 
Red Light District Tours, a new startup 
that’s also recruited retired vice cop Piet 
Middelkoop. His tours give the lowdown on 
life as a bobby in the ’80s. Armed with photos 
and anecdotes, Piet paints a vivid picture of 
the murders, the drug busts, the time his dog 
bit a fugitive’s testicles (“He didn’t lose them,” 
I’m reassured). Like the Fokkens, Piet seems 
to miss those heady days, which perhaps goes 
to show you can be nostalgic about anything.

CLOCKWISE FROM 
ABOVE: Red Light 
District; cheese display; 
tulips for sale at  
Albert Cuyp Market
OPPOSITE PAGE, FROM 
LEFT: Fruit and veg  
stall, Albert Cuyp 
Market; cyclist
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De Pijp
Although it endures as one of Amsterdam’s 
most fascinating neighbourhoods, you 
probably wouldn’t want to stay the night in 
the Red Light District. But you might well 
want to stay in De Pijp, which lies in the 
south of the city, beyond the canal belt, and 
well away from the madness of downtown. 
Where the Red Light District feels a bit 
Disney-by-way-of-Playboy, De Pijp (‘The 
Pipe’) feels lived-in and real.

Split into two districts (De Oude Pijp 
and De Nieuwe Pijp), the neighbourhood 
was traditionally the preserve of working-
class Amsterdammers. Many inhabitants 
grafted at the nearby Heineken brewery 
before it was mothballed and turned into a 
tourist attraction known as the Heineken 
Experience (the beer is now brewed on the 
city outskirts).

De Pijp also traditionally had a strong 
immigrant and student population, 
though lately the neighbourhood has been 
attracting more middle-class professionals. 
Gentrification is in full swing: it’s tempting 
to draw parallels with Brixton in London.

The multicultural makeup of De Pijp, 
particularly De Oude Pijp, conspires to 
produce a vibrant neighbourhood, where  

you can just as easily drink beer with old 
men in time-worn taverns as brunch on 
smoked salmon with beatniks.

Just like British food, Dutch cuisine can  
be uninspiring without the influence of 
other cultures. Mercifully, multicultural  
De Pijp — also known as the Latin Quarter  
— serves up flavours from around the world. 
It may lack the aesthetic appeal of the canal 
belt, but it’s the place to be if you like to eat.

It also offers a great night out. Elsewhere 
in Amsterdam, canals prevent pubs from 
spilling out onto the streets, but not so 
in De Pijp, where the nightlife has more 
than a whiff of the Mediterranean about it 
(except, of course, for the weather). It’s not 
uncommon to see young men straddling 
stationary scooters, beer in one hand, 
cigarette in the other, watching girls go by. 
On occasions like this, the Latin Quarter 
feels like an apt moniker.

De Pijp is also home to the Albert  
Cuyp Market, Amsterdam’s most famous 
bazaar, where hawkers tout everything 
from fruit and vegetables to old bicycles. 
And then there’s Sarphatipark, one of the 
prettiest parks in Amsterdam, which is  
ripe for games of ping pong, picnics and 
people watching. 

When in Amsterdam...

EAT RIJSTTAFEL
Originally from Indonesia, this 

colonial fare is to the Netherlands 
what chicken tikka masala is to 

us Brits. A real feast, rijsttafel
features tapas-style plates of 

chicken satay, shrimp crackers, 
soy pork belly and myriad 

other delights. Sampurna, near 
Bloemenmarkt flower market, is 
particularly good. sampurna.com

EXPERIENCE A COFFEESHOP
Katsu Coffeeshop in De Pijp is a 
friendly, neighbourhood place 
with an upbeat, jovial vibe and 

friendly, helpful staff. If you don’t 
want to inhale, hash cakes are 

available. katsu.nl 

GET ON YOUR BIKE
Cycling is the best way to see 
the city; you don’t feel part of 

Amsterdam until you’re straddling 
a bike. Naturally, there are plenty 

of places to hire them. 

CRUISE THE WATERWAYS
One of the great pleasures of 

visiting the city is hopping aboard 
one of the many vessels plying 
the UNESCO-listed canals and 
seeing the Dutch capital from a 

different perspective.

DISCOVER UNUSUAL MUSEUMS
A recent study found Amsterdam 
has the most cultural attractions 

per capita in the world, thanks 
largely to its small size. The Van 

Gogh Museum, Anne Frank House 
and Rijksmuseum are highlights, 
but don’t forget more eccentric 
institutions such as the Torture 

Museum, Sex Museum and 
Funeral Museum.

NEIGHBOURHOOD
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FROM TOP: 

MORE INFO

albertcuyp-markt.amsterdam
melkweg.nl

sugarfactory.nl
annefrank.org

The Diary of a Young Girl

timeout.com
The Rough Guide to Amsterdam

iamsterdam.com 

amsterdamredlightdistricttour.com

EUROSTAR

eurostar.com
bbcoloursindepijp.nl

De Jordaan
While De Pijp is rattling along the road 
to gentrification, De Jordaan has already 
arrived. Once a squalid neighbourhood, this 
leafy suburb has become one of the city’s 
most exclusive areas. You don’t have to look 
hard for a skinny latte — gritty boozers, 
however, are harder to come by.

De Jordaan is beautiful, particularly along 
Prinsengracht, where it’s impossible not to 
fantasise about living in a crooked, step-
gabled house overlooking the canal. It’s easy 
to see why Rembrandt chose to see out his 
twilight years in this corner of the capital, 
which nowadays attracts youngish families.

In any other city, De Jordaan’s pavements 
would be gridlocked with prams, but 
this being Amsterdam — a practical and 
pragmatic place — kids are simply piled onto 
bicycles with the dog and the shopping. It all 
feels very wholesome.

Speaking of shops, De Jordaan abounds 
with bijou boutiques, small galleries and 
independent stores, where you can blow 
wads of cash on anything from exclusive 
garments to one-off items of furniture, 
before retiring to a neighbourhood cafe or 
restaurant. It’s wonderful if you’ve got the 
money, aspirational if you haven’t.

Happily, more modest budgets are catered 
for at Noordermarkt, every Saturday, where 
it’s possible to pick up anything from 
antiques to old vinyl and secondhand bikes.

Although De Jordaan lacks the youthful 
energy of De Pijp, it still likes to cut loose now 
and then — it was young once, you know. Cafe 
Sound Garden, a canalside pub, winds back 
the clock with bands and DJ sets. Further 
south is Leidseplein, where defunct factories 
have been reborn as music venues — like 
Melkweg and Sugarfactory — that sit cheek by 
jowl with some of the city’s best theatres. 

This entertainment district is, strictly 
speaking, just beyond the southern 
boundaries of De Jordaan; just out of reach, 
physically and metaphorically, too. But 
in many ways, that’s part of De Jordaan’s 
appeal. Yes, it’s within striking distance 
of pulsating music venues and world-class 
museums (including the sobering Anne 
Frank House), but it’s a place where you can 
step back from the bustle of the city and feel 
alright about going out for a quiet meal and 
having an early night.  
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parquegeologicocostaquebrada.com grcq@costaquebrada.com

A place where an awe-inspiring scenery provides the opportunity to 
witness geology in action, showing the constant evolution of coastal 
areas. Geology here is, definitely, for everyone.

+34 626 091 560

A geological treasure hidden in Cantabria, Northern Spain



Whether you stay in a grand palace in the shadow of sand dunes 
or among the clouds in a high-rise, Abu Dhabi’s ambitions are 

matched only by its outstanding hospitality. Words: Sam Lewis

Watch the coast and skyline in Abu Dhabi, and you could be forgiven for thinking 
it moves, such is the pace of a building boom that’s put this city on the tourist map. 
The Emirate seems to be under constant development, while its borders continue 

to expand into the Persian Gulf as land is reclaimed and fashioned into man-made 
islands. The pace of life may be a bit slower here than Dubai, but it’s relaxing to 

know you can zip around the traffic jam-free city, and in very little time arrive at 
beaches, golf courses, theme parks and malls, many with slightly cheaper prices. 

As new hotels open, competition gathers pace, which means your budget might go 
further than you think — what’s more, many of the new properties are close to 

similarly new attractions. While all eyes are on the long-delayed Louvre, expected 
to open later this year, 2018 will also see the launch of Warner Bros. World 
entertainment hub on Yas Island, which is also home to the popular Yas 

Waterworld and Ferrari World, where adrenaline seekers can ride the fastest 
rollercoaster on the planet. Though most tourists remain in the city, they arguably 
miss out on Abu Dhabi’s most beautiful asset: the rolling dunes and majestic sandy 

mountains of the Liwa desert, just a 90-minute drive away.
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ABU DHABI
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SHANGRI-LA 
An enchanting Arabian atmosphere prevails 
at this expansive resort threaded with 
pretty winding waterways. Step aboard an 
abra — a traditional wooden boat — for a 
relaxing journey through verdant gardens to 
the hotel’s souk to buy traditional artefacts, 
paintings and jewellery. Located on the 
opposite side of the Grand Canal to the Ritz-
Carlton, guests are treated to superb views 
of the Sheikh Zayed Grand Mosque’s Arabic 
domes and minarets at sunset.
ROOMS: From AED682 (£140), room only. 
shangri-la.com/abudhabi/shangrila 

For landmark �iews

OPPOSITE: Corniche 
bay, Abu Dhabi
ABOVE: Shangri-La
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ZAYA NURAI ISLAND
This private retreat, just a 15-minute speedboat ride 
from Saadiyat Island, is pricey but offers relaxation 
in spades. Contemporary villas have huge open-plan 
marble bathrooms and Acqua di Parma toiletries, while 
terraces open to views of the beach. Pedal old-fashioned 
bikes down to the infinity pool or the watersports centre 
and dine in any of three international restaurants. An 
expanded spa and gym opens at the end of the year.
ROOMS: From AED5,500 (£1,142), room only. 
zayanuraiisland.com

For a luxury getaway

QASR AL SARAB
Drive 90 minutes out of the city and this magical resort 
materialises from the dunes like a mirage. Fashioned 
in the style of a mythical fortress, with turrets, towers 
and studded mahogany doors, it blends into the desert. 
There’s even an adult-only royal pavilion pool villa, set 
apart from the main resort, with plunge pools and double 
day beds. Experience Arabian nights under the stars, dine 
Bedouin-style outdoors or fly falcons, then at dusk when 
temperatures dip, zoom down dunes on fat bikes. 
ROOMS: From AED1,165 (£242), room only.  
qasralsarab.anantara.com

For dese�t acti�i�ies
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THE ST REGIS ABU DHABI
This hotel is close to some of the city’s best restaurants 
along the Corniche and home to some cool epicurean 
adventures. Feast on authentic Italian food at Villa 
Toscana, and select from an excellent wine list presented 
on an iPad. The restaurant offers a hearty Tuscan 
Saturday brunch or, for a high-flying culinary expedition, 
book the hotel’s infamous Brunch in the Clouds. In the 
world’s highest suspended suite (on the 48th and 49th 
floors), it includes a cinema full of candy, a dedicated 
cheese and dessert room, a caviar ice-bar, an oyster 
room, roaming chef stations and, of course, a private bar 
equipped with the hotel’s top mixologists. 
ROOMS: From AED840 (£174), room only.  
stregisabudhabi.com

For foodies

The Terrace on the Corniche 
restaurant at The St Regis 
Abu Dhabi
OPPOSITE: Beach villa, Zaya 
Nurai Island; falconer at 
Qasr Al Sarab Desert Resort 
by Anantara
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Stay exquisite at more than 40 St. Regis hotels and resorts worldwide. 
@stregishotels

A Captivating Location, Luxury Redefined

The St. Regis Abu Dhabi soars to new heights of splendour and service 
beyond expectation. Located at the vibrant heart of Abu Dhabi with a 
200 metre stretch of pristine beach, overlooking the turquoise waters of the 
Arabian Gulf which is home to the Nation Riviera Beach Club at the finest 
address in the city.
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The St. Regis Abu Dhabi
Abu Dhabi, United Arab Emirates t. +971 2 694 4444  stregisabudhabi.com

Live Exquisite this Summer from AED 675*
*All rates are subject to availability at time of request and are inclusive of a 10% service fee, a 6% tourism fee and a 4% municipality fee



For �etrol heads
YAS VICEROY

Set right in the middle of the Formula 1 Grand Prix 
track, all rooms have balconies overlooking the race. 

The building is striking, shrouded in a veil of glass 
and steel with over 5,000 LED panes that ripple with 

different colours. Inside, there are six restaurants and 
a hip rooftop bar. A popular venue for golfers (Yas 

Links Golf Course is nearby), it’s also ideal for families 
keen to visit Yas Island’s entertainment venues.

ROOMS: From AED719 (£149), room only. 
viceroyhotelsandresorts.com

For s�o�ts lo�e�s
 MARRIOTT AL FORSAN INTERNATIONAL RESORT

A sporting spirit is the driving force at this new hotel. 
Notch up laps in the Olympic-sized swimming pool 
or choose from a mind-boggling array of activities 

including go-karting, archery and wakeboarding. Test 
your aim on indoor and outdoor shooting ranges or 

head to the stables to test out your equestrian skills. 
Post work out, relax in the superlative spa, watch live 

sports on screens in the Appaloosa bar or refuel at any 
of six restaurants — The Grill is recommended.

ROOMS: From AED600 (£127), B&B. marriott.com

For family �un
YAS ISLAND ROTANA

For cheap views of the Formula 1 Grand Prix, book a 

lounge; its balcony overlooks the track. Families on a 
budget are just a hop and a skip from Abu Dhabi’s top 
theme parks and there are shuttles to Yas Beach. The 
four-star property also features a spa, outdoor pool 

plus a steakhouse and popular Indian eatery. Some UK 
operators feature a new all-inclusive option.

ROOMS: From AED265 (£56), B&B.  
rotana.com/abudhabi

THREE TO TRY

EMIRATES PALACE
Everything appears to be sprinkled with 
gold at Abu Dhabi’s grande dame — even 
the cappuccinos. The palatial, eight-storey, 
kilometre-long palace, with gleaming domes 
and acres of marble, has more than 1,000 
acres of landscaped parkland and a spa with 
treatments incorporating gems. While the 
Arabesque glitz and glamour may not be 
everyone’s cup of tea, try the 24-karat camel 
burger — complete with truffle mayonnaise 
on a gold-dusted bun.
ROOMS: From AED 1,800 (£376), room only. 
kempinski.com

For o�ulence

FROM TOP:  Palace 
butler; Emirates Palace 
fountains dusk; Palace 
suite bedroom

SLEEP
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RITZ-CARLTON
This palatial property has views of the Grand Canal on 
one side and the Sheikh Zayed Grand Mosque on the 
other. The pool and gym are gems but it’s the Bedouin-
inspired beachfront spa that really sparkles. The 
Espa-branded haven has a regal hammam and 16 serene 
treatment rooms. With separate spas for men and women, 
you can meet your partner in an open-air courtyard with a 
plunge pool and waterfall. There’s a choice of restaurants 
by the canal, but book an executive suite for club lounge 
access and complimentary snacks and tipples. 
ROOMS: From AED950 (£201), room only. ritzcarlton.com

For s�a-goers

ALOFT ABU DHABI
This hip, high-tech hotel is all about work and play. Locals 
rave about the panoramic rooftop nightclub and pool 
parties, while travellers love its location next to the Abu 
Dhabi National Exhibition Centre (a covered walkway 
links the two). While it’s a taxi ride to the beach, there’s 
a flip-flop vibe with eclectic tunes around the pool. The 
interior isn’t dull either; funky rooms in vibrant colours 
feature giant Fatboy bean bags, refrigerators and 42-inch 
flatscreen TVs. Can’t see a waiter? Then order poolside 
snacks or room service via WhatsApp. 
ROOMS: From AED2,200 (£465), room only.  
aloftabudhabi.com

For �ool �arties
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NEW BUSINESS IN THE CAPITAL 
In a vibrant urban community right on the water, Four Seasons Hotel Abu Dhabi at Al Maryah Island 
welcomes guests with bright, open spaces, embracing expansive views of the city skyline and the 

sparkling waves of the Arabian Gulf.

Urban chic and understated luxury await in one of our 200 rooms and suites, unique dining experiences 
and innovative mixology will delight senses, and tailored intuitive service will offer unparalleled 

personalization for today’s savvy business traveller.

Welcome to Abu Dhabi.

For more information, please call +971 2 333 2222 or email contact.abudhabi@fourseasons.com
fourseasons.com/abudhabi
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A
FEAST
IN THE
EAST

Fe���
	

in the 

East

From complex Cambodian amok to creamy Thai tom 

yum, Southeast Asian cuisine throws every f lavour 

into the mix — sweet, sour, bitter, salty and hot — to 

create the original fusion food 

Cambodian food is 
fi�st and fo�emost � 
cuisine of �lace

Before serving, top the amok  
 with a drizzle of coconut 
cream & finely sliced red pepper

Laksa evokes so 
many strong memories 

in Malaysians

jumbo mangos and    
    can�onball-sized du�ian

a swi�l of zi��y, �iquant ��omas th
e w

o�l
d i

s u
t�e

�ly
 

ob
ses

sed
 wi

th
 fo

od

a series of chocolates, with each one featuring a    
 flavour redolent of her home: kaffir lime 
caramel, say, or 'BBQ bakkwa pork praline poprocks'

s�
ac

ks 
a�

e k
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wn
 as
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�o-

th
e-
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uth

which is only available until 8am

s�icy lemong�ass �o�k 
and beef noodle soup 
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The story of a dish can often be wrapped up in a country’s 
past — its aromas conjuring up years of tradition and 
culture, evoking a sense of nostalgia in natives, and 
perhaps imparting a little local understanding in 
travellers. In Cambodia, this is particularly true of amok. 

Said to have been created in the royal Khmer Empire 
between the ninth and 15th 
centuries, it’s a recipe that 
was passed down through 
generations. But when the 
Khmer Rouge was in power, 
between 1975 and 1979, the 
genocidal regime not only 
slaughtered around 1.7 
million people, it also wiped 
out much of the country’s 
heritage and culture, meaning 
much of its treasured culinary 
knowledge — passed orally 
from mother to daughter 
— was lost. Amok, with its 
laborious, complicated but 
richly rewarding recipe, 
became a dish fewer people 
instinctively knew how  
to make.

To embrace amok now, 
is to reach back beyond the 
era of Pol Pot’s murderous 
regime, pick up something ‘good’ and bring it back to the 
present — a process Cambodians have been trying to 
apply to many aspects of life. Over the past decade or so, 
they’ve been rediscovering their own cuisine — one that’s 
been largely overlooked internationally in favour of those 
of neighbouring Thailand and Vietnam. Although similar 
to these, it’s also very different — subtler, less spicy, more 

THE 
ART OF 
AMOK
Complex, delicate and distinct, fish amok is 
notoriously tough to make, but there’s no 
dish more important to the Cambodian 
sense of identity

Cambodia

Wo�ds: 	udrey Gillan

reliant on foraged herbs and plants and a local, stinky, 
funky fermented fish sauce known as prahok.

Joannès Rivière, a French-born chef and owner of 
award-winning restaurant Cuisine Wat Damnak, in Siem 
Reap, explains: “Cambodian food is first and foremost a 
cuisine of place. It’s also about how primary tastes (salty, 
sweet, sour, bitter and spicy) are balanced not in a single 
dish but as part of the group on the table.”

Amok trei (steamed curried fish) is widely considered 
to be Cambodia’s national dish — a vibrant, mousse-like 
affair, almost a lightly curried fish custard. A celebrated 
version is made by Kethana Dunnett, the owner of two 
restaurants (both called The Sugar Palm) in the capital, 
Phnom Penh, and Siem Reap. I’ve come to her beautiful, 
airy house in the countryside, en route between Siem 
Reap and the temple of Banteay Srei, to learn to cook 
amok. Kethana shows me the garden where she grows 
galangal, lemongrass, and noni trees, whose leaves bring 
a subtle, bitter quality to this dish.

In the kitchen, the amok ingredients are laid out on 
the counter: lemongrass, galangal, fresh turmeric, kaffir 
lime (fruit and leaves), dried red pepper, garlic, palm 
sugar, fish sauce and pieces of white fish. The essence of 
amok is a spice paste called kroeung that takes time and 
dedication to create, if made the traditional way. “Amok
is not an everyday dish,” says Kethana. “People make it 
for special occasions — ceremonies and weddings and 
things like that. In our family, we started it from scratch 
and it took a long time. Now people can make it much 
more quickly because food processors can help them do 
all the grinding and pounding. And you can buy ready-
made ingredients in the market these days.”

As she pounds the mixture in a pestle and mortar, 
an amazing burst of lemongrass and turmeric fills the 
air. “When you put it through the machine, the smell is 
different. But here you get the natural oils coming out,” 

Kethana explains. She 
next scrapes coconut flesh from its shell before 
passing it through a pillowcase to produce 
coconut cream; the noni leaves are then placed 
in the bottom of a banana-leaf basket and, 
finally, the fish, kroeung and coconut cream are 
blended with eggs before it’s all steamed.

“If you go to 10 different places, they’ll each 
cook amok differently. Some fry it because it’s 
quicker, some even put it in the microwave. 
But I don’t do any of that because it’s not true 
amok,” says Kethana, with a look of disdain. “It 
should be more souffle and soft.”

As I journey around Cambodia, I discover 
that Kethana certainly knows what she’s 
talking about and does, indeed, make the best 
amok. In Siem Reap, Akim Ly, the owner of 
Cambodia Vespa Adventures, takes me on a 
scooter tour of the northwestern city. At the 
street food market on Road 60, we try fried 
crickets and silkworm larvae (they taste like 
buttery toffee). As Akim peels the wings from a 
water beetle and offers 

it to me, she remarks that amok has traditionally been the 
preserve of the affluent (she grew up in poverty, eating 
insects — if she was lucky). “Fake amok”, as she calls it, 
is sold up and down Pub Street, the tourist-trap strip in 
central Siem Reap. “When I make amok, I try to make it 
a little more tender, lighter, so I don’t add egg yolk, just 
the white, and I use more coconut milk, to make it wet,” IM
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OPPOSITE, FROM TOP:
Basket seller, near Angkor 
Wat; dried insects for sale, 
Siem Reap 
LEFT: Amok ingredients
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By Kethan� 
��n�e�

Recipe

fish amok

Kethana Dunnett's 
amok

ingredients 

*  For the kroeung: 2 fi nely chopped 
lemongrass stalks, half a thumb-size piece 
of both chopped galangal and turmeric, 1 
kaffi  r lime leaf, 2 cloves of garlic, pinch of 
salt. Mix with a pestle in a mortar. 

*  For the pepper paste: 1tbsp minced, 
dried red peppers (1tbsp of good red curry 
paste can be used as a substitute for this 
and the kroeung).

*  Fresh or tinned coconut cream: about half 
the volume of a cooking pot

*  Noni leaf (spinach or outer cabbage leaves 
can be used instead): about two-thirds the 
volume of cooking pot

* 1tbsp fi sh sauce 

* 1tsp salt

* 1tbsp sugar (preferably palm)

* 1 egg

* 80g sliced fi rm white fi sh (prawns also work)

Making you r Amok 
1  Place the lemongrass and red pepper paste 

(or red curry paste) in a bowl and combine 
with the salt, fi sh oil and sugar. 
2  Add coconut cream (half the volume of your 
cooking pot; we use half a dried coconut shell).
3  Mix all of the above and season to taste. 
Blend in a beaten egg, then add the fi sh.
4  Fill the cooking pot half full with leafy green 
vegetables then top with the amok mixture. 
Leave a couple of tablespoons of residue for 
adding later.
5  Place the container in a steamer for about 
30 minutes, aft er which it should start to fi rm 
to a souffl  e texture. Top with the residue, then 
continue steaming for another 10-15 minutes 
until the amok has set and absorbed most of 
the liquid (the vegetables oft en produce quite 
a bit of water). 
6  Before serving, drizzle your amok with 
coconut cream and top with fi nely sliced 
red pepper.

she says. “When it’s moist it’s better — I think the yoke 
destroys the taste.”

In Cambodia’s second-largest city, Battambang, at 
Jaan Bai — a restaurant run by the Cambodian Childrens’ 
Trust, which gives disadvantaged children training in the 
service industry — they use the whole egg. In Phnom Pen, 
at Romdeng Restaurant, another social enterprise, they 
don’t use egg at all. “We stir fry it and add the sauce, but 
we don’t steam it,” the manager tells me.

Sim Thea manages Kravanh, a restaurant in the capital 
specialising in Khmer food. She tells me she worries that 
eventually amok will be lost. “The children these days can’t 
do it,” she explains. “It’s a big job that you learn from your 
mum. We’ve got 10 chefs in our kitchen but only two can 
do amok — and they just do amok. We do use a blender, but 
two kilos of amok takes one hour with a blender.”

When I head down the coast to the city of Kep 
— famous for its crab — I stop in at Knai Bang Chatt. 
The restaurant’s executive chef, Jay Scaife, tells me that 
when he arrived in Cambodia from Canada he tasted 
numerous versions of amok. “I like the richness when 
there’s egg, the depth that it adds. It’s a nod to old-school 
consommes and it keeps the moisture.” Yet the hotel’s 
guide, Lek Sokanthea, vehemently disagrees: “I don’t like 
putting egg inside it; it’s too sticky and thick. I like the 
sauce from the amok, and I think they only put the egg in 
so it doesn’t leak through the banana leaf.”

In a kitchen overlooking Chakk Kep Bay, I take a fi nal 
amok class with sous chef Thann Heng, but here we use 
sea bass, shrimp, crab meat and oyster mushrooms. As 
Thann shreds kaffi  r lime leaves — to be used along with 
red chillis to dress the dish — I tell him that almost every 
amok I’ve come across diff ers in some way. He laughs. “It’s 
fi ve chefs, fi ve styles,” he says. “That’s the beauty of amok.” 

INSIDE ASIA offers 
13-night Karma 
Cambodia, a tailored 
itinerary that heads from 
Phnom Penh to Siem 
Reap via Battambang, 
Kep and Koh Kong 
province. Based on two 
people sharing, the trip 
costs from £2,800 per 
person and includes 
accommodation, guided 
transfers, transport 
between destinations, 

experiences and some 
meals. International 

insideasiatours.com
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WHAT’S THE ESSENCE OF MALAYSIAN CUISINE?
Malaysia is a rich melting pot of people and that’s the true 
magic of its food — we’re mostly Malay (around 60-70%), 
then Chinese like me (25-30%), then Indian and Eurasian. 
Lots of people brought their own cuisines to Malaysia, 
and then adapted their traditional recipes to use local 
ingredients such as lemongrass, chillies and galangal. 
That’s why it’s so special — it’s the original fusion food. 
And, of course, Malaysians are not afraid to try new 
things. We think ‘wow, this is tasty, we’ll run with it’.

YOU GAVE UP A HIGHLY PAID JOB TO TAKE A GAMBLE ON 
MALAYSIAN FOOD. WHY?
I practiced law for seven years and then burnt out. I’ve 
always loved cooking, especially Malaysian food, and I 
thought if I was going to work this hard I wanted to do 
something that I’m passionate about. I knew there was 
a gap in the market for really good Malaysian food. I 
started off  with street food because of the lower set-up 
costs. I was new to the industry and it allowed me to get 
my foot in the door.

WHAT MALAYSIAN DISHES DID YOU BEGIN WITH?
Originally, I served chicken satay in burger form and 
people went nuts for my peanut sauce. I also sold beef 
rendang (a fi ery stew made with coconut milk, tamarind 
pulp, lemongrass, galangal and chilli) in a burger bun. 
Over time, I added to the menu, but people kept asking 
me to do laksa [spicy noodle soup], which is probably my 
favourite Malaysian dish.

WHY IS LAKSA SO IMPORTANT IN MALAYSIAN CUISINE?
Laksa evokes so many strong memories in Malaysians. 
Every day at primary school, I used to have it for lunch. 
People eat laksa any time — breakfast, lunch or dinner. 

I was born in Kuala Lumpur and my father is 
a Peranakan from Malacca, so my laksa is 

the spicy version I had there. There are so 
many laksas; mine is a kind of mix of the 
Peranakan curry laksa and Assam laksa, 
from the north. Laksa is quite specifi c 
to Malaysia — you do get versions across 

Southeast Asia but, although I’m biased, 
I don’t think any are as good as ours. This 

probably owes a lot to the shrimp paste we use. 
Laksa is quite labour-intensive, with a long list of 

ingredients that aren’t cheap. People love it. My laksa bar 
pop-ups in London sold out and received critical acclaim.

WHAT ARE YOUR OTHER FAVOURITE MALAYSIAN DISHES?
Beef rendang. That’s another of our standard-bearer 
dishes, although the Indonesians also claim it as their 
own. It’s not really a curry, it’s more of a spiced stew. Also 
chicken satay, when it’s done well, with chicken thigh and 
a good amount of fat, with turmeric, chillis and garlic and 
grilled on a massive charcoal barbecue then served with a 
spicy peanut sauce. I also love char kway teow, which is fl at 
rice noodles with prawns, fi shcakes, cockles and Chinese 
chives stir fried at a very high heat. This is called wok hei, 
meaning ‘breath of the wok’, and it’s so powerful you get 
this smoky taste and it cooks in seconds. Then there’s roti 
canai, a fl aky fl atbread made with lots of ghee, usually 
served with a tasty dahl on the side. For dessert, I adore 
cendol — pandan jelly strands served in coconut milk 
sweetened with palm sugar and crushed ice; it’s so cooling 
in the Malaysian heat.

WHY IS MALAYSIAN FOOD BECOMING POPULAR IN THE UK?
People really want powerful Asian fl avours. Their palates 
are more sophisticated now because they travel more, 
and some are discovering Malaysia. There still isn’t 
enough Malaysian food about, so now is the time.

TELL US ABOUT YOUR NEW RESTAURANT?
First, I need to fi nd the site. I’m looking at lots of places. 
It will still be called Sambal Shiok and the highlight 
will be my renowned laksa. Of course, the main laksa 
will be my fi ery one, but I’ll off er a less-spicy version. 
There will be dumplings with the ginger-chilli sauce 
that usually comes with Hainanese chicken rice. I’ll 
have rice bowls with dishes like rendang and my special 
Malaysian fried chicken with peanut sauce, which 
is actually inspired by Indian vadai — so just like 
Malaysia, I’ll be mixing it up a bit.

 sambalshiok.co.uk

OH, MANDY
Set to open a London restaurant, Mandy Yin explains her love for the street food she grew up 
with in Malaysia — everything from rendang to the fi ery laksa that’s now her signature dish

Malaysia

At the age of 11, Malaysia-born Mandy Yin 
came to live in the UK with her parents 
and little brother. In 2013, she quit her 
job as a corporate lawyer and began 
cooking Malaysian street food under 
the name Sambal Shiok (sambal is a 
traditional Malaysian chilli paste 
and shiok means delicious). She runs 
regular popular pop-up restaurants 
around London and is currently looking 
for a site for a permanent restaurant in 
the capital.
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Mandy Yin's 
Sambal Shiok 
Curry Laksa

Reci�e
Ingredients

* 80g oil

*  24 ready-cooked  
prawns

*  12 deep-fried tofu puffs, 
cut in half

*  120g green beans, cut into 
2-inch lengths

* 120g beansprouts

* 400g fresh egg noodles

LAKSA BROTH

* 1.5 litres chicken stock

*   2 x 400g cans of 
coconut milk

*  7tbsp dark brown sugar

* 2tbsp salt

*  100g bunch of laksa 
leaves/coriander

*  2 lemongrass stems, 
pounded in a pestle and 
mortar to release juices

*  3tbsp tamarind paste

SPICE MIX   

* 80g oil      

*  1 medium onion, peeled 
and roughly chopped    

*  3 inches ginger, peeled 
and roughly chopped

* 8 garlic cloves, peeled

*  3 fresh red chillies, stalks 
removed then roughly 
chopped  

*  15 dried chillies, soaked in 
hot water for 30 minutes 
before using (keep the 
water for later use)

*  1.5tbsp cumin powder   

*  1.5tbsp turmeric powder 

*  3tbsp coriander powder  

*  3tbsp chilli powder  

*  5tbsp belacan (shrimp 
paste) or dried shrimp (if 
using the latter, soak in 
hot water for 30 minutes 
before using; keep the 
water for later use)

Method
1  Blend all the spice mix ingredients in a food processor 

until a smooth paste forms.
2  Fill a pot with water and bring to the boil on a high heat 
while you get on with making the laksa broth.
3  In a large saucepan over a medium heat, add oil and the 
spice mix paste, continuously stirring for 30 minutes, until 
it is a rich, dark red-brown colour and the oil separates 
from the paste.
4  Add the laksa broth ingredients and soaking liquid 
from the dried chillies and shrimp to the saucepan with 
the spice mix. Bring to the boil then simmer gently for 
30 minutes. After 15 minutes, remove the laksa leaves/
coriander and lemongrass, and season with salt/sugar to 
taste. Then add the tofu puffs to the broth to soak up the 
flavour for 10 minutes.
5  While the laksa broth is simmering, blanch the following 
in boiling water one after the other: beansprouts for 30 
seconds, green beans for 3 minutes. Refresh them in cold 
water to stop them cooking in residual heat and drain.
6  Portion everything out into bowls, ready for serving  
— first the egg noodles, then the beansprouts, green beans 
and prawns. Pour the hot laksa broth into each of the bowls 
with 4 halved tofu puffs per serving.

Makes enough for 6
“This is my curry laksa, with a strong chilli and shrimp kick. 
We tend to save cooking laksa for special occasions, as it’s 
so time-consuming, especially if making the stock from 
scratch. If you can find them, laksa leaves add a distinctive 
fragrance to the dish and take me back to my childhood 
growing up in a Nyonya Chinese household. Alternatively, 
fresh coriander will add a beautiful depth to the broth. It’s a 
perfect dish for entertaining, as you can prepare everything 
in advance, then heat it up just before serving. Like any good 
curry, the broth develops in flavour if left overnight.”
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CONTACT OUR LUXURY TRAVEL CONSULTANTS ON 0845 077 2222 OR YOUR LOCAL TRAVEL AGENT

EXPERIENCE A LAND OF SPECTACULAR 

SCENERY AND GOLDEN PAGODAS ABOARD THE LUXURIOUS 

BELMOND ROAD TO MANDALAY RIVER CRUISER.

 GLIDE ALONG THE AYEYARWADY RIVER ON 

JOURNEYS OF TWO TO FOUR-NIGHTS.
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It’s 10am. While Bangkok’s backpackers are sleeping 
off the effects of drinking booze from buckets on Khao 
San Road, a few streets away at a roadside stall a queue 
is quietly forming. Customers sit patiently at stainless 
steel tables shaded from the sun under scraps of green 
tarpaulin: a smartly dressed grandma, a ruby-lipped 
policewoman, a young couple sporting matching floppy 
hair and John Lennon sunglasses. 

We pull up a plastic pew and join them in waiting for 
the one and only dish on the menu at Tom Yum Goong 
Banglamphu — tom yum goong. A tart broth spiked with 
lemongrass, galangal, kaffir lime leaves, chilli and a splash 
of fish sauce, it’s the grand mammy of all Thai soups. 

Up and down the country, every home has its own 
version, with all manner of ingredients thrown into 
the mix — everything from tender pork spine to bony 
mackerel and foreigner-friendly chicken. The classic 

version, however, will 

THE 
TOM YUM 
TEST

�hailand

How do you like yours?  
With river prawns? Pork 
spine? Bony mackerel? A 
quest to find Bangkok’s 
best tom yum soup opens 
up a world of flavour

Wo�ds: Lee Cobaj

FROM TOP: Sor Naa Wang’s tom yum; 
inside Sor Naa Wang

contain prawns — the bigger and fatter the better. 
“They only use river prawns from Ayutthaya 

here,” my guide, Khun Soon, tells me. “Because 
these prawns have very big heads and more tasty 
brains. More prawn flavour.” Oh. If there’s one 
thing guaranteed to put a Brit off their breakfast 
it’s the mention of brains. 

Eventually, our 150 baht (£3.50) bowl of cerebrally 
endowed crustaceans arrives and the memory of 
our 30-minute wait disappears in haze of soupy 
deliciousness. The tastes are clean, aromatic: a big 
slurp of lemongrass and lime chased by a satisfying 
hit of chilli and the crunch of baby coconut shoots. 
Then comes the prawn — sweet, fleshy, as fresh as 
a summer’s day. The head or brain is less horrifying 
than it sounds — little meaty balls with an intense 
prawn flavour, just as Khun Soon had promised. 
It’s hands down the best tom yum I’ve eaten in my 
four years of travelling in Thailand. After this, there 
seems little point in going elsewhere.

However, the delightful Khun Soon — a 
culinary school graduate with 12 years of guiding 
with Urban Adventures 
under her belt — is 
determined to make 

me think again. A 10-minute walk takes us past stalls 
a-flutter with fisherman pants, fruit stands laden with 
jumbo mangos and cannonball-sized durian, and a 
burnt-out shopping mall. Khun Soon points out the 
roofless, blackened building to me, saying, “The first  
time it rained after the fire, the basement level flooded.  
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INTREPID TRAVEL has a seven-night Real Food Adventure tour, 
covering Bangkok, Ayutthaya and Chiang Mai from £725, including 
select meals, homestay accommodation and overnight train travel, 

Off-Grid Food Tour is a private tour of the Bang Lamphu and Ban 

intrepridtravel.com  urbanadventure.com

Wat Benchamabophit 
OPPOSITE: Tom yum with coconut 
milk, chillies and seafood

Then some local boys came and put in some carp — and  
now the fish swim around in there!” Bangkok never fails 
to surprise. 

Eventually, we arrive at our destination, Bua Ki 
Restaurant. Housed in a pretty, shutter-fronted 
shophouse on tree-lined Phra Sumen Road, this Chinese-
Thai restaurant has been around for over 70 years. The 
decor appears to have changed little in that time — tiled 
floors, swirling fans, porcelain Fu, Lu and Shou gods 
standing sentry above the kitchen door. Having beaten 
the lunchtime rush, we slide into a glossy teak booth and 
order number 21: wonton shrimp soup hotspicy [sic] for 
70 bhat (£1.50). Five minutes later, our dish arrives and 
I’m transported. The soup is redder, thicker, richer than 
the last. The flavours and textures come in cascades: 
crisp bursts of spring onion, snappy choi sum (a leafy 
vegetable), crunchy peanuts, pungent galangal, juicy 
minced pork balls; plus every chubby prawn is wrapped 
in a silky wonton casing, adding a delightful dose of 
gooeyness. If I had to choose a desert island dish, this 
might well be it. I tell Khun Soon I’ve changed my mind. 
This is the best tom yum I’ve ever tasted.      

But it turns out there’s another contender for the top 
prize. This time it’s over on Dinso Road, a tuk-tuk-choked 
thoroughfare near Bangkok City Hall, known (mainly to 
Thais) for its glut of excellent restaurants. It’s not exactly 
on the tourist trail but you can team lunch with a visit to 
Wat Benchamabophit, otherwise known as the Marble 
Temple, an extraordinarily OTT temple, even by Thai 
standards; hewn from eye-wateringly white Carrara 
marble and encrusted with gilt and coloured glass. Back 
on the food trail, fiery woks and pots as big as wheelie bins 
sizzle and steam in Sor Naa Wang’s shopfront, tempting us 
through the door in a swirl of piquant aromas. 

Inside, it’s an austere little eatery — blue checkered 
floor; sterile, tiled walls, a Buddhist-Hindu shrine to 
Shakti glowing in the corner — but the crowds aren’t 
here for the interior design (in the middle of the day, the 
queue stretches down the street), they’re here for the 
tom yum. Sor Naa Wang’s version of the dish is a tom yum 
talay, a prawn and seafood medley steeped in a Carnation 
milk-based broth. Khun Soon suggests we order some 
sweet longanberry iced-tea to accompany. We gulp down 
the sugary liquid and munch on the lychee-like berries 
as we watch our unflappable chef transform stalks of 
lemongrass, kaffir lime leaves and bouquets of coriander 
into something bordering on magical. The result  
— costing 200 baht (£5) — is bewitching; lemony 
creaminess gives way to glassy circlets of squid, buttery 
prawns and pert little mushrooms, followed by a swift kick 
of chilli and galangal in the back of the throat. For fleeting 
moments there are hints of fragrant sawtooth coriander 
and wafts of garlic and shallot. It’s enough to make me 
want to bang both hands on the table and recreate ‘that 
scene’ from the movie When Harry Met Sally...     

So next time you’re in the City of Angels, which of 
these restaurants should you choose? All of them. It’s a 
three-way tie. Impossible to decide. Each and every one 
of these dishes is worth spending 12-hours in economy 
for. Book your flight now.
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The tom yum is bewitching; lemony 
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swift kick of chilli and galangal

October 2017     95

SOUTHEAST ASIA



IM
A

G
E

S:
 U

Y
E

N
 L

U
U

VIETNAMESE CUISINE IS ONE OF THE MOST FLAVOURSOME, 
FRESH AND HEALTHY IN THE WORLD. Many of its basic 
principles involve satisfying every taste bud with 
the perfect balance of sweet, sour, salty, umami, bitter 
and hot fl avours — then combining perfect textures, 
such as silky meat or fi sh with crunchy vegetables, 
herbs and noodles to satisfy the bite, and explode 
with fl avour.

THE VIETNAMESE BORROW MANY OF THEIR CULINARY 
IDEAS, BUT THEY DO HAVE A KNACK FOR TURNING 
EVERYTHING INTO THEIR OWN. And there’s much that’s 
only available in Vietnam and some things only in 
specifi c regions. Plus nothing is comparable to the 
greatness of the Vietnamese noodle soups.

VIETNAMESE FOOD IS FULL OF FRESH, CRISP AND VIBRANT 
FLAVOURS. These come from newly harvested herbs, 
vegetables and the use of fi sh sauce dressings and 
dipping sauces. Although chillies are a staple ingredient, 

IN 
PERFECT 
HARMONY

Cook, author and 
supper club founder, 
Uyen Luu celebrates 
the freshness, balance 
and tastiness of 
Vietnamese cuisine

Vietnam

Wo�ds: �yen �uu

the food is not usually prepared hot — it’s instead left  
to the eater to make their dish as spicy as they wish.

PEOPLE BELIEVE IT’S IMPORTANT TO EAT LIGHTLY. The 
food should never weigh you down and stop you getting 
on with life.

IN GENERAL, SNACKS ARE KNOWN AS ‘GIFTS TO THE 
MOUTH’. They’re gift s you give to yourself and 
those around you several times a day. This is why 
street food is so popular. The snacks are usually 
presented to also please the eye; they include rolls, 
banana-leaf wraps, or dumplings packed in lotus 
parcels — not to mention the endless buns, cakes 
and colourful drinks.

THERE ARE THREE MAJOR REGIONS: NORTHERN, CENTRAL 
AND SOUTHERN. The north’s food is more savoury; in 
central, they love pepperiness and the south prefer 
things sweet. As you travel along the country and 
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dig deeper into the regions, you’ll find that the major 
differences and preferences in dishes are related to 
history, geography and climate.

AS I’M SOUTHERN, I’D RECOMMEND SAIGON, WHERE IT’S 
NOT TOURISTY AND WHERE YOU SEE LOCALS EATING. I 
love sitting on a child’s stool, enjoying the ‘its-so good’ 
quietness, or crouching over a bowl of bun thit nuong  
— a sweet, grilled pork noodle salad with treacly smoke 
that tends to perfume Saigon during lunchtime. The 
city of Hue is also amazing for discovering food gifts. 
There are lots of things wrapped as presents. They use 
spices and beautiful herbal combinations that are really 
pleasing to the palate. My favourite is bun bo hue, a 
spicy, lemongrass pork and beef noodle soup that’s  
only available until 8am. 

	 g�illed �o�k noodle salad with t�eacly smoke tha� �e�fumes Saigon a� lunchtime
IF YOU’RE NEW TO VIETNAMESE CUISINE, START WITH  
A STEAMING HOT FRAGRANT PHO. This is a star anise  
beef noodle soup laced with fresh lime juice, basil, 
coriander and chillies. Then bite into an airy, crispy, 
meaty-yet-refreshing banh mi (baguette). Savour a 
traditional family style lunch (com) with fried fish  
with green mango or a herby chicken and rice with  
a delicious ginger dipping sauce. Finish with a fresh  
rice-paper roll (goi cuon), filled with plenty of aromatic 
herbs, pork and prawns dipped in moreish hoisin  
peanut sauce. 

A LOT OF VIETNAMESE FOOD IS ADAPTED FROM FRENCH 
FAVOURITES. Yet most of the cuisine is gluten- and diary-
free. However, there’s a love for wheat and butter, which 
are seen as treats.

CLOCKWISE FROM 
LEFT: Bun bo hue; 
bun thit nuong; leaf-
wrapped barbecue 
street food; street  
food stall
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It was the taste of a strawberry that changed 
everything for Janice Wong. Picking the fruit straight 
from the plant and popping it into her mouth, she 
discovered that it had earthy notes and even a 
little bitterness. 

This revelation came when Janice visited a farm 
while studying economics and fi nance on an exchange 
programme at the University of Melbourne. It would 
turn her career around and lead her to become one of the 
most famous pastry chefs in the world. 

It inspired her to train at top culinary school Le 
Cordon Bleu Paris and led to her working alongside 
celebrated chefs like Will Goldfarb, Oriol Balaguer, 
Grant Achatz, Arzal and Pierre Hermé. But ultimately it 
prompted Janice’s return to Singapore, the place where 
she was born and where she realised she wanted to share 
some of the fl avours she’d recently grown to love.

Avant garde pastry chef Janice Wong 
mixes fl avours from around the world 
to create her culinary art — but it’s 
her native Singapore that continues 
to inspire her most  

Wo�ds: 	udrey Gillan
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PREVIOUS PAGE, FROM LEFT:
The Garden Dessert, by chef Janice 
Wong; Janice at her Cobo House by 
2am:dessertbar, Hong Kong
FROM TOP: Janice Wong Singapore, 
National Museum of Singapore; Mini 
Pots, Janice Wong Singapore
OPPOSITE: Singapore laksa
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“That strawberry had so much more than just strawberry 
flavours,” Janice explains. “In Singapore there’s not much 
farming because we’re so small, so we have to import a 
lot. I explored new tastes in Australia, France and other 
countries, and I couldn’t wait to bring them back to home. 
Discovery is a big part of my life. I fell in love with new 
experiences and I wanted to create that for my guests.”

Janice opened her first restaurant, 2am:dessertbar, 
aged 24. With puddings at its heart, it’s designed to be an 
indulgent experience. In the decade since, she’s opened 
shops, restaurants and bars across Southeast Asia, as 
well as 2am:lab, a non-profit culinary research laboratory 
and development space. 

Janice’s global reach extends to include Melbourne, 
Hong Kong and Tokyo, but it’s Singapore that excites 
her most in terms of food, creativity, modernity and 
experimentation. “I really love that Singapore is so 
progressive, a place where people constantly try to 
reinvent themselves,” she says. “There’s a real focus on 
innovation and that is right there in modern cooking. 
The history of Singapore inspires me, too. There are so 
many cultures here and that means there’s a confluence of 
cuisines — of Indian, Malay and Chinese, and a little bit of 
Western too, because we were a British colony until 1963.

“We’re a young city and we’re small. We’re in a great 
location but we don’t have many natural resources and  
so we concentrate on food and flavour. We embrace that  
— for us the best way to hang out with a friend is looking 
for the best egg tarts or laksa — whatever it is we crave 

Chicken cu��y noodles
“This is one of my favourite dishes, and I 
love Heng Kee Chicken Curry Noodle (at 

Singapore’s Hong Lim Food Centre). That shop 
has been there for 30 years, and I remember 

when I first tasted it as a child — it’s a memory 
that’ll never leave me.”

3 to try
Singa�o�e laksa

“We adopted laksa from Malaysia and changed 
it. Ours has a spicy soup stock the colour of a 

sunset, flavoured with coconut milk and dried 
shrimp and topped with, say, cockles, prawns 
and fishcake. I love the one from 328 Katong 

Laksa, opposite my shop in Holland Village.”

Oyster omelet�e
“This is such a great creation — eggs,  

oysters and a little bit of starch to give it some 
texture, enhance the flavour and allow it to 
have some lovely, frilly crispiness. It’s made 
even better with the chilli sauce it’s usually 

always served with.”

that day. I’m not sure there’s any other small place in the 
world so utterly obsessed with food. And lots of it is great 
— we even have a hawker stall (Liao Fan Hong Kong Soya 
Sauce Chicken Rice & Noodle) with a Michelin star. I’ve 
watched Singapore grow for 30 years and I’ve never seen a 
country so dynamic in every single discipline. Singapore 
is tiny, so we are able to move faster.”

It was Janice’s passion for her city state that led to the 
creation of her Signature Singapore series of chocolates, 
with each featuring a flavour redolent of her home: Kaffir 
Lime Caramel, say, or BBQ Bakkwa Pork Praline Poprocks.

Janice believes it’s important for visitors to Singapore 
to understand that not so long ago the food was simpler, 
less progressive and cheaper. Although that kind of 
cooking is still available, Janice loves the fact there’s so 
much more variety today. The opening of Marina Bay 
Sands casino in 2010, with its huge array of fine-dining 
restaurants, was, she says, a “game changer”.

In 2011, the same year Janice was named Pastry Chef of 
the Year at the 2011 World Gourmet Summit, she expanded 
into what she calls ‘edible art’. “I filled a gallery space with 
a marshmallow ceiling so that everybody could climb 
up and eat it,” she says, laughing. Janice now does 40 
installations a year — avant garde and organic, they were 
initially inspired by Singapore before heading off on a less-
specific journey of pure imagination. “I’m very playful, 
and I like to innovate and introduce all these things into 
my edible art. I love to play with a multitude of colours, 
textures, flavours and even perceptions.”
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Something 
airin the

Perched on a Majorcan mountainside, the 
vibrant village of Deià draws in all who pass 
through, be it artists in search of inspiration, 
celebrities seeking a boho-chic hideaway, or 
visitors looking to lose themselves in its 
sparkling waters and fragrant, winding trails
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’ve always been drawn to bohemian places; I’m a sucker 
for sunrise yoga sessions, harem pants and fire spinning 
on the beach. And having heard time and again that  
Deià — perched prettily on the edge of the Tramuntana 
Mountains — is Majorca’s hippy enclave, I wanted to see 
it for myself. 

The adopted home of British poet and author Robert 
Graves, the town attracted a bunch of boho followers 
in the 1960s and ’70s, many of whom hung out in his 
villa. Musicians flocked here from London to soak up 
the sun-drenched living — just like their Californian 
counterparts — to a soundtrack of The Beatles, Jimi 
Hendrix and The Doors; Pink Floyd even recorded on 
neighbouring island Formentera. But it’s been 50 years 
since the sex, drugs and rock ’n’ roll of the Summer of 
Love — I knew most of the hippies would be gone, but 
would any of their spirit remain?

Deià sprawls across the terraced peaks of Majorca’s 
northwestern corner; the rugged hills inviting 
exploration. When you hike beyond the village, it’s not 
unusual to be the only soul in sight, save for the odd 
solitary figure selling blood oranges, and lemons the size 
of your fist. 

The town itself sees far fewer tourists than 
neighbouring Valldemossa and Soller — there’s no room 
for visiting coachloads to park up. It’s a place of pleasure 
and respite. People come to soak up the sun on sultry 
afternoons amid the rock pools of Cala Deià; to potter 
around its artists’ studios on sleepy mornings; to witness 
the sunsets from Son Marroig; and to hole up in buzzing 
tapas restaurants amid the clinking of wine glasses.

But Deià is also famous for something else: being 
eye-wateringly expensive. Property prices have soared 
in recent years — due in no small part to the host of 
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A-listers, including Brad Pitt and Michael Douglas, 
who’ve bought sprawling homes here. Recent celeb-spots 
include Kate Moss, while my home for this trip, Belmond 
La Residencia, has welcomed its fair share of famous 
faces. It’s also helped drive Deià’s reputation as an arty 
centre into the 21st century with events, painting classes 
and Sa Tafona, its acclaimed in-house gallery, which has 
exhibited hundreds of local and international artists. It’s 
no surprise the hotel’s walls are plastered with over 300 
artworks, by the likes of Joan Miró, David Templeton and 
Arturo Rhodes.

It even has its own resident sculptor, Juan Waelder, 
and one morning I pay him a visit in his studio. I find him 
at the entrance, his arms outstretched as he greets me 
with a warm grin. 

“Come in, come in,” he shouts, directing me to sit on a 
high stool besides his working table. The walls are lined 

with books, stacked haphazardly. There’s a large table, 
scattered with mini terracotta sculptures. I glance at the 
bronze creations propped around the room and begin 
to notice a common theme: nudity. “I love the female 
form,” he explains with gusto. And it looks as though he 
may have perfected it — the sculptures are astoundingly 
detailed and striking. Having quit his career in 
advertising to become a full-time sculptor, Chilean-born 
Juan was appointed as one of the hotel’s resident artists 
seven years ago. As well as commissioning pieces for the 
impressive sculpture garden, he also runs classes.

“Where are all the hippies?” I ask, in hope more than 
expectation. “There are no hippies, Helen.” Oh.

“OK, OK. So back in the 1970s, you’d find a few hanging 
out. They’d meditate in the mountains and lie about on 
the beach — they’d pretend to be artists. But if you want 
to be an artist, you have to work day and night. These so-

PREVIOUS PAGES: Cala 
Deià with Ca’s Patro 
March in the foreground
CLOCKWISE FROM TOP 
LEFT: GR221 walking 
route looking towards the 
Tramuntana mountains; 
entrance to Cafe Miró at 
Belmond La Residencia 
(Joan Miró often visited 
Majorca); Can Prunera 
Museum of Modernism; 
orange juice for sale at a 

 on the GR221; girls 
in traditional attire for a 

de Sant Bartomeu, Soller; 
Cala Deià; cat on the 
beach at Port de Soller

MAJORCA
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called hippies weren’t artists, they’d just want people to 
think they were. It annoyed us real artists, who actually 
had to put the work in.

“But what you will find are plenty of artists and 
authors — like George Sheridan, like Graves. You should 
go to Sa Fonda. It’s pretty cool — lots of artists used to go 
there to party. It’s a good night, whoever you meet.”

Luckily, Sa Fonda — a bar, venue and all-round social 
hub — is already in my sights. That evening, I head there 
to meet my cousin, Fiona, who moved to Palma over 15 
years ago. At the top of its steps I find a lady sitting alone 
on the terrace bar, her book and cigarettes strewn across 
the table. Close to her, I notice a man in dark sunglasses, 
who I mark down as an ageing rocker I just can’t place. I 
pick at a bowl of olives, watching the tables fill up as the 
light softens. A flash of light catches my eye and I spot a 
couple — woozy from too much sun and too many Aperol 

We pass solitary stone 
houses brightened up 
with bougainvillea, their 
garden gates fronted with 
honesty boxes and small 
tables strewn with 
lemons and avocados

spritzes — taking pictures on their expensive-looking 
camera. Fiona arrives and orders a carafe of chilled white. 
“Deià attracts creative people,” she explains. “There’s 
a great artistic community for expats and locals. I was 
drawn to it by the Robert Graves connection, and my love 
of classic literature. I remember seeing British novelist 
Louis de Bernières talk here about his books. It appeals 
to a lot of interesting people who relish the peace, 
tranquillity, and freedom of such a beautiful place.”

Well, if this epicentre of peace and pleasure is good 
enough for Graves, Sheridan and er, Kate Moss, it’ll surely 
do nicely for me.

Jasmine & jojoba
The next day, I’m accompanied by Alfonso and Miguel, 
guides from local travel company Mills and Honey, on a 
5.5-mile-hike from Deià to Port de Soller. We take one of 
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the area’s numerous trekking routes and make our way 
through terraced hillsides, planted with olive groves 
and citrus orchards. In their expert hands, I’m soon able 
to tell my eucalyptus trees from my carob. As we walk 
further we pass solitary stone houses brightened up with 
bougainvillea, their garden gates fronted with honesty 
boxes and small tables strewn with lemons and avocados. 

The path starts to climb, and as we ascend we get 
sudden glimpses of the shifting blues of the Med 
between trees. It’s an undulating walk, and while the 
gentle breeze takes the edge off the heat, I’m glad when 
we arrive at Son Mico, a grand finca (country estate) 
with several rooms, not to mention cakes that taste as 
spectacular as they look. This out-of-the-way spot sits 
high in the hills above Port de Soller, and all around there 
are jaw-dropping views of terraced hillsides, pine forests, 
palms and a handful of neighbouring fincas, all no doubt 

worth a mint. We bag a table on the terrace and I take a 
large bite of almond cake.

From there, our journey continues through olive groves 
and along a route scented with citrus blossom, jasmine 
and jojoba, before our path eventually begins to dip 
steeply towards the sea. In all this time, the only person 
we pass is an old woman selling oranges, her face as lined 
as the cracked earth beneath my feet. Soon Port de Soller 
seems close enough to touch. The only sounds are the 
light wind, the shrill shriek of a bird high in the trees and 
my footsteps as I ease myself down the stony path.

We reach the shoreline, a yawning bay dotted with 
bobbing boats and a smattering of young couples and 
families huddled together. Small waves lick at the sand. 
A father drags a dinghy down to the water, chased by his 
excited young son, who plunges in without a care, while 
the breeze shimmies off the sea. It’s a pretty spot, here 

CLOCKWISE FROM TOP 
LEFT: Orange juice along 
the GR221 walking 
route near the refuge 
at Muleta; olive groves 

Deià to Soller; oranges 
ready to be juiced
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Head into the 
Tramuntana, with its 

citrus blossoms and 
perfumed pines. You’ll 

emerge restored and ready 
to paint, write, sculpt or, 

in my case, snooze

CLOCKWISE FROM TOP 
LEFT: Cala Deià and Ca’s 
Patro March; backstreet 
in Deià on the GR221 
walking route; Robert 
Graves’ son William, who 
runs the Robert Graves 
House museum in Deià; 
Xelini Restaurant
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among the beach and the boats, although as I drink it all 
in I keep my back turned towards some of the shoreline’s 
uglier hotels.

A short while later, after waving off Alfonso and 
Miguel, I hop on the tram to neighbouring Soller,  
another of Majorca’s prettier places. The town famous 
for its orange and lemon groves is awash with grand 
modernist architecture and spectacular merchant 
houses. It buzzes with tapas restaurants, mini artisan 
boutiques and shops selling orange-themed souvenirs. 
I spend several hours padding about its winding narrow 
alleyways, and can’t resist popping into Can Prunera 
Museum of Modernism, which houses an impressive 
collection of Majorca-affiliated artists, plus permanent 
exhibitions of Picasso, Miró and Matisse. It’s a place 
where time can disappear quickly. 

But like Port de Soller, Soller is infuriatingly busy. It 
appears I’ve grown far too accustomed to the calm and 
tranquillity of Deià. So without thinking, I hail a cab 
back to my mountain hideaway.

Later that evening, on the recommendation of Juan the 
sculptor, I head to Xelini Restaurant — a dimly lit tapas 
bar dishing up Spanish classics. I settle on to a high stool 
in the bar area with a large barrel table and scroll down 
the extensive wine list as live jazz plays from a corner of 
the restaurant. The waitress points at the chalkboard of 
specials and I order a fabulous grilled dorado with sweet 
black rice, prawns and thick, lemony aioli. All around 
Xelini echoes with the chatter of locals and well-heeled-
looking tourists — it’s the kind of place you could stay 

for hours, getting slowly merry over terrific local wines 
and flirtations with the jazz band.

Day by day, Deià works its magic. Each morning, I 
begin with a breakfast of ensaïmada (coil-shaped sweet 
pastry), yoghurt and honey, before taking coffee on 
the terrace. Some days, the clouds creeping in over the 
giant mountains are black and foreboding, covering the 
hillsides in a hazy cloak of mist and damp. On days such 
as these, it’s all too tempting to hang around the hotel, 
wallowing in the indoor pool, or poking my head into an 
artist’s studio. 

On sunny days, I head into the hillsides for solitary 
walks — and it’s during these forays I begin to 
understand what makes Deià so attractive to bohemians 
and artists. If it’s peace, calm and a refuge from reality 
you’re seeking, all you need to do is head five minutes out 
of town into the Tramuntana, with its citrus blossoms 
and perfumed pine forests. You’ll emerge restored and 
ready to paint, write, sculpt or, in my case, snooze.

Towards the end of my trip, I scramble downhill along 
the steep donkey path that runs from the centre of town 
to the Cala, where Robert Graves used to go to swim 
naked and party into the night. I, however, can see no 
evidence of partying as I pick my way across the pebbles. 
The high sun, reflected in the water, is dazzling and the 
crash of the waves fills the air with the salty seaside 
smell I adore. 

I spot an artist at work, her easel buried in the shingly 
ground, and make my way over to her for a chat. A 
native of Palma, she tells me she likes her beaches to 

ABOVE: Juan Waelder, 
artist in residence at 
Belmond La Residencia, 
in his studio
NEXT PAGES, CLOCKWISE 
FROM TOP LEFT:
Backstreet in Deià; tree-
lined road, Deià; local 
men playing cards in the 
centre of Deià
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Getting there & around
Ryanair, Thomson Airways, EasyJet, 
British Airways, Jet2, Thomas Cook 
Airlines, Monarch Airlines, Flybe and 

airports across the UK. ryanair.com  
thomson.co.uk  easyjet.com  ba.com  
jet2.com  thomascookairlines.com  

aerlingus.com
AVERAGE FLIGHT TIME: 2h 20m.
A hire car is a good option, although 
there are regular buses across the 

under €3/£2.70), while the train ride 
between Soller to Palma has stunning 

under 15 minutes, but it’s worth hiring a 

hillsides. Taxis are also cheap and easy 

When to go
Spring and autumn are best; summer 

on walking.

Places mentioned
Belmond La Residencia. belmond.com
Sa Fonda. Carrer Arxiduc Luís Salvador, 
07179. T: 00 34 971 636 393. 

ESSENTIALShave a touch of drama. “This cala is so different from 
the beaches around Palma,” she explains. “There they 
are smooth and sandy. Here it’s rougher, there’s real 
character to it.”

She tells me she’s a regular at the SOS Deià Art Centre 
— “it’s where I can meet other artists.” I also learn, 
too late, that visitors can sign up to workshops at this 
creative space, run by resident artist Sunna Wathen. Ah, 
well, maybe next time.

“Deià gives me inspiration,” she adds. “Maybe it’s 
something in the air, but I feel I paint better here.”

I leave her to it, and hobble over the pebbles to the 
stilted beachside restaurant, Ca’s Patro March, a location 
for recent BBC drama The Night Manager. Since the 
screening, suddenly everyone wants to take a seat at its 
rustic tables. It’s definitely a touch more shabby than chic, 
but you can spot bobbing boats beneath the moonlight 
while tucking into excellent seafood and fish dishes.

The hour is late and the tables are filling up. The 
chatter of diners is slowly getting louder; people are 
sipping on chilled wines; children are orbiting tables. I 
came to Deià seeking hippies, and instead found artists. 
As I sit, I reflect that what makes this gorgeous, tiny 
town so appealing to me is the feeling of reverie that 
floods your mind as soon as you arrive on the twisting 
mountain road — a feeling available to anyone.

I finish my grilled swordfish and leave my seat, and as 
I descend the steps the lapping of waves comes gradually 
into earshot. With a quick glance up at the wide grin of 
the moon, I pull on my jacket and slip into the night. 

Son Mico. T: 00 34 699 10 91 33.

canprunera.com/en
Xelini Restaurant. xelini.com
Ca’s Patro March. Carrer Sa Cala, 16, 
07179. T: 00 34 971 639 137.

How to do it
MILLS AND HONEY 

three nights B&B at Belmond La 
Residencia, including bike rental, guides 

millsandhoney.com
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0800 012 5445www.holidaydirection.co.uk

Opening Hours
Monday – Saturday 9am to 7pm, 
Sundays 10am to 4pm

Terms & Conditions apply. For full details please visit cruisedirection.co.uk. Prices are per person based on two adults sharing. Prices may change at any time without notice. Hotels will be as 
stated or similar. No booking fees.  Cruise Direction is a fully bonded member of the Global Travel Group (ATOL 3973). Credit Card bookings will incur a surcharge of 2.5% and Debit Cards 0%. 

/cruisedirection

CALL FREE

SOUTHEAST ASIA WITH ISLANDS OF INDONESIA

YOUR ITINERARY
ITINERARY A 11 nights - Fly from London
to Benoa, Bali – Gili Kondo, Lombok – Day at
Sea – Komodo National Park, Komodo Island –
Pink Beach, Komodo – Waikelo, Sumba Island –
Wera, Sumbawa Island– Satonda Island / 
Labuan Haji, Moyo Island – Gili Bidera - Carik / 
Senggigi Beach, Lombok – Lovina Beach, Bali – 
Gili Sudak, Lombok – Bali – Return to London

ITINERARY B 10 nights - Fly from London
to Benoa, Bali – Gili Kondo, Lombok – Day at
Sea – Komodo National Park, Komodo Island – 
Pink Beach, Komodo – Waikelo, Sumba Island 
– Wera, Sumbawa Island / Labuan Haji, Moyo 
Island – Carik / Senggigi Beach, Lombok – 
Lovina Beach, Bali – Gili Sudak, Lombok - Bali 
– Return to London

Explore the glittering waters and numerous volcanic islands of Indonesia on the enchanting tall ship, Star Clipper.  Combine the 
romance of traditional sailing, the feeling of a private yacht with all the on-board luxuries you would hope for. 

Set sail from the island of Bali around the eastern islands of Indonesia exploring traditional villages, hidden beaches, and Komodo 
National Park. The Island of Komodo is home to Indonesia’s most famous residents, the Komodo Dragons.

INCLUDED IN THIS 
 International flights from London 
 All transfers & port charges 
 3 nights 5  Bali Beach hotel 
 Bali’s Great Introduction Tour
 10 or 11 night full board cruise   

 aboard Star Clipper

Departure Date Itinerary Category 5 Category 4 
(Outside)

Category 2 
(Large Outside)

5 June 2018 A £3199 £3399 £3699
16 June 2018 B £3199 £3389 £3659
17 July 2018 A £3559 £3759 £4059
28 July 2018 B £3369 £3549 £3829

KOMODO DRAGONS

/cruisedirection /cruisedirection

FREE Bali Tour!

KOMODO STAR CLIPPER
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eena and Mahesh won’t mind that 
I’ve crashed their wedding, I tell 
myself. There they are, sitting in 
ornate chairs in the main room of 
the Dharmasthala Manjunatha 

Kalyana Mantapa celebration hall, 
surrounded by 200 family members and 
well-wishers. It does feel a little unfair that 
I know their names — which are draped 
above the entrance on a huge banner 
— while they are oblivious to my uninvited 
presence. But they look happy and glorious 
in their outfi ts; the bride decked in garlands 
over her red sari; the groom a suited vision 
in white.

I’m not quite sure why I’m here, intruding 
on the last hurrahs of their unifi cation as 
husband and wife. One moment, I was out on 
the long, arrow-straight Bull Temple Road, 
watching Bangalore go about its Saturday 
lunchtime business — cars welded in a jam 
that seemed as if it would last an eternity; 
with tuk-tuks, motorbikes, wandering 
children, idling cows and fast-gesticulating 
hawkers selling fl owers, water and even 
spare tyres scattered liberally across this 
exhaust-fume carnival. The next moment, 
I’ve wandered into a party that’s scarcely any 
less noisy than the scene on the street — a 
troupe of drummers building to a rhythmic 
cacophony; and a feast being prepared — all 
clattering pans, rolling steam and rice on the 
boil — in the chamber beyond.

Surely someone has to notice the British 
man, dusty from a morning exploring, 
who isn’t on the guest list. When someone 
does, Yousuf is politeness itself. “You 

are welcome, my friend,” says the silver-
haired, grandfatherly fi gure. His perfectly 
pronounced English speaks of an antique 
education in the vestiges of the colonial 
school system. “Come, have you eaten? You 
look as if you are hungry.” And, with a gentle 
hand on my arm, he leads me towards the 
pots of bubbling amber chicken curry.

Aft er two days in Bangalore, the capital 
of the southwesterly state of Karnataka, I’ve 
fi nally found something truly special. The 
city does have its attractions, of course: the 
Big Bull Temple saluting Hindu demigod 
Nandi with its colossal bovine stone carving; 
the Gavi Gangadhareshwara Temple, where 
a giant trident statue declares this the 
domain of Hinduism’s force of destruction, 
Shiva. And Krishna Rajendra Market, 
where powdered dyes and spices are piled 
precariously on rickety tables. Yet, there’s 
nothing as gleamingly seductive as the 
Golden Temple in Amritsar, nothing hewn 
from marble and love as dreamily as Agra’s 
Taj Mahal. Instead, there’s Electronic City 
— India’s answer to Silicon Valley, helping 
to fuel the booming Indian economy from 
within glass offi  ce towers and busy IT hubs, 
south east of the centre.

Here at Dharmasthala Manjunatha 
Kalyana Mantapa, though, amid the applause 
and delight for Beena and Mahesh, I’m fi nally 
on to something. Bangalore may not be the 
prettiest place, but it seems to be a people-
pleaser. By the time I leave, I’ve eaten so 
much I fear I’ll never be hungry again, and 
received four off ers of accommodation. I’ve 
been made to feel at home.

PREVIOUS PAGE: A 
young boy with his 
bicycle, Karnataka
CLOCKWISE  FROM 
TOP: Street in central 
Bangalore; bride and 
groom hold hands at a 
wedding ceremony in 
Bangalore; KR Market, 
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IT’S SATURDAY 
LUNCHTIME, AND 
THERE ARE TUK-

TUKS, MOTORBIKES, 
WANDERING 

CHILDREN, IDLING 
COWS AND FAST-
GESTICULATING 

HAWKERS, SELLING 
FLOWERS, WATER 
AND EVEN TYRES IM
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EPIC BEAUTY
The charm of Karnataka has long been 
enshrined in Indian folklore. As far back as 
the ninth century, in fact, in a verse from 
Kavirajamarga, a scholarly text: ‘In all the 
circle of the Earth, no fairer land you’ll find 
than that where rich sweet Kannada voices 
the people’s mind,’ one line declares.

This praise echoes in the present. 
Kannada, one of the classical languages of 
India, is still the official tongue of Karnataka, 
and one of the defining elements of a state 
that has a relatively low profile among 
travellers. It’s not that it’s small — Karnataka 
is the sixth largest of the country’s 29 states, 
an unsleeping beehive of 61 million souls, 8.5 
million of them in Bangalore. But it tends to 
be overshadowed by some of its neighbours 
— among them tourism stalwart Kerala, and 
Maharashtra, where bejewelled Mumbai 
and its Bollywood film industry are the 
subcontinent’s dream factory. And although 
Karnataka has a coastline, it’s rarely viewed 
as a beach destination — despite the fact that 
its 175 miles of sand on the Arabian Sea easily 
eclipse Goa’s 63 miles, just to the north.

By contrast, it’s a stubbornly rural enclave. 
For all Bangalore’s urban eye on the future, 
two-thirds of the state’s landscape is devoted 
to agriculture — to rice, maize, pulses, cashew 
nuts and cotton. The terrain folds itself into 
furrows, fields and forests — but also slants 
sharply upwards at the Western Ghats just 
before land meets sea. This is a place of lonely 
hilltops and rustic calm; of morning mists 
drifting over coffee plantations.

I retreat from the hubbub to the Taj West 
End hotel, on the edge of central Bangalore. 
The shaded veranda rings with the clipped 
chimes of cutlery on crockery, as afternoon 
tea — an Indian version with samosas and 
chicken tikka sandwiches, as well as the 
cake-heavy English version — is served in 
the 4pm heat. I climb up to the grassy rooftop 
garden above the main building and look 
into the sunset. This is the direction the road 
will carry me tomorrow — National Highway 
275 ebbing south west, slowly shedding its 
municipal skin, through Ramanagara and 
Channapatna, Madduru and Mandya. In 
some parts, this thread of asphalt is every bit 
as stuck in first gear as downtown Bangalore; 
in others, it’s one elongated storefront, 
the roadside strewn with shacks selling 
everything from stubby green bananas to 
painted wooden rocking horses (a small 
troupe of which keeps watch over the traffic). 

After several hours on the road, I reach 
Mysore — the state’s third-biggest city, with 
its rising tide of software companies and 
21st-century ambition. Yet it’s also forever 
pinned to the 19th century by the royal palace 
at its heart. Younger than it appears — built 
between 1897 and 1912 after fire destroyed its 
previous incarnation — it sings of precolonial 
India, of the Kingdom of Mysore, a realm 

largely comparable to modern Karnataka, 
which existed between 1399 and the 
unification of India in 1947. It murmurs, too, of 
the Wodeyar dynasty — the warrior monarchs 
who occupied the throne during this period. 

My guide, Rajesh, beams as he shows me the 
palace’s Marriage Pavilion, an octagonal hall, 
where an elaborate stained-glass roof allows 
colour to pool on the tiled floor. “I think this is 
more beautiful than the Buckingham Palace,” 
he says with a respectful nod. I tell him that 
I wouldn’t know; that I’ve never visited the 
latter. He looks startled, then the grin grows. 
“Well, we’re very glad that you chose to see us 
first,” he says.

I feel as if I’ve drifted back a century or 
three. Almost as soon as I’m outside the city 
limits, it’s clear that the Karnataka that awaits 
beyond Mysore has little in common with 
2017. Rather, as I swap Highway 275 for the 
decidedly thinner, bumpier 90, the district of 
Kodagu recalls an unspoiled India, predating 
the one later eras have tossed at it.

During the early patchworking of post-
colonial India, Kodagu was, for six years, 
Coorg State, before being absorbed into 
Karnataka. It still seems set apart from the 
areas around it; its people conversing in 
their own language (Kodava); its topography 

PREVIOUS PAGES:
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dominated by Tadiandamol, one of the 
outlying peaks of the mighty Western Ghats.

On the hillsides above the village of 
Hudikeri, the Glenlorna Tea Estate spreads 
out across the slopes. It’s a photogenic 
scene — the earth underfoot a loamy orange; 
leaf-pickers labouring in the grooves between 
the emerald-green rows; a track slipping 
down to a processing plant where conveyor 
belts trundle and threshers clank. The 
former manager’s home has been kept on as 
a bungalow where travellers desiring a soft
bed — and few accoutrements except blissful 
silence — can fi nd a nirvana, of sorts.

Kodagu held out longer than Mysore against 
British incursion — until 1834. The epoch that 
followed is visible directly north of Hudikeri 
in Pollibetta, where a golf course was created 
by the new overlords for the top brass at the 
adjacent coff ee plantation. It’s odd to see a 
nine-hole relic like this in such a setting; the 
sand in its bunkers a damp ochre in the humid 
air; its rough a little less kempt than it must 
have been in its early 20th-century prime. 

Trying to slip back into this bygone era, I 
play a few untidy holes, shanking one shot 
horribly when what appears to be a hose left
in the long grass reveals itself to be a coiled 
brown snake. It slithers away frantically as I 
emit a nervous yelp, provoking a warm bout 
of laughter from the grounds staff  — and 
a swift  reassurance that I was never at risk 
from this nonvenomous creature.

There are other collaborations between 
Victorian Britain and pastoral India — school 
children in pressed blue uniforms skipping up 
the unsurfaced road, waving as I pass, en route 
to the plantation’s highest part: Cottabetta 
Bungalow, a former management offi  ce reborn 
as accommodation, amid meandering lines 
of coff ee shrubs. Five simply furnished rooms 
surround an internal courtyard. Supper is 
chapatis, rotis and a gloopy lamb curry, served 
at a long table where numbers were once jotted 
into heavy ledgers. The evening culminates 
with a bonfi re in the garden by the front porch; 
coff ee poured in the post-prandial darkness to 
the click-click of crickets and the spit-crackle 
of burning logs. Blankets are brought out for 
further salvation from the night air. 

HOLY RIVER
Madikeri is no grand regional capital; the 
Kodagu kingpin has a rather modest presence, 
24 miles north of Pollibetta, at 3,840ft  in the 
Western Ghats. The town fans out around a 
low-slung fort, built as a statement of strength 
by the local king, Mudduraja, in the mid-17th 
century. On its outskirts, laid out along the 
fl anks of a compact valley, is the Vivanta by 
Taj resort. One side of its palatial lobby is open 
to the elements, guest rooms are slotted into 
the forested hillside, and the pool lies half-
concealed on the valley fl oor.

This is where I meet Sajith Ponnappa. With 
his clipped moustache and khaki fatigues, 

I PLAY A FEW 
UNTIDY HOLES ON 
THE GOLF COURSE, 

SHANKING ONE 
SHOT HORRIBLY 

WHEN WHAT 
APPEARS TO BE 
A HOSE LEFT IN 

THE LONG GRASS 
REVEALS ITSELF 
TO BE A COILED 
BROWN SNAKE

ABOVE: Forest near 
Madikeri, Western Ghats
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devotees bathing in the 
Godavari RiverIM
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How to do it
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the hotel’s in-house naturalist looks more 
like a soldier than a hiking guide. But he 
knows and loves the area. “I was born and 
raised in Coorg, in these Western Ghats,” he 
says, setting a muscle-stretching pace up 
Nishani Betta, a hill behind the hotel. “I used 
to work in finance, but I realised it was not 
the career for me,” Sajith adds, shooting me a 
smile that begins in the eyes. “This,” he says, 
with a sweep of the arm that encompasses 
the whole panorama, “is more my thing.”

At 10am, we clamber upwards, as the sun 
dips in and out of the shade provided by the 
treeline. A deer breaks cover upon hearing 
us stride by, dashing madly ahead; an olive-
coloured shield-tailed snake opts for the lie-
still-and-hope approach — but is still scooped 
up by Sajith’s careful hand. “Harmless,” he 
says. “But look at how its head, so small, 
resembles the tip of its tail. It’s a trick designed 
to confuse predators, who can’t be sure which 
end they’re biting. It works — very clever.”

The view at the summit reveals the Western 
Ghats in all their glory, stretching out in the 
morning light, making a vague promise of 
sea somewhere near the horizon. It’s enough 
to drive me on towards Mangalore, a modern 
coastal city, where surfers assess the breakers 
at Panambur Beach. But before I reach the 
shoreline, the road — if you can describe the 
pitted, rutted trail as such — pulls me back 
into the epic verse of the Kavirajamarga, and 
its admiration for Karnataka. ‘Twixt sacred 
rivers twain it lies’, the poem runs. ‘From 

ESSENTIALSfamed Godavari to where the pilgrim rests 
his eyes on holy Kaveri.’ The Godavari, India’s 
second-longest river, emerges much further 
north, in what’s now Maharashtra. But the 
Kaveri River is right in my path, 30 miles west 
of Madikeri, at Talakaveri — where the steps of 
a shallow, all-but roofless temple lead down to 
the pool from which the river is said to spring. 

Crowds of worshippers spill down to peer 
at the pale green liquid within, and — as at 
the wedding hall in Bangalore — there are 
interested questions regarding why, and how, 
a Brit has found himself here. And there’s an 
appropriate joy in being at the river’s source 
— for Karnataka feels like it’s at the start of 
something too.
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GREENLAND
W O R D S  &  P H O T O G R A P H S   L O L A  A K I N M A D E  A K E R S T R O M

JOURNEY THROUGH A LAND OF ICEBERGS 
AND INUIT CULTURE, FOLLOWING IN THE 
FOOTSTEPS OF TÉTÉ-MICHEL KPOMASSIE, 
AUTHOR OF LEGENDARY TRAVELOGUE, 
AN AFRICAN IN GREENLAND
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GREENLAND’S RICH, INDIGENOUS CULTURE 
IS STEEPED IN CENTURIES-OLD INUIT 
TRADITIONS, SHAPED BY HUNTING AND 
FISHING THE DEPTHS OF THE ARCTIC OCEAN. 
IT REMAINS ONE OF THE MOST FASCINATING 
PLACES ON EARTH TO EXPLORE, AS AUTHOR 
TÉTÉ-MICHEL KPOMASSIE REVEALED IN  
HIS INSPIRATIONAL BOOK, AN AFRICAN  
IN GREENLAND
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“Was it the author’s praise 
of their hospitality that 
triggered my longing for 
adventure? I hardly 
remember. But when I had 

began to resonate inside me 

GREENLAND
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GREENLAND

ILULISSAT MEANS ‘ICEBERG’ IN GREENLANDIC INUIT. 
IT’S ALSO THE NAME OF THE SMALL TOWN AT THE 
MOUTH OF DISKO BAY, 300 MILES INSIDE THE 
ARCTIC CIRCLE. KNOWN AS THE ‘ICEBERG CAPITAL 
OF THE WORLD’, ITS SURROUNDING BAY AND THE 
UNESCO WORLD HERITAGE SITE, ILULISSAT 
ICEFJORD, HAS THOUSANDS OF FLOATING ICEBERGS 
CALVED FROM THE SERMEQ KUJALLEQ GLACIER
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ILULISSAT IS THE THIRD-LARGEST TOWN IN GREENLAND AFTER 
NUUK AND SISIMIUT. FORMERLY KNOWN AS JAKOBSHAVN, IT HAS 

A POPULATION OF ROUGHLY 4,600. IN WINTER, THE SUN BARELY 
HOVERS OVER THE HORIZON, CASTING A WARM GOLDEN GLOW 

ACROSS THE TOWN AND ITS ICE-CARPETED LANDSCAPE

GREENLAND
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IN NUUK, KANGERLUSSUAQ, ILULISSAT AND 
COMMUNITIES BEYOND, GREENLANDIC VILLAGES 
ARE KNOWN FOR THEIR VIBRANTLY COLOURED 
HOUSES. MOSTLY USED TO COMBAT WINTER BLUES 
THROUGH VIVID HUES, THESE COLOURS HAVE 
HISTORICAL SIGNIFICANCE. IN THE PAST,  
YELLOW WAS USED FOR HOSPITALS, BLUE FOR 
COMMUNICATIONS BUILDINGS, RED FOR SHOPS, 
AND GREEN FOR FISHERMEN’S HOUSES

“Behind these enormous 
white mountains 
appeared the community 
of Jakobshavn. At 
half-past six, we entered 
the harbour, which was 
packed and busy in spite 
of the darkness.”
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IN ILULISSAT TODAY, THE CHORUS OF BARKING 
DOGS JOINS THE CRACKLING OF ICEBERGS. 
THERE ARE MORE THAN 3,500 SLED DOGS FOR 
A POPULATION OF JUST UNDER 5,000. HUSKIES 
ARE AN ESSENTIAL FORM OF TRANSPORTATION 
IN THIS ICY WILDERNESS

“Perched on this strange means of transport, 
you’re not quite sure whether to feel sorry 
for yourself or to save your pity for the dogs 
trotting in front of you and occasionally 
turning their heads to look back at you.”

ALL QUOTED EXTRACTS ARE FROM THE 1981 BOOK
AN AFRICAN IN GREENLAND BY TÉTÉ-MICHEL KPOMASSIE

136     natgeotraveller.co.uk

GREENLAND



Together with Greenland Sagalands, 
visit the UNESCO World Heritage 
sites of Kujataa - Norse and Inuit 
Farming at the Edge of the Ice Cap

Greenland Sagalands is situated in Qaqortoq, at the entrance to the UNESCO World 
Heritage site of Kujataa. Kujataa is a subarctic farming landscape located in the southern 
region of Greenland. It bears witness to the cultures of the medieval Norse hunters & 
farmers, and Inuit hunters and Inuit farming communities that developed from the end 
of the 18th century. Despite their differences, the two cultures, European Norse and Inuit, 
created a cultural landscape based on farming, grazing and marine mammal hunting. 
The landscape represents the earliest introduction of farming to the Arctic, and the Norse 
expansion of settlement beyond Europe. 

Close to Qaqortoq is the UNESCO site of the Hvalsey, the most iconic church ruins 
of Norse Greenland, a 35 minute boat ride from town with the comfortable boats 
of Greenland Sagalands.



NORTH 

Greenland promises a wealth of truly memorable 
experiences. In this three-part Arctic adventure 
with Quark Expeditions, we start by looking at 
how to prepare for a once-in-a-lifetime trip 

WHAT TO E XPEC T
Greenland, sprawling high into the Arctic Circle, 
promises dramatic polar landscapes and indigenous 
cultures, spectacular wildlife and unforgettable 
adventures. With all this in mind, navigating this vast 
and varied island can prove challenging for even the 
more intrepid explorer. How to get around? Where to 
start? How to get the most out of the island and all it 

daunting, but expert advice with those that know the 
area best can go a long way in creating the ultimate 
Arctic adventure. 

HOW TO DO IT
With no roads connecting the various parts of the country, the best 
way to explore Greenland is by ship. Add the sparse population 
and unpredictable weather, and it becomes vital to making the 
most out of your visit by discovering the country with someone who 
knows the land and has experience taking passengers to this region. 

Quark Expeditions has been hosting adventures to Greenland 
and the polar regions for over 25 years and many of its 

days, providing a wealth of knowledge and expertise to all 
of their trips. 

T H E 

B E C K O N S 

PACKING LIST

BA SE L AYERS 

MID -L AYERS 

WOOLLEN SOCKS 

G LOVES AND 
G LOVE LINERS 

NECK WARMER 

WARM HAT 

WATERPROOFS 

G OOD, RELIABLE 
SNOW BOOT S 

SUNSCREEN AND 
SUNG L A SSES

P OL AR PARK A , 
COMPLEMENTARY 
FOR ALL QUARK’ S 

PA SSENG ERS 

PROMOTIONAL FEATURE



EAST
NORTHERN LIG HT S
Planet Earth’s most spectacular show 
unfurls above the east of the island, 
electrifying the skies with glowing 

Scoresby Sund, the world’s largest 
fjord system — iceberg-studded 

day, and a beautiful backdrop for the 
Aurora Borealis by night.

WEST
PA A MIUT 
Wildlife weaves its way into local legend in 
the west of Greenland. Here, huge numbers 

town of Paamiut, their presence said to 
bring good luck to those who set eyes on 
them. The town itself, which is often veiled 
in an eerily beautiful Arctic fog, is well 
worth discovering for its friendly locals 
and colourful architecture.

K AYAKING
This gentle water sport has a long, rich 
heritage for the Greenlandic people, with 
the earliest boats made from animal bone, 
driftwood and hide. It’s a must when in 

Greenland — after all, the word ‘kayak’ 
comes from the Inuit language. Now, it’s 
one of the best ways to discover the 
breathtaking landscape, serenely taking in 
the sights and sounds of the island. 

Start your epic polar adventure to Greenland 
now or check out other expeditions at: 
quarkexpeditions.com

WHAT TO DO

R A AKHE K APIL A 
POL AR TR AVEL ADVISOR AT QUARK

GREENLAND IS BEST EXPLORED VIA 

ITS COAST. QUARK EXPEDITIONS 

HAS BEEN SAILING TO THIS REMOTE 

ISLAND FOR DECADES AND OUR 

TEAM KNOWS THE BEST SPOTS.
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SOUTH
LINDENOW FJORD
Mostly untouched by other cruises, the 

silent, stunning environment for taking 
in the Arctic wilderness, with soaring 
mountains either side, and waterfalls 
tumbling down the rock faces. Curious 
eyes will seek out the local residents: 
from herds of bearded seals to squawking 
kittiwakes, as well as the occasional 
polar bear.

PROMOTIONAL FEATURE
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City life

Stunning, old-fashioned, haughty 
and with a lot of heart — just don’t 
let anyone tell you Buenos Aires is 

the Latin American Paris 
WORDS: Michael Parker-Stainback

“T hree-hundred pesos,” says the shop assistant, 
with a frosty air, as if the price weren’t absurd. 
For a worm-eaten paperback whose cover barely 

clings to its spine? Buenos Aires is a true mecca for book 
lovers, but I’d been wary the moment I’d encountered the 
officious, buzz-you-in entrance of the Libreria Helena de 
Buenos Aires antiquarian bookshop, located downtown 
between posh Recoleta and the theatre district’s tatty 
marquees. But the window display had beckoned.

Handsome, musty tomes on Latin American history, Eva 
Perón ephemera, photos of Buenos Aires as beaux-arts, fin-
de-siècle boomtown — but too dear. Then, during a desultory 
browse through the bargain bin, up hops the store’s resident 
feline: a magnificent, proud, yet alley-born Persian. Hard to 
catch, but a purring love-bug once he’s in my arms. 

My rapport with the moggy seems to have endeared  
me to the shop assistant — or perhaps the titles in my 
‘maybe’ pile have piqued her interest. Soon, she’s pulling 
down related volumes, and the conversation — always 
compelling — veers from small talk to concerns about 
my native country, the perennially ‘dreadful’ situation in 
Argentina and cries of “thank God we’re not Venezuela”. I 
sense openness, and now that I’m engaged I can no longer 
resist, and drop some money on a framed vintage advert 
for Fernet-Branca, the old-fashioned, petroleum-flavoured 
aperitif the city’s residents (porteños) love knocking back.

Later, having overshot lunch playing the flâneur,  
I’m suddenly hungry. Hungry enough for El Obrero,  
a once-unassuming lunchroom, now a cult favourite  
in the Boca quarter. Historically a first stop for the 
immigrant waves who created BA’s mongrel culture,  
and the legendary birthplace of tango, this slum  
may well be headed for gentrification. And down a  
still sketchy Boca street, I spy telltale crowds — even 
though it’s after lunchtime — squeezing into a shack  
whose four walls and low ceiling are plastered in fading, 
rag-tag football memorabilia.
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The place reeks of roasting beef and serves no-
nonsense Argentine fare, like empanadas, mayonnaise-
heavy salads, rich pastas… and let’s not forget the entrails. 
“Give me 20 minutes,” says the hostess, acknowledging 
me later than she should. I request a while-I’m-waiting 
glass of wine and sense I’ve transgressed some unstated 
protocol; now I’m self-conscious. Unlike me, the other 
diners are with friends, deep into the best conversations 
— political arguments, juicy gossip, tales of romance 
— all intensely tête-à-tête. Intonations rise and fall, 
forearms are seized, to drive home a point; interlocutors 
make grand, skyward gestures in droll disbelief. This 
room has a lot on its mind.

I’m wedged into a table at the rear. Cash only? I haven’t 
enough for even half a lunch. Mortified by my touristy 
faux pas, I ask the hostess — now my waitress — if there’s 
a bank machine near. She turns out to be owner Silvia 
Castro, who inherited a 1950s-era working men’s place 
from dad and an uncle, then made it one of the city’s 
hidden gems. Yes, there’s an ATM, the better part of a 
mile away. “But go, bombón — go,” insists Silvia, now 
pure sympathy, in her sibilant BA Spanish. “I’ll hold  
your table.” Taken aback, I could imagine no New York 
hostess being so indulgent. “You want to enjoy,” she 
says, “not leave without trying everything.” A screw-
up, confessed, had broken the ice. Post-money-dash, 
my bife de chorizo, bloody rare, alongside creamy spinach 
and perfect chips, is superb, and served scorching. 
Another glass of mellow, bargain-priced Mendoza 
grape, and I daydream, eavesdrop and volley with Silvia, 
disarmed by her kindness and everything that comes 
extra with meat and potatoes.

FORGET PARIS
At the Plaza del Congreso, I take in the sooty 
grandiloquence of the capitol, alongside ruins of the 
legendary, abandoned coffeehouse Confitería El Molino, 
with its lopsided, storybook steeple and rusting windmill 
sails. A designated national monument that was once a 
watering hole for Argentina’s brightest writers, artists and 
statesmen, it’s been soon-to-be-restored for 20 years.

Next, down Avenida de Mayo, I’m wowed by the 
promiscuous architectural mashup. Graceful art-
nouveau portals, spectacular neo-Moorish lobbies 
tucked behind wrought-iron arabesques; hotels fronted 
by splendid, crumbling, art deco contours; and block 
after block of neoclassical apartment houses with 
French-doored terraces opening onto wainscoted 
drawing-rooms and libraries. You can’t resist imagining 
the ghosts within.

To call Buenos Aires ‘the Paris of South America’ is 
a bit of bunk, something those who truly understand 
would never say. But you get where it comes from. In ‘nice’ 
neighbourhoods like Recoleta, sharp-dressed, perfectly 
coiffed high-flyers slip into doorman buildings on leafy, 
clean-swept streets. There are clever boutiques touting 
the silliest, most mouth-watering luxuries: gilt-tacked 
saddles, creamy, ruinous bed linen or fussy moppets’ togs 
only the childless would consider purchasing.

Yet it was right on Avenida Santa Fe that I saw a huge, 
beautiful oak limb crack off the trunk, plunge and 
crush a jet-black, late-model sedan — mercifully empty. 
Once the shock passed, onlookers directed a chorus of 
reproaches against a city government that lets sidewalks, 
streets, green spaces, order... fall, literally, to ruin. 
Disaster and discontent are at the heart of BA’s pomp.

“It’s more like what Buenos Aires imagines Paris to 
be — a hundred years ago,” says David Jacobsen, who was 
born in New York, but came to BA 12 years ago to practice 
psychoanalysis. He compares Argentina to Australia: vast, 
but underpopulated, a new nation of immigrants. “A fancy 
projection onto a grubby port, yet it becomes the reality. 
Brazen, when you think about it,” he adds.

Tonight, Buenos Aires is better than Paris at Club 
Social Deluxe, a sexy, buzzy beachhead at the border 
of other, iffy districts. Artsy types jam into a vintage-
styled dining room for haute hooch and local-style 
Mediterranean, with more-than-standard culinary 
aspirations; they pull it off.

Paradoxically imposing and unassuming, David, 
my companion, is a wide-ranging raconteur who also 
works as a translator — and happens to be a fervent 
tango student. “The cultural offering — the tradition 
of intellectuality in Buenos Aires — is an incredible 
attraction,” he states, inviting no arguments. 

PREVIOUS PAGES: 

FROM LEFT: 

Las Violetas is from the old-school, with marmoreal and 
stained-glass appointments, waiters on the north side of 

liveried plates and lots presented on footed dishes

BUENOS AIRES

October 2017     143



market there’s tossed-
away dishware from long-
defunct nightclubs; antique 
banknotes in head-scratching 
denominations — a testament 
to the nation’s economic 
instability; and phonograph 
records by the thousand

BUENOS AIRES
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He describes an outstanding theatre scene with 
everything from feel-good musicals to edgy dramas 
that are changing Latin American literature. There’s 
tremendous social engagement. David rattles off 
multiple happenings — an LGBT-rights tango 
intervention, an activist workshop and a garden-variety 
march against the latest government misdeed: all 
possible dates on his calendar. The performances at 
the new Centro Cultural Kirchner, in a magnificent, 
repurposed post office, are edgy. “Where else in the 
world — even in New York — could I find that?” Yet 
after all these years in a city he loves, David still can’t 
negotiate the red tape to score a proper visa. He takes 
the ferry to Colonia, Uruguay, and back, every 90 days, 
to enter Argentina as a tourist once more.  

Another immigrant, Juan Ramírez, meets me after 
work at Las Violetas, in Almagro. One of the city’s 
grandest of grande-dame cafes, Las Violetas opened in 
1884. Venues for pastries and sandwiches, full meals or a 
solid cocktail, confiterías like this are at the heart of city 
life and — you guessed it — from the old-school, with 
marmoreal and stained-glass appointments, waiters 
on the north side of 40 and amusing refinements like 
embroidered napkins, liveried plates and lots presented 
on footed dishes. Service ranges from good-naturedly 
spotty to infuriatingly bad, everyone complains, nothing 
changes. But whether it’s workaday Las Violetas or 
stylish La Biela, the Petit Colón, near its namesake 

theatre, or any of the thousand other cafes I’ve passed 
and really must visit, I never failed to marvel at how 
many tables were taken by friends, talking one on one. 
Giggling teens and old fogeys, turned-out señoras and 
worn-down housewives, bound by obvious affections. 
Even tourists let go of telephones in these fabulous yet 
everyday settings.

The waiter at Las Violetas delivers a huge pile of 
sandwiches, including some interesting concoctions 
with white bread. “I wanted a bigger, freer life than I 
could find in Barranquilla, or even Bogotá,” Juan says, 
when I ask what the city means to him. He came from 
Colombia nine years ago, with little more than his 
ambitions. These days he’s slogging through exams to get 
into medical school. Some old photos reveal how the city 
has driven him toward his goal: compared to back home, 
he’s slimmer and more smartly dressed, his smile looks 
more genuine. He speaks of a life today surrounded by 
friends who came from lots of other somewheres to take 
their place in Buenos Aires — and the wider world.

Juan invites me to a favourite spot, Frank’s — a way-
hot Palermo speakeasy done in wink-wink bordello 
chic (flocked wallpaper, cut-glass chandeliers), famed 
for twee mixology and a comely, young and fashionable 
set. There, sanguine Juan clouds a little. “It hasn’t been 
easy, but I’m me here,” he states. This involves urban 
anonymity and port-city live-and-let-live, an antidote to 
idle scrutiny in small towns and too-tight families.  

PREVIOUS PAGES: Plaza 

ABOVE:

La

146     natgeotraveller.co.uk

BUENOS AIRES



Their knowledge and experience mean  
that all you have to do is turn up at the airport  
and begin the holiday of a lifetime. Whether you 
join a group or have a tailor-made trip, every detail 
has been thought through and the whole trip  
extremely well organised. Thank you.
SC, Chorley

“ “
La Boca, Buenos Aires, Argentina

Speak to an expert on 020 3733 5129 or start  
your journey at journeylatinamerica.co.uk

EXPERIENCE SOMETHING EXTRAORDINARY

As the UK’s No1 specialist in travel to Latin America,  
we’ve been creating award-winning holidays to every  
corner of the region for over 37 years. 

4.8 / 5 Service Rating 



Getting there & around

from Heathrow. Other European, US and 
Latin American carriers connect with a 

 ba.com
AVERAGE FLIGHT TIME: 12h 50m.

visitors (especially El Centro, Palermo, 
Recoleta, San Telmo and Boca) are all 
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ESSENTIALS

is a very recent arrival in Buenos Aires.

When to go

Places mentioned

Aires. helenadebuenosaires.com.ar

T: 00 54 11 4362 9912

C1152AAN. T: 00 54 11 4307 1919
Las Violetas. lasvioletas.com

T: 00 54 11 4777 6541

C1102AAK. T: 00 54 11 4361 7328

How to do it
JOURNEY LATIN AMERICA offers 

journeylatinamerica.co.uk

“I even love the fog and rain,” he says, looking poetic in 
his pampa-wool scarf.

HOUSE OF HORRORS
Another walk. A dumpy neighbourhood, along a  
roaring avenue, but at that, there’s intriguing 
architecture and of course, arch graffiti. It recalls the 
city the early-20th-century, Buenos Aires-born writer 
Roberto Arlt described so well: chilly, pensive; suitable 
for existential musings.

Beneath a noisy overpass, I happen on a government 
signpost that doesn’t mince words. Translated, it 
reads ‘Former Clandestine Detention, Torture and 
Extermination Centre’. In the now-uncovered basement 
of what was once a stately Buenos Aires clubhouse, 
historians are unearthing the ruins of a torture chamber 
from the nation’s ‘Dirty War’ (roughly 1974-1983), a 
national trauma, still being denounced, that saw the 
state kidnap and murder as many as 30,000 native-born 
political inconvenients. From above, I see a labyrinth of 
rooms, empty and abject, where some of 20th-century 
Latin America’s most heinous political crimes took place; 
a sickening death pit. As if on cue, mosquitoes, maybe a 
centimetre long and ferocious this time of year, drill into 
me, but I can’t take cover. I stand and stare, imagining 
the worst, paralysed.

Back to a softer reality, chatting with a driver, a fine, 
honest old soul. What was it to live through? How could 
this refined, intelligent, human place have been the 
scene of such brutality? “It was a very difficult time,” 
he admitted, with zero elaboration. I probed others, 
sometimes casually, sometimes less so. No one else 
— young, old, upper-class or average Joe — wanted to 
remember. You suspect they can’t forget.

Later, one last, sun-dappled walk from the Plaza 
de Mayo — home to Argentina’s presidential palace 
and the scene of some of the nation’s most significant 
political activism — to Plaza Dorrego, in San Telmo, for 
the Sunday flea market. This is an official must-do, and 
the action starts blocks away, on Calle Defensa, which 
is well-nigh impassable, thanks to locals and visiting 
hordes nosing into craft and food stalls. In the plaza 
proper, there are great souvenirs: tossed-away dishware 
from long-defunct nightclubs; antique banknotes in 
head-scratching denominations — a testament to the 
nation’s notorious economic instability; and phonograph 
records by the thousand.

At Bar El Federal, two blocks off the plaza, I meet  
up with Teresita Lencina, an expert on Argentine  
popular culture, originally from Entre Ríos province. 
Another ‘immigrant’ in Buenos Aires for good, she’s  
put together an NGO and founded a cultural centre  
that’s a bit of a landmark, especially when it comes to 
tango-related books, seminars and events. “Are we really 
that far away?” she wonders, when I suggest the city’s 
way-south geographic placement gives rise to a curious 
urban character.

As always with porteños, native-born or imported, 
the outlook is intelligent, rueful, very human. “The city 
is a challenge, complicated, maddening, often for no 
reason,” she confesses over a pint, in the tavern’s warm, 
wooden setting. “But you’re always engaged, you still go 
out, see people even when you’re tired, even when there’s 
work first thing tomorrow. My whole life project started 
with a bottle of wine, in a Buenos Aires cafe, talking to 
sympathetic friends.”  
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Why go
Malta is big on activities 
for all the family. Only a 

three-hour flight from the 
UK, predominantly English-

speaking and with a year-
round temperate climate, 

it’s a great holiday option for 
stress-free Easter and half-

term breaks.

Things to do
Saint John’s Co-Cathedral in 
Valletta is a masterpiece of 
baroque architecture, awe-
inspiring in its exuberance and a 
must-see for the family. At Malta 
5D, the country’s history comes 
alive with 3D fi lm, moving seats, leg 
ticklers and water sprays — sure 
to keep everyone entertained. 
Little Einsteins will love Malta’s 
interactive science centre, 
Esplora, just a 20-minute drive 
from Valletta. It off ers hands-on 
workshops and planetarium shows 
where you can get a close-up look 
at the solar system. maltauk.com 

Eating out
Maltese cuisine is typically Mediterranean and focuses on 
fresh, locally sourced produce. In Valletta, try beautifully 
plated dishes and margaritas at the waterfront Harbour Club. 
Panorama, as its name suggests, boasts spectacular views of 
the harbourside that are guaranteed to wow the whole family 
— as will the menu. Sophisticated plates such as pistachio-
crusted lamb are served up alongside simpler pasta dishes.

MORE ACTIVITIES 

Out to sea
The sea’s never more than a few 
miles away, and based in Golden 
Bay, Borg Watersports off ers 
kayaking (in one- and two-person 
transparent-plastic boats), 
paddleboarding, jet skiing, sailing, 
waterskiiing and parakiting. The 
safe, clear waters  of Comino 
also make the island ideal for 
older children to get their PADI 
qualifi cation.

On land
Restless youngsters will be spoilt 
for choice deciding between 
hiking, archery, horse-riding, 
go-karting, segwaying or taking 
a jeep tour. The rocky terrain 
and sheer cliff s that characterise 
much of the Maltese archipelago 
are ideal for climbing. There 
are thousands of routes, from 
trails suitable for beginners and 
families right up to dramatic, 
steep crags to challenge even the 
most experienced climber.

From forts and fountains to fascinating museums, 
when  it comes to family entertainment, Malta has it all 

— and when the water beckons, the Mediterranean Sea is 
never more than a few minutes away 

BREAKS WITH THE FAMILY IN 

    MALTA
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ZZZ

ROME
City life

A frantic 18 months of restoration and renovation 
has transformed the Eternal City, putting its glorious 

WORDS: 

PHOTOGRAPHS: Richard James Taylor 

F or the best part of 2,000 years, the 
Eternal City has been fixed in aspic, 
but the past 18 months have turned 

everything on its head. Due largely to a series 
of renovations financed by local fashion 
houses, its iconic monuments are no longer 
darkened with pollution, quietly withering 
away. Fendi stumped up to have the Trevi 
Fountain restored to its former glory; Bulgari 
paid for the Spanish Steps to have their 
cracks filled in — while calling for it to be 
fenced off to prevent ‘barbarian’ tourists 
from eating and drinking there. These days, 
the city is gleaming.

Meanwhile, Tod’s has transformed the 
Colosseum from a sooty relic of a bygone 
age to a living monument that shimmers 
by day and gleams in the moonlight, as 
seagulls fly in from the coast to pay homage. 
The renovations have even unearthed new 
details, like a carved bas-relief of a gladiator.

It’s not just the iconic sights that have been 
overhauled in this ‘new’ ancient Rome. Some 
sites that have never before been accessible 
to the public — at least, not in the past two 
millennia — have opened up. These include 
the Pyramid of Cestius, a tomb that was once 
half-buried and then suffered the ignominy 

of having a roundabout built around it. 
Newly unearthed, the Circus Maximus’s 
ancient version of a shopping mall is seeing 
its first visitors since the Roman Empire 
fell. Nero’s Domus Aurea — finally open for 
visits as a live excavation site — is the hot 
new ticket. And for the first time, the ‘main’ 
forum (Imperial Forum) has now been linked 
to the smaller Roman Forum, on the other 
side of the modern street. Many of the ‘new’ 
sites are open only on weekends via guided 
tours — so book well ahead.

The usual suspects are worth returning 
to, of course, but this is also the time to go 
a little deeper below the surface — often 
literally. New virtual and augmented reality 
experiences at the sites help you along, 
although no 3D headset can replace the 
feeling of treading Nero’s floors at the Domus 
Aurea, or walking down an ancient staircase 
at Palazzo Valentini.

Old remains aside, Testaccio is the place 
to go for food these days, and hipster district 
Monti has largely replaced Trastevere as the 
main nightlife hub. But underlying it all is 
the history. After hundreds of years of falling 
apart, Rome has got it together. Time to 
remake its acquaintance.

CLOCKWISE: Bar, 
Generator Rome; Spanish 
Steps; cocktails at the 
Black Market bar;  
window shopping on  
Via dei Condotti
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SEE & DO
LE DOMUS ROMANE DI PALAZZO 

VALENTINI: Below the foundations of Palazzo 
Valentini — the grand Renaissance pad 
that’s the hub of local government — lies a 
well-preserved 2,000-year-old villa, complete 
with a swish bath complex. A high-tech 
sound and light show recreates the house in 
all its glory. €13.50 (£11.60). palazzovalentini.it
PYRAMID OF CESTIUS: Until last year, the only 
people who’d entered this tomb (18-12 BC) 
were medieval grave-robbers. Now, tours lead 
you into the central vault, with its frescoes 
of Roman funeral rites, which feature angels 
hovering above. €7.50 (£6.50). coopcultura.it
EUR: Mussolini aimed to recreate the 
grandeur of ancient Rome when he built this 
standalone district on the outskirts of the 
capital. Imposing fascist-era buildings include 
the Museo della Civiltà Romana (where the 
Bond film Skyfall was filmed), and the Palazzo 
della Civiltà del Lavoro, known as the Square 
Colosseum. Fendi has turned the ground floor 
into an art gallery — allowing public access for 
the first time in the building’s history.
DOMUS AUREA: Emperor Nero’s fabulous 
‘Golden House’ palace is now open as a live 
archaeological site. Hard-hat tours are led by 
archeologists and new rooms are opened up 
as they’re excavated. €14 (£12). coopcultura.it
ARA PACIS: Constructed in 13 BC by Emperor 
Augustus, moved by Mussolini in 1938 and 
encased in a glass showcase by ‘starchitect’ 
Richard Meier in 2006, the ever-changing Ara 
Pacis’ latest incarnation is as a 3D movie star. 
By day, the marble temple is open as usual; by 
night, visitors don augmented reality headsets 
that ‘fill in’ the missing parts of the friezes. 
The initiative runs until 25 October, although 
it’s likely to be extended — check the website 
for dates and times. €12 (£10). arapacis.it
CINECITTÀ: Neorealism HQ, Hollywood-on-
Tiber, Fellini’s home from home: Cinecittà 
is synonymous with Italian cinema. Today, 
while the studios are still going strong, you 
can see the fascinating museum and take a 
set tour, taking in everything from houses 
from Gangs of New York to Fellini’s ‘lucky’ 
sound stage, where he lay in state after his 
death. €20 (£17). cinecittasimostra.it
APPIA ANTICA: Dotted with catacombs, 
ancient paving and La Dolce Vita-style 
country mansions, the ancient Appian Way, 
which ran from Rome to Brindisi, just got a 
little more visitor-friendly. Plans to close the 
road to all traffic except public transport are 
due to take effect this September.
CENTRALE MONTEMARTINI: Rome’s most 
spectacular museum displays the Capitoline 
Museums’ surplus statuary in a former 
power station. The contrast between the 
hulking equipment and graceful marble 
creations is extraordinary. This year 
they’ve been joined by an ornate 19th-
century papal train carriage. €7.50 (£6.50). 
centralemontemartini.org

CLOCKWISE: Oil- and 

ROME
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EAT 
 PASTIFICIO GUERRA: Surely the best-

value meal in town: a choice of two delicious, 
primi (pasta dishes) plus water and wine, for 
just €4 (£3.60) — right off Piazza di Spagna. 
The catch? There are queues round the block 
at lunchtime, and there’s no seating.  
8 Via della Croce, 00187. T: 00 39 06 679 3102. 

  FLAVIO AL VELAVEVODETTO: 
‘Velavevodetto’ means ‘told you so’ and  
this self-styled ‘temple to Roman cuisine’  
earns its cocksure moniker by serving some 
of the city’s finest dishes, from artichokes to 
carbonara. ristorantevelavevodetto.it

   AROMA: Were this a lesser restaurant, 
the food would risk being overshadowed  
by its location — overlooking the  
Colosseum from the rooftop of swanky 
Palazzo Manfredi hotel (in summer, the  
roof and glass walls retract for alfresco 
dining). Fortunately, the dishes at this 
Michelin-starred establishment are more 
than a match for the exemplary view. 
palazzomanfredi.com 

“Italy will never be a normal 
country… if we were a normal 
country, we wouldn’t have 
Rome.” (Matteo Renzi, 2014)

ROME
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LIKE A LOCAL
WALK IN THE PARK: Forget the Villa 

Borghese; any Roman will tell you their 
favourite park is the Giardino degli Aranci,  
or Parco Savello, on the Aventine Hill.  
Thread through orange trees, past 
newlyweds posing for photos, to take in 
Rome’s most spectacular view: overlooking 
the River Tiber towards the dome of St 
Peter’s Basilica.
FAMOUS FELINES: Rome is famed for its street 
cats. Two ‘colonies’ are open for visits: at 
the ruins of Largo di Torre Argentina, the 
alleged assassination site of Julius Caesar; 
and at the Pyramid of Cestius (enter via the 
Non-Catholic Cemetery). romancats.com 
igattidellapiramide.it
BARGAIN BUFFETS: Aperitivo hour is big, 
here — most bars lay on finger-food buffets 
for their pre-dinner drinkers. Perennial 
favourites are Doppiozeroo, near Centrale 
Montemartini. It’s worth making a 
reservation for its €10 (£9) buffet, from 6-9pm 
daily — and for the vegetarian buffet at Freni 
e Frizioni, in Trastevere, overlooking the 
Tiber. doppiozeroo.com  freniefrizioni.com

CLOCKWISE: Roman Forum at sunrise; Via del 
Boschetto, Monti; rigatoni alla carbonara, Flavio Al 
Velavevodetto; Centrale Montemartini 

ROME
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New archaeological sites 
have been opening up with 
astonishing regularity over 
the past couple of years. Keep 
an eye on coopculture.it and 
sovrintendenzaroma.it to 
catch the latest openings and 
temporary events

BUY
PIAZZA DI SPAGNA: Bulgari,  

Fendi, Tod’s (just some of the fashion 
companies that have stumped up for  
the latest Rome renovations) are all  
to be found in the streets leading off  
the Spanish Steps. Via dei Condotti is 
the city’s main luxury artery, with Via 
Borgognona coming a close second.  
Both are great for window-shopping  
and people-watching.
VIA DEI CORONARI: This cobbled street 
is known for its antique shops, as well as 
independent boutiques selling everything 
from eyewear (Patty Pailette) to bonsai  
trees (Albero Antico). Look out for Talarico  
— the tie shop of choice for Italian politicans  
— and Essenzialmente Laura, a perfume  
shop owned by Laura Bosetti Tonatto,  
Italy’s most famous ‘nose’. alberoantico.it   
pattypaillette.it  talaricocravatte.it  
essenzialmentelaura.it
VIA DEL BOSCHETTO: Shops in this  
street are uber trendy — befitting their 
bohemian Monti location. Along here  
you’ll find local designers, vintage clothes,  
galleries and jewellers. Try Le Nou for  
clothes and Eliodoro for jewellery with  
a strong classical look. eliodoro.eu 
facebook.com/lenoudue 

AFTER HOURS
SALOTTO 42: Only in Rome could a 

‘book bar’ not be pretentious. With design 
tomes and fashion magazines scattered 
about, and everything from herbal tea to 
cocktails on the menu, Salotto 42 is whatever 
you make of it. 42 Piazza di Pietra, 00186.  
T: 00 39 06 678 5804.
BLACK MARKET: With its vintage furnishings 
and live music, this 1950s-style bar-gallery-
salon is one of the best places for an aperitivo 
in hipster Monti. Cocktails are seasonal 
and even the nibbles are locally sourced. 
blackmarketartgallery.it
IL GOCCETTO: A Roman institution, this 
old-school wine bar in the historic centre has 
about 800 labels to choose from plus platters 
of cheese and salumi to mop up the booze. 
facebook.com/ilgoccetto
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Getting there & around

ba.com  vueling.com  norwegian.com  alitalia.com  
jet2.com  monarch.co.uk  easyjet.com  ryanair.com
AVERAGE FLIGHT TIME: 

When to go

ESSENTIALS

ZZZ SLEEP
GENERATOR ROME: A 10-minute 

walk from Roma Termini station, this 
design-led ‘poshtel’ contains no fewer 
than 75 small but chic en suite rooms (it 
used to be a hotel) and dorms, spread over 
seven floors. Doubles from £34, room only. 
generatorhostels.com 

GIGLI D’ORO SUITE: On a cobbled street 
behind Piazza Navona, this is a hotel-
Airbnb hybrid, with six modern rooms 
set in a renaissance palazzo. Reception 
closes at 8pm, but on the flip side there 
are smartphones to borrow and a free bar. 
Doubles from £155. giglidorosuite.com

HOTEL D’INGHILTERRA: What used to 
be a faded grande dame off Via Condotti 
has this year been transformed by new 
owner Starhotels into luxury, intimate 
digs worthy of its killer location and past 
guestlist (everyone from Keats to Liz Taylor 
and Gregory Peck). Doubles from £258. 
hoteldinghilterra.com

LEFT: 

More info
turismoroma.it
revealedrome.com
Rome Marco Polo Pocket Guide

Wallpaper* City Guide Rome

How to do it
CLASSIC COLLECTION HOLIDAYS

classic-collection.co.uk

ROME
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Just one hour away from trendy Oporto, in the midst of the 

northern and central regions of Portugal, lies the Montanhas 
Mágicas® territory — dramatic, hilly landscapes, dominated 

by ravines and valleys and dotted with quaint, historic towns 

and villages. A land of rivers and waterfalls, botanical and 

geological wonders, it’s a treasure trove for nature lovers, foodies, 

outdoor sports enthusiasts and natural history buff s alike.      

Enchanted 
mountains

ADVERTISEMENT FEATURE

©
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How to get there
Th e nearest airport is Francisco Sá Carneiro Airport 

(Oporto), a one-hour drive from Montanhas Mágicas®
territory. From there you can rent a car.

Best time to go
All year round

More info 
montanhasmagicas.pt/en

facebook.com/MontanhasMagicas

We reveal fi ve reasons why Montanhas 
Mágicas® is fast becoming one of Portugal’s 
must-visit regions and why it deserves 
a place on your travel wish-list for 2018.

1 Natural and geological sanctuary Bordering territo-

ry between the coast and the hinterlands, be prepared to 

be blown away by the dramatic views from the hillsides 

and the summits of Freita, Arada and Montemuro, the three 

mountains that are the essence of Montanhas Mágicas® territory. 

With over half of the area part of the Natura 2000 network 

and the unesco Geoparks network (Arouca Geopark), it’s 

also the location of the highest waterfall in Portugal, Frecha 

da Mizarela, and other extraordinary geosites and unique ge-

ologies such as Canelas giant trilobites (marine fossils) and 

carboniferous vegetable fossils.

2Walk on the wild side For hikers, Montanhas Mágicas®

is a top destination to explore on foot. Th ere are more 

than 40 walking trails, a total of over 310 miles of rural 

and mountain tracks. Along the way, you’ll discover charming 

villages of shale and granite, receive a warm welcome from 

the locals and learn to love the gentle pace of rural life. For 

bikers, there’s also a cycling path in the Vouga Valley and a 

BTT tracks network, at Montemuro mountain (Cinfães).

3 Bold waters Montanhas Mágicas® is an exciting spot for 

watersports enthusiasts and adrenalin lovers. Th ere are 

17 whitewater course and 10 canyoning routes, catering 

to a range of skill levels. Between November and April is the 

best time to take to the Paiva River — regarded as one of the 

best in Portugal for rafting.

4Wellness retreat If you want to relax in calmer waters, 

give yourself a treat at one of the two thermal stations 

at Montanhas Mágicas®: São Pedro do Sul and Carvalhal. 

São Pedro do Sul thermal Station was where the fi rst king of 

Portugal came for healing. It’s currently the top Portuguese 

health and wellbeing destination. Indulge yourself with a spa 

treatment or experience the healing power of these waters.

5 Culinary pleasures At Montanhas Mágicas® the cook-

ing is simple, rustic and full of fl avour. Th e cattle, which 

roam freely in the mountains, are at the heart of most 

of this region’s traditional dishes. Other staples include roast-

ed Arouquesa veal and Gralheira roasted kid. If you have a 

sweet tooth, you won’t be disappointed by the exquisite con-

vent-made confectionery. With a heavenly taste and a heritage 

that takes in the former monasteries of this region, the sweets 

will be hard to resist! Th e culinary experience will only be com-

plete, though, by sampling some of the fi nest wines of the re-

gion, either green wines (vinhos verdes) or Dão/Lafões.
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With its fairytale temples, snow-
capped peaks and a population 
that radiates spirituality, Tibet 
has achieved near-mythical 
status as a travel destination. But 
appearances can be deceiving. 
Since 1949, China has exercised 
strict control over what’s today 
called the Tibetan Autonomous 
Region (TAR). There’s a military 
presence here, with tight 
restrictions on religious and 
intellectual pursuits, and there 
are concerns surrounding 
the forced resettling of the 
population. But despite these 
worries, the Dalai Lama, Tibet’s 
leader-in-exile, encourages 
people to visit the country, to  
see as much as they can and to  
tell others what they’ve seen  
and learned. Travel to the area  
is monitored; you’ll need to  
travel in a group or with a guide  
at all times.

Alternatively, travellers can 
make for ‘Greater Tibet’ — where 

Q // I’ve heard that 
both the altitude and 
political troubles can 
impede travel to the 
Tibetan Plateau. What 
do I need to know?

Tibetan exiles have made their 
home. As well as the TAR itself, 
this includes Qinghai, a fifth of 
the Xinjiang Uygur Autonomous 
Region, a third of Gansu province, 
two-thirds of Sichuan province 
and a quarter of Yunnan. 

While there are still restrictions 
on Tibetans living in China, they’re 
noticeably more relaxed than in 
the TAR; Buddhists can chat about 
the Dalai Lama, there are more 
Tibetan-owned businesses, and 
nomads (and hikers) can strike out 
across those magnificent lands 
without restraint.  LEE COBAJ 

There’s nowhere else on Earth like 
Tibet; the scenery is breathtaking, 
the people are welcoming, and 
the ancient religious culture offers 
travellers the opportunity for 
spiritual rejuvenation. 

Special travel permits for Tibet 
can only be granted by the Chinese 
authorities after the traveller has 
booked a tour and has had a visa 

for China approved by the UK 
embassy. Most tourists have no 
problem getting a permit but travel 
has to be with an escorted group, 
operated by an authorised tour 
operator or travel agent. At Wendy 
Wu Tours, our China office handle 
the permits for all our groups.

Altitude can prove a physical 
challenge. Fitness levels have 
little bearing on altitude sickness, 
so allow at least one day of rest on 
arrival. Keep hydrated and avoid 
coffee, tobacco and alcohol for 
the first few days. It also helps if 
you travel up to higher altitude 
gradually. On Wendy Wu Tours’ 
Tibetan Wonders itinerary, we 
go to Shangri-La City, which is at 
lower altitude to Tibet, before 
flying up to Lhasa.

For me, Tsedang — the ‘cradle of 
Tibetan civilisation’ — in Lhasa is 
unmissable, home to the second-
century Yumbulhakang Palace and 
Samye, Tibet’s oldest monastery. 
YAOW BUTWISATE-LOK

NEED ADVICE FOR YOUR NEXT TRIP? 
ARE YOU AFTER RECOMMENDATIONS, 

TIPS AND GUIDANCE? THE TRAVEL 
GEEKS HAVE THE ANSWERS…

ASK THE 
EXPERTS
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A look at the list of unusual places 
to stay on visitwales.com yields 
a list of reputable campervan 
hire companies, but for a rental 
with attitude, I suggest heading 

straight to camperbug.
co.uk. It can hook 

you up with 
classic VW 

The Madeira archipelago, off  the 
North African cost, off ers cliff s, 
forests and orchards to explore 
on foot or by bike, mountains to 
hike, and swimming and sailing. 
While subtropical Madeira is mild 
in winter, microclimates mean the 
north of the main island can get 
showers during this period. But 
it’s generally warm and dry in the 
south and west. 

From a base in Funchal, the 
capital, get the adrenalin fl owing 

If images of Benidorm, high 
rises and sunburnt travellers 
spring to mind when you think 
of a package holiday, you may 
be surprised to learn they 
now come in all shapes and 
forms. A package is defi ned as 
transport (e.g. fl ight) plus some 
other travel arrangement (e.g. 
accommodation or car hire) 
sold at an inclusive price by a 
tour operator. 

From July 2018, the defi nition 
of a package holiday will be 
extended to include many other 

campervan owners, in counties 
including Pembrokeshire, 
Monmouthshire and Glamorgan. 
I can think of no greater UK break 
than winding along the Welsh 
coast at the helm of a 1960s VW 
splitscreen campervan, the waves 
crashing against the shore below! 
Alternatively, quirkycampers.
co.uk has many of the UK’s most 
stylishly converted campers on 
its books. They include ‘Sandy’, 
a family-sized sleeper with solid 
pine and oak interiors, available 
to collect from Swansea, from £50 
a night.  AMELIA DUGGAN

with rock climbing, canoeing, 
4WD trips and mountain 
biking — even swimming with 
dolphins. If you head to the 
mountains, the levadas — vast, 
man-made water channels 
— make great pathways; 
and microclimates mean the 
scenery varies greatly. Or, to 
unwind, take a boat out to the 
sands of Porto Santo Island. For 
details, visit madeiraallyear.com. 
MARTA HENRIQUES

travel arrangements, including 
certain sales by high street and 
online travel agents, meaning 
you’ll have greater protection 
when you book your holiday.  

For example, if you buy a fl ight 
on an online site and are then 
transferred through to a diff erent 
site to book accommodation 
or car hire, and you book these 
within 24 hours, you’ll have 
booked a package holiday and 
will be protected fi nancially. For 
further information, visit 
abta.com.  SEAN TIPTON 

Q // I’d love to stay in a 
cool campervan in 
South Wales. Is there 
a company you’d 
recommend?

Q // I’m looking 
for an active winter 
sun weekend. I’ve 
been to the Canary 
Islands — where else 
would work?

Q // What 
will the new 
Package Travel 
Directive (eff ective 
summer 2018) mean 
for holidaymakers? 

LEE COBAJ // 
FREELANCE TRAVEL WRITER

MARTA HENRIQUES // 
MADEIRA PROMOTION 
BUREAU

DR PAT GARROD // 
THEWORLDOVERLAND.COM

YAOW BUTWISATE-LOK // 
WENDY WU TOURS
WENDYWUTOURS.CO.UK

AMELIA DUGGAN // 
NATIONAL GEOGRAPHIC 
TRAVELLER (UK)

SEAN TIPTON // 
ASSOCIATION OF 
BRITISH TRAVEL AGENTS
ABTA.COM

THE EXPERTS

Taeniasis (a disease caused by 
tapeworms) is many people’s worst 
nightmare. This parasitic fl atworm 
can live in your intestine for up to 
20 years, growing up to 30ft  long.
WHERE: Rare in the UK, tapeworm 
infection is most prevalent in the 
developing world. 
HOW TO AVOID: You’re most at 
risk if you eat raw or undercooked 
pork, beef or fi sh.
SYMPTOMS: Nausea, diarrhoea, 
abdominal pains, weakness, 
reduced appetite and weight loss 
— although sometimes the only 
clue may be worm segments in 
your bowel movements.
COMPLICATIONS: Larvae can 
migrate to other organs such as 
the brain causing headaches and 
seizures, a condition known as 
neurocysticercosis.
TREATMENT: If you suspect you 
have a tapeworm, your doctor 
can prescribe praziquantel, which 
treats parasitic worm infections.
DR PAT GARROD

Q // What do I need to know 
about tape worms?

health corner
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Of the 300 million 
tonnes of plastic 

the world produces 
annually, four to 12 

million tonnes enters 
the ocean each year. 

What can we do?

• Don't use bottled water
• Plastic bags
•  Face washes containing 

microbeads

•  Use reusable containers 
and dispensers

• Recycle 
•  Advocate for better 

disposal polices
•  Support marine health 

organisations like 
theoceancleanup.com

It’s estimated that there 
will be more plastic in 
the ocean than fi sh by 

Most plastics aren’t 
biodegradable — they just break 
down in sunlight into tiny pieces 

fl oating in ocean waters. They 
block sunlight from nurturing 

algae and plankton, the building 
blocks of the marine food web.

 Open dumps 
& leaky landfi lls

 Cargo spills 
 Oil rig & trawler trash

DISCOVERED BY OCEANOGRAPHER CHARLES MOORE 
IN 1997 IN THE CENTRAL NORTH PACIFIC OCEAN

THE OCEANS’ LARGEST TRASH VORTEX IS A SOUPY 
AREA OF DEBRIS TWICE THE SIZE OF TEXAS

80% COMES FROM NORTH AMERICA AND ASIA
20% IS SPILLED FROM CARGO SHIPS AND RIGS OR 

DUMPED FROM BOATS

A drop in the ocean
Gyres — strong ocean 
currents — can carry 

discarded plastic 
across continents. 

Check out interactive 
maps at: 

plasticadrift .org

BOTTLING IT

 years
How long a normal plastic bottle will pollute 

the ocean for before it’s broken 
down completely

1990
Five shipping containers 
of 80,000 Nike trainers 
were lost in a Pacifi c 
storm. People on shore in 
Washington and Oregon 
gathered up the shoes, 
holding ‘sneaker clinic’ swap 
meets to fi nd matched pairs.

1992
29,000 plastic bathtub 
toys — yellow ducks, blue 
turtles, red beavers and 
green frogs — bobbed 
across the Pacifi c when a 
ship lost its cargo; experts 
said they’d journey round 
the world for decades.

1994
The fi re-striken Hyundai 
Seattle ship lost two 20ft
by 40ft  containers, spilling 
around 34,000 pieces of 
hockey gear, including 
gloves, chest protectors 
and shin guards into the 
North Pacifi c.

1997
The Great Lego Spill 
saw 62 containers, each 
carrying fi ve million 
pieces, enter the English 
Channel around 20 miles 
west of Land’s End, with a 
signifi cant portion washing 
up in Cornwall.

We look at some of 
the largest — and 
strangest — cargo 
spills of recent years 
and where they 
washed up

PLASTIC OCEANS
WITH SO MUCH PLASTIC ENDING UP IN THE OCEAN — TOXIFYING THE WATER 
AND POLLUTING THE FOOD CHAIN — HOW SHOULD WE APPROACH OUR 
PLASTIC CONSUMPTION? WHAT’S THE IMPACT OF YOUR BOTTLE OF WATER? 

THE GRAPHIC

STRANGE CARGO

MICROPLASTICS 
Need to know 

REASONS FOR MARINE 
PLASTIC POLLUTION

TOP 3
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I’m in Pondicherry, India. Well, I 
could be anywhere really because, 
while my friends are out for the 
night in the captivating Franco-
Indian city, I’m in my generic 
resort hotel room, lying on the 
fl oor, sweating onto the faux-
marble ceramic tiles as the ceiling 
spins. For safety’s sake, I’m only a 
two-metre crawl to the bathroom. 
Yes, I’m in India, and I’ve got a 
stomach bug. How cliched.

Delhi belly, Tehran tummy, The 
Aztec two-step, the Rangoon 
runs. Most travellers have had 
it at one time or another. It 
happens. The thought of suing 
anybody never occurs to me, nor 
would it to most of us. 

But, over the past year in 
Majorca alone there’s been a 
reported 700% rise in claims 
against all-inclusive 
resorts on the grounds of 
gastroenteritis. It’s not 
just Spain that’s seeing 
this dramatic upturn in 
sickness claims: Portugal, 
Cyprus, Turkey, and 
Bulgaria are reporting 
similar spikes, and 
the claimants 
are nearly always 
British tourists.

“There’s 
strong evidence to 
suggest the majority 
of these claims 
are exaggerated 
or fraudulent,” 

explains Sean Tipton from the 
Association of British Travel 
Agents (ABTA). “Unscrupulous 
claims management companies 
have been witnessed encouraging 
holidaymakers to submit false 
claims and coaching people on 
what to say.”

Derek Moore, chairman of 
the Association of Independent 
Tour Operators (AITO) told me: 
“The ambulance-chasing legal 
fi rms that used to advertise their 
services on a no-win no-fee basis 
for whiplash injuries had their 
activities curtailed by a cap on 
what they could claim in fees 
and legal costs. They looked for 
another revenue stream where 
such a limit did not apply under 
UK law. As such, one major tour 

operator [TUI] has 
seen a 1,400% 
increase in 
claims.”

A search 
online yields 

scores of legal 
outfi ts with 

holiday-sickness-
specifi c domain 

names. One suggests 
claimants can receive 

payouts of up to £3,000 
for ‘mild food poisoning, 
involving stomach pain, 
cramps and diarrhoea 
continuing for several 

days’, and up to £40,000 for 
‘severe food poisoning’.

Initially, holiday companies 
found it cheaper to pay out rather 
than accumulate legal costs 
fi ghting claims — which was 
fi nancially sensible in the short-
term — but alarm bells started 
ringing in the industry as sickness 
claims increased exponentially. 

Now the tide is turning and 
a British couple were recently 
ordered to pay Thomas Cook 
£3,700 in costs aft er a judge threw 
out their ‘wholly implausible’ 
three-year-old claim. Another 
couple’s bar bill showed that, 
despite claiming they’d been bed-
ridden during their holiday, they 
had still managed to consume 109 
alcoholic drinks in the nine days.

“This is why there’s a campaign 
to persuade the Government to 
stop unlimited costs in overseas 
cases,” says Moore. “Once that 
loophole is closed, the ambulance 
chasers will move on.”

In the meantime, the reputation 
of British holidaymakers is taking 
a battering, with Foreign Secretary 
Boris Johnson quipping that 
British stomachs have “become 
the most delicate in the world.” 

The Federation of Majorca 
Hotel Businesses recently 
revealed the cost to their 
members alone was £42m last 
year, and it’s only a matter of time 
before these costs are passed 
on to the consumer or hoteliers 
decide to ban Brits. Now that’s 
enough to make you sick.
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HOW DO WE KNOW THE CLAIMS 
AREN’T GENUINE?
Reported sickness levels in these 
resorts have remained stable, 
while claims have soared. Were 
these claims true, says Spanish 
hoteliers association, CEHAT, 
‘a worldwide health alert would 
have been declared’.

WHAT ARE THE RISKS OF MAKING 
A FALSE CLAIM?
Sean Tipton from ABTA says: 
“Making an exaggerated or 
bogus sickness claim is a form 
of fraud. You’d be committing a 
crime, which could of course lead 
to prosecution in both the UK 
and the country where you took 
the holiday.”

WHAT IF I’VE ACTUALLY GOT A 
GENUINE CLAIM?
Derek Moore from AITO 
says: “Make sure you report 
any illness to the holiday 
representative at your resort, 
and keep hold of any doctor’s 
bills as evidence.” Tipton adds: 
“Claim directly through your 
tour operator, and if you’re not 
happy with their offer, use the 
ABTA arbitration scheme or the 
small claims court. That way 
you’ll receive the full amount of 
any compensation awarded and 
won’t be putting money into the 
pockets of claims companies.”

HOLIDAY SICKNESS SCAMS
A SURGE IN FRAUDULENT FOOD POISONING CLAIMS FROM OUR FELLOW BRITS IS DRIVING UP 
HOLIDAY PRICES AND RUINING OUR REPUTATION ABROAD. WILL THE TIDE TURN BEFORE WE’RE 
BANNED FROM EUROPEAN RESORTS? WORDS: JAMES DRAVEN

HOT TOPIC

Q A&

BIRTHDAY BIKES
In 1817, Baron Karl von Drais 
tested the Laufmaschine 
— an early bicycle. 
Freedom Treks is marking 
the anniversary with 
‘two for one’ bike hire on 
selected tours of Germany. 
freedomtreks.co.uk

WOW! BIKES!
Icelandic airline 
WOW Air has launched 
a bike-sharing scheme 
in Reykjavik. WOW 
Citybikes cost just 
400ISK (£2.90) for the 
fi rst 30 minutes. 
wowcitybike.com

HEAD FOR THE HILLS
Hilly Lisbon has rolled 
out an electric bike-share 
system. Starting with 
100 bikes in Parque das 
Nações, the scheme will 
have over 900 e-cycles 
and a 100-mile network of 
routes. lisboabikesharing.pt

TIME TO SKEDDADDLE
If you’re inspired by The 
Tour of Britain (3-10 
September), re-run the fun 
at a road cycling weekend 
in Northumberland with 
Saddle Skedaddle. 2018 
departures start at £295 
per person. skedaddle.co.uk

FLAT TYRE...
... or fl at helmet? The 
Morpher folding helmet, 
which was tipped by 
TIME magazine as one 
of the best inventions 
of the year, is ideal for 
space-conscious packers. 
morpherhelmet.com

AND ANOTHER THING... NEWS CYCLE
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1 // BURGUNDY
As one of the world’s greatest wine regions, 
there’s no shortage of places to get engrossed 
in grape picking in eastern France. At Château 
de Pommard, near Beaune, the Harvest 2017 
Experience is perfect for oenophiles to learn 
more about the region’s greatest export. 
Pickers experience all the traditions before 
tucking into local fare and tasting more than 20 
Burgundy appellations. visitfrenchwine.com/en 

2 // TUSCANY
In the rolling vineyards around Lucca, visitors 
can join the age-old vendemmia (harvest) that 
brings this bucolic corner of Italy to life. It’s 
a slow food approach to harvesting at the 
biodynamic vineyard Podere Còncori, where 
even the bottling is in sync with the lunar cycle. 
Pickers can — almost literally — get stuck 
in with some therapeutic underfoot grape 
squelching, before toasting their eff orts with 
a glass of the local stuff . sapori-e-
saperi.com  podereconcori.com

3 // STYRIA
The rolling vineyards and warm 
climate of South Styria are among 
Austria’s hidden gems. The 
pesticide-free Georgiberg Estate 
relies solely on manpower to pick 
the grapes, so for a traditional, 
hands-on approach to harvesting, 
it’s a good bet. 
weingut-georgiberg.at

4 // DOURO VALLEY 
Aft er learning about the Portuguese 
region’s fi ne wines and picking 
the best grapes for pressing, 
Quinta do Pôpa vineyard rewards 
travellers with an al fresco lunch, 
so grab one of their picnics and 

throw down a blanket for a memorable 
aft ernoon in Portugal’s premier wine country. 
quintadopopa.com

5 // ROUSSILLON
France’s enchanting Côte Vermeille region 
off ers a heavenly harvest at Clos des Paulilles, 
where the salty breeze imparts the wines with 
a delicate, mineral fl avour. Aft er a Catalan-
inspired breakfast (the Spanish border is under 
an hour away), head to the cellars to sample 
the local Collioure and Banyuls wines, before 
ending the day with a lesson in winemaking, 
exploring the vineyard’s diff erent techniques 
and traditions. visitfrenchwine.com/en 

6 // JEREZ 
Jump headfi rst into the harvest season in the 
birthplace of sherry, where the locals herald 
the start of the grape-picking season every 
September with the Fiesta de la Vendimia. 

In true Andalucían style, the city’s 
streets are fl ooded with music, horse 
parades and fl amenco, with plenty 
of grape crushing, wine tasting and 
vineyard tours for good measure. 
spain.info/en

7 // SUSSEX 
English wine has burst onto the scene 
in recent years, so now’s the time 
to stay at home for the harvest. The 
morning is spent learning all about 
production before budding vignerons
are shown the ropes — or rather 
the vines — at Bluebell Vineyard, 
including a crash course in how to 
pick the best grapes. Aft er lunch, 
pop open the estate’s award-winning 
wines and take in the beautiful East 
Sussex downs. bluebellvineyard.org
CONNOR MCGOVERN

DARTINGTON CRYSTAL DIMPLE 
GOLD DECANTER 

RRP: £100. 
shopsatdartington.co.uk

EPARÉ POCKET WINE AERATOR
RRP: £21.99.

thefowndry.com

OZERI MAESTRO ELECTRIC WINE 
OPENER & THERMOMETER  

RRP: £49.99. amazon.co.uk

GEORG JENSEN WINE COOLER 
RRP: £105. 

johnlewis.com

CHECKLIST:
WINE GIZMOS
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GET INVOLVED IN 
THE WINE HARVEST

FOR WINE MAKERS AND MERCHANTS, THE HARVEST IS THE MOST IMPORTANT 
TIME OF THE YEAR. WHILE YOU MIGHT NOT HAVE YOUR OWN VINEYARD, GETTING 
INVOLVED IS EASIER THAN YOU THINK

7 ways to

guzzlers
VINO

The Wine Institute’s 
ANDORRA

consumes the most wine 

US
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AIRHELP
IOS/ANDROID FREE. The new Airhelp app claims 

getairhelp.com

GOOGLE TRIPS
IOS/ANDROID FREE. 

get.google.com/trips

APP IN THE AIR
IOS/ANDROID/WINDOWS PHONE/ FACE MESSENGER 
BOT FREE. 

appintheair.mobi

HOPPER
IOS/ANDROID FREE. 

hopper.com

TOP APPS FOR...
Savvy air travel

If you’ve got the travel bug 
so badly you don’t want to 
come home, there are several 
ways to earn cash while on the 
move. Many digital skills can 
be employed anywhere you 
have a computer connected 
to the internet: accountancy, 
administrative support, design, 
translation, sales, 
marketing — the 
list is practically 
endless. Register 
with sites 
like Upwork 
(upwork.com) 
and Fiverr 
(fi verr.com) to 
tout your abilities 
in a professional 
marketplace. If you 
start doing freelance jobs 
before travelling you can build 
up a good reputation for a more 
secure income. Perhaps you just 
need a little extra spending money 
on a long-haul trip? Friendshippr 
(friendshippr.com) is a social 
app that turns your personal 
network into a shipping network, 

WORK AWAY

@katerussell  
katerussell.co.uk

As the weather starts to turn 
cooler, it can be hard to decide 
whether to take a hot or cold 
drink on-the-go. The Root7 
Corkcicle Canteen has you 
covered on both counts as the 
high-tech design keeps drinks 
piping hot for 13 hours, or ice 
cold for 25 hours. Lightweight 
and stylish, it’s also very 
tough and won’t break like a 

traditional fl ask if you drop it.
You could also choose the Root
Tumbler, which doesn’t hold t
temperature for quite as long 
(three hours hot and nine hou
cool), but the cup-shape desig  
is easy to drink from — just rig
for taking your morning coff e  
with you if you’re heading out
the crack of dawn. RRP: £25 
root7.com/corkcicle-canteen

GET THE GADGET
Root7 Corkcicle Canteen

Tech trave�er TECHNOLOGY REPORTER FOR @BBCCLICK 
AND AUTHOR OF WORKING THE CLOUD, 
KATE RUSSELL PICKS THE LATEST INNOVATIONS

connecting you with people 
who need something delivered 
where you’re headed. There’s 
no formal payment plan but the 
app encourages users to ‘reward’ 
couriers. Obviously, make sure 
you know what you’re carrying 
and can trust the person sending 
it. Or, how about earning cash for 
just walking? OK, it’s not cold hard 
cash but BitWalking (bitwalking.
com) lets you accrue credit by 
simply putting one foot in front 
of the other; then you can spend 

your points with one of its 
digital content partners, 

including Spotify, 
Tidal, Netfl ix and 

Mubi. To earn 
money from 
your travels 
in the purest 
sense, head 

to IQPlanner 
(iqplanner.com), 

where you can 
plan and blog about 

your trip with locations, 
reviews, photos and videos to 
share with other people. The 
platform monetises this content 
through affi  liate links, so if 
someone spends money with an 
affi  liate partner aft er following a 
link from your blog, you rec i  
small commission. 

Put your digital know-how to 
good use on the road and earn 
money while you travel. Who 
ever said that a holiday can’t 
pay for itself ?
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WE WANT TO 
HEAR FROM YOU

LAST CHANCE TO VOTE

Our third annual Reader Awards will be 
the definitive word on the best places, 
experiences, hotels, operators and more, as 
voted for by you. There’s a host of exciting 
new categories this year — so get online, think 
back over the past year and pick your winners! 
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IN ASSOCIATION WITH

SPONSORED BY
MY CHOICE, NaturalLY.

natgeotraveller.co.uk/readerawards

Cast your votes and be in with the chance to 
win one of 25 fantastic prizes including trips to 
France or Belgium, an Amazon Kindle, Amazon 
Echo or a subscription. Voting is now open and 
closes 30 September. Cast your vote at
ngtuk.typeform.com/to/TRYvr9

READER AWARDS 2017
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WALKING HOLIDAY IN THE 
PYRENEES, FRANCE
Win a fabulous, eight-night walking holiday in 
the Pyrenees. You’ll travel by Eurostar and TGV 
from London to Toulouse, courtesy of Voyages-
sncf.com, before exploring the Pink City with 
help from the Toulouse Tourist Offi  ce. Aft er two 
nights at Hôtel de Brienne on a B&B basis, you’ll 
head for a full-board Once-In-A-Lifetime High 
Pyrenees Walk, off ered by walking and cycling 
expert Purely Pyrenees. voyages-sncf.com  
toulouse-tourisme.com  purelypyrenees.com

LUXURY SPA TRIP TO BELGIUM
Domaine La Butte aux Bois, in Lanaken, 
is off ering four nights of bliss for two 
guests. Flights from London, transfers 
and three treatments in the hotel’s 
spectacular new Spa Retreat La Forêt are 
included, as is breakfast and four dinners, 
including one at Michelin-starred restaurant 
La Source. Be among the fi rst to enjoy an 
idyllic countryside stay at this eco-chic Relais 
& Châteaux hotel amid the beauty of Hoge 
Kempen National Park. labutteauxbois.be

There are 18 categories, many new — you need 
to vote in at least 10 to be entered into our prize 
draw. Help us fi nd the next Rising Star — that 
city or region on the way up; pick the attraction 
you think is the UK’s New National Treasure; tell 

AMAZON ECHO
One lucky winner will receive 
this high-tech speaker and 
voice-controlled personal 
assistant, worth £149.99. 
amazon.co.uk/echo

AMAZON KINDLES
There are two of these 
touchscreen e-readers up for 
grabs. A travel must-have, they 
weigh less than a paperback. 
amazon.co.uk/kindle

20 FREE SUBSCRIPTIONS
We’ve got 20 one-year 
subscriptions to National 
Geographic Traveller (UK) 
to give away — so hurry up 
and get voting!

Winners will be announced on 27 November 
2017 at The May Fair Hotel in London and in 
our Jan/Feb 2018 issue. Prize draw closes on 
30 September 2017 at 23:59 GMT. Voting is 
open to residents of the UK and Republic of 
Ireland aged 18 and over. Prizes are subject to 
availability. Full T&Cs available at 
natgeotraveller.co.uk/readerawards

The prizes

The results

The categories

VOTE ONLINE 

AND YOU’LL BE IN 

WITH A CHANCE 

OF WINNING ONE 

OF 25 FANTASTIC 
PRIZES!

us about your best family travel, rail or cruise 
experience; introduce us to your favourite 
hotels, airlines, websites and books. Let us 
know what has impressed you most and you 
could win a prize for your eff orts.

HEADLINE SPONSOR
QATAR TOURISM AUTHORITY
works with stakeholders to 
promote the development 
of a sustainable and mature 
tourism sector, positioning 
the country as a leading 
tourism destination. 
visitqatar.qa
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Looks can be deceiving. While 
this image depicts a sunset with 
a cloudless sky, this was actually 
shot early aft ernoon at the tail 
end of April when winter still 
lingered and the sun barely rose 
above the horizon. 

Oft en called the ‘iceberg capital 
of the world’, Ilulissat (which 
means ‘iceberg’ in Greenlandic 
Inuit) is a small town located at 
the mouth of Disko Bay, 300 miles 
inside the Arctic Circle.

Our fl ight to Ilulissat had been 
delayed for several hours due to a 
winter blizzard with gusting winds 
that rattled signposts and literally 
swept people off  their feet on icy 
ground. A short fl ight through 
thick clouds and we broke 
through to see white spots of ice 

WINTER SUN IN GREENLAND
LOLA AKINMADE ÅKERSTRÖM, THE PHOTOGRAPHER FOR OUR GREENLAND 
IN PICTURES FEATURE ON P.126, EXPLAINS HOW SHE CAPTURED THIS IMAGE 
OF ILULISSAT, THE TOWN OF ICEBERGS

HOW I GOT THE SHOT

In Greenland, the 
weather patterns are 
wildly unpredictable 

— you have to be 
quick to capture an 

image before the 
forecast changes the 

scene and lighting

@LolaAkinmade  
lolaakinmade.com

dotting dark waters of the bay like 
a beautifully patterned fabric.

This image was taken within 
minutes of arriving at the iconic 
Hotel Arctic. I wandered out 
onto a wooden podium that gave 
an unparalleled view of the bay. 
I captured the image with my 
Nikon D750 FX camera and Nikon 
24-70mm f/2.8 lens.

I used a tripod so I could get 
as sharp an image as I could 
with a slow shutter speed of 
1/25 — I wanted the sensor to 
use enough natural light without 
overcompensating. I always shoot 
in manual mode, so my aperture 
was set to f/22 for a much deeper 
depth of fi eld, which added detail 
to the icebergs in the distance. A 
shallower aperture would have 

created a blurrier background, 
but the beauty of seeing these 
icebergs fl oating in the bay is in 
their details.

I used the widest angle on the 
lens (24mm) to capture as much 
of the surroundings as possible 
and an ISO of 360 meant a cleaner 
image with very little noise to 
capture the golden light washing 
over the landscape. 

With snow falling minutes 
before and aft er I took this shot, I 
had a very short window of calm 
to capture the scenery — even the 
best plans can be rendered futile 
within seconds in Greenland’s 
extreme Arctic conditions.
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INDIA

The lush splendour of India is 
epitomised by two Taj hotels — one 
in the heart of a lively metropolis, 
the other overlooking misty peaks 

Green

Taj West End, Bangalore
This sumptuous five-star hotel sits in the heart of Bangalore, 
a city justly famous for its cosmopolitan feel, quirky cafes 
and burgeoning craft beer scene. Step through the hotel 
gates, however, and it’s easy to forget you’re in a thriving 
metropolis. Twenty acres of landscaped garden surround 
the colonial-style rooms  (117 in total), and all look out over 
sprawling lawns. Staying here it would be almost churlish 
not to dine outside, and dinner under the stars is a must.

Taj Madikeri Resort & Spa, Coorg
Nestled among mist-shrouded mountains, 4,000ft above 
sea level and encircled by 180 acres of rainforest, Taj 
Madikeri Resort & Spa promises luxury and relaxation in 
the lushest of surrounds. A resident naturalist will get you 
up to speed with the area’s spectacular flora and fauna, 
and after exploring the forests, unwind in one of the hotel 
pools, or the Jiva Spa’s wood-fired bath. There’s also the 
opportunity to participate in some therapeutic pottery 
craft, to ruminate in the Buddha garden and to savour 
traditional Coorg cuisine at Nellaki restaurant.

tajhotels.com

ABOVE: Taj Madikeri Resort & Spa, Coorg  
LEFT: Taj West End, Bangalore
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MY CHOICE, NaturalLY.

WHAT WILL YOUR CHOICE BE?

visitcostarica.com



From city shore to craggy coast and desert island — no two 
beaches are the same. In our November edition, we’ll pick out 

those distinct and unforgettable sandy stretches, from the turtle-
rich shores of Guadeloupe to the amazing pink sands of Indonesia.

IN THE NEXT ISSUE

On sale 5 OCTOBER 2017
see page 

Plus //
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BINGO WINGS
ALEX THOMSON FINDS A BAR IN 
AUSTIN, TEXAS THAT ESCHEWS 
THE ACHINGLY COOL ACTIVITIES 
HAPPENING ELSEWHERE AT THE 
SXSW MUSIC FESTIVAL

Sunday afternoon in a dive bar 
on the outskirts of Austin, the 
crowds are parting for the star 
of the show to arrive. Ordinarily 
there’d be nothing remarkable 
about that, but this is SXSW  
— the behemoth of a music 
festival Lady Gaga played inside 
a giant vending machine. Only 
this time, the star is a chicken, 
and for two dollars you can 
place a bet on where she might 

Alex wins a 10-day Arctic Express: Greenland’s 
Northern Lights polar expedition with Quark 

Expeditions, worth £13,000. He’ll visit Scoresby 
Sund, the world’s largest fjord system, discover the 

fascinating Inuit settlement of Ittoqqortoormiit, and 
be in with a chance of viewing some of the world’s most 

vivid Northern Lights displays.
There’ll also be the opportunity to trek across the 

tundra, climb mountains and spot musk ox and other 
arctic wildlife. QuarkExpeditions.com

WINNER

WINNING
prize

IM
A

G
E

: G
E

T
T

Y

172     natgeotraveller.co.uk

National Geographic Traveller’s

TRAVEL 
WRITING 

COMPETITION

THIS YEAR’S TRAVEL WRITING COMPETITION 
RECEIVED HUNDREDS OF ENTRIES. WE’VE 

WHITTLED THE FIELD DOWN TO THE FOUR 
BEST — EACH WITH A DISTINCT STYLE, EACH 

CONVEYING A COMPELLING STORY



verdict
JUDGES’

Pat Riddell, editor of 
National Geographic 

Traveller, said: “The team 
found it tough to narrow 
down the shortlist this 
year, but we all agreed 
that Alex’s stood out 

as the obvious winner. 
An unexpected topic 

tackled with a balance of 
humour and affectionate 
observation, it’s a clever 
snapshot of the ‘other 

side’ of Austin and proof 
that sometimes the best 
travel writing is simply 

about storytelling.” 

drop her business. Chicken Shit 
Bingo, held in the sweatbox 
Little Longhorn Saloon, is the 
bizarre but wholesome weekend 
attraction to remedy the big-
brand showcases of the previous 
few days.

After a week of live music,  
we’d wanted to find a beer  
away from the hiked prices of 
Sixth Street. We’d taken a Ride 
Austin driver at his word — 30 
years an Austin native, almost 
unheard of in a town of mostly 
new arrivals.

Way out in the north end 
of town, the Little Longhorn 
Saloon sits alone, gathering 
dust — like most places seem to 
around here. A bit of old Texas, 
tucked away on the fringes and 
completely uninterested in 
what’s happening downtown.

A live band takes to the stage 
in one corner of the room, 

tempting a few older couples 
to slow dance. For all we know, 
they’ve been playing there every 
Sunday for a hundred years, 
doing the same few songs. 
They’re as rooted in the bar as 
the floorboards themselves.

Outside there’s free hotdogs 
and buckets of good-value Lone 
Star. My travelling buddy — new 
to Texas — gave the beverage a 
slight put-down, sparking a two-
hour conversation with a local 
Harley rider, who’d leapt quickly 
to its defence. They take their 
‘national beer of Texas’ very 
seriously here, as they do their 
state’s independent spirit.

Unannounced, the bar’s 
owner runs to a table clutching 
the show tickets, and a few 
dozen people shamble into a 
wreck of a queue. Kids get to go 
first in line, in case the tickets 
run out, which they often do. So 

much so that, where possible, 
several shows are put on each 
day to cover demand. Ticket 
in hand, beer in belly and the 
Southern state sun showing 
little to no compassion — even 
in March — we head back inside 
for the main event.

“Make way, chicken coming!” 
The crowd that had gathered 
part as the bird is squeezed 
under the mesh, into the cage. 
Outside, she lives in a huge 
enclosure, indulged beyond 
belief by the Saloon’s owners and 
regulars, but in her arena she’s 
Beyonce. There’s a respectable 
hum of excited quietness before 
she drops — no more than 60 
seconds after coming in, right on 
the number 20 square.

The number’s called, and 
that’s that — it’s a loss. Hotdogs 
and beers continue throughout 
the day, though, as more people 

arrive with their own lawn 
furniture. Sometimes they  
run to the table for fresh tickets 
and back inside for another 
round of bingo. And so it might 
continue here for another 
hundred years, the same  
band playing the same sleepy 
country songs.

READ MORE ONLINE
Head to our website to read this 
year’s winning entries — plus the 
Travel Writing Competition 2016 

winners and runners-up.  
natgeotraveller.co.uk/ 

travel-writing-competition
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ROW YOUR BOAT
DENICA SHUTE EXPLORES A VIETNAMESE NATURE RESERVE WITH THE HELP 
OF A ROWING SEAMSTRESS

Rice stalks — green at the moment — spread 
out before us with the evenly spaced rhythm 
in which they were planted. They unfold 
until they can’t anymore, to tickle the bases 
of the limestone giants that dominate the 
skyline, sleepy in the humidity. The bleating 
of goats rolls in and out of earshot. We follow 
the river, a reflective path guarded by the rice 
swaying lazily in the water.

Ba, the woman rowing our sampan, isn’t 
a guide, nor does she work in tourism. She’s 
one of Vietnam’s many seamstresses and she 
comes down to the Tam Coc nature reserve 
once a day, five days a week, to wait for her 
number to be called. The number gives her a 
turn to row tourists through the famous gem 
of the Ninh Binh province, and back again. 
Like all the rowing women here, she leans 
back on a folding metal rest while stretching 
her legs forward, and down, in smooth arcs. 
Her feet rest on the worn wooden oars where 
hands would normally be, and a frayed loop 

of rope attached to the stay keeps the oars 
turning in place.

Today, I’m her number and Ba’s taken to 
my stilted conversation with a charitable 
ease. She sprays her mimes with English 
words, and I do the same. She tells me of her 
children, who’ve all left for the city, where 
there are more opportunities. Her fingers rub 
together in the international sign for money. 
Her hands also tell me her name means 
three in Vietnamese, and that there will be 
three caves on the river. We’ve passed two so 
far. Smiling, she shouts “my!” as she points 
towards the third cave. Some people turn in 
their boats to look at her as she laughs.

Pedalling onwards, amid a chorus of 
Vietnamese women chatting across the 
water, legs rising and falling with ease, we 
pass herons picking at rice, beneath birds of 
prey gliding above. The monumental rocks 
— sheer and brimming with trees — stand 
solidly, dominating the skyline. Passing into 

the belly of one, we drift into Ba’s cave. 
At a point where the light doesn’t quite 
reach, she gestures upwards and mimes 
stroking, and so I reach up to touch the 
ceiling. Porous and rippled, it catches on 
the palm of my hand.

The journey almost over, we drift 
back the length of the park to return to 
the quay. Ba pulls up short so that she 
can show me her cross stitch and other 
items for sale, laughing when I try to 
barter. As she’s packing up, I take in the 
skeletal structures of a luxury resort 
that I’d somehow missed on the way out. 
Plastered, but with no windows, it has 
palm trees and a bare bridge spanning the 
water. It spreads out across the shoreline.

“New?” I ask. 
“No,” she says, shaking her head and 

looking around with no smile. 
She waves an arm. “Old,” she says. Ba 

recovers her smile, and pedals us to shore.

RUNNER-UP
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THERE’S A MOOSE LOOSE
A CHANCE ENCOUNTER WITH A CANADIAN MOOSE LEAVES LUCY 
CHARLTON O’CONNOR AT ONE WITH NATURE

“Hexagonal-pored polypores, ink caps, the 
slimy spike, larch bolete... rosy gomphidius…” 
The voice carries mysteriously over the 
grey water — a deep voice, musical in its 
intonation. The earthy, sticky words float, 
filling my head with new shapes and colours. 
Swamping the space between us are dreams 
of dirt and damp, of hunting the forest in 
search of mushrooms growing in secret 
among the moss and bears.

The four strange heads bob before me; 
their features are blurred but I can make out 
a beard dripping lazily in the water and the 
black mark of a tattoo on an upper arm. Like 
a barbershop quartet, they giggle at different 
pitches then bawl “jelly ear!” all together, 
completing the in-joke of which I’m ignorant. 
I lean back into the hot water and float under 
centuries-old trees, allowing my eyes to 
refocus on the few stars weakly twinkling 
above our heads. It’s two in the morning but 
in the land of the midnight sun it feels like 

dusk. The distinct stench of sulphur hovers 
in the steamy air, clinging to my nostrils, and 
I wonder if I’ve unsuspectingly fallen into a 
Beckett play.

Out of the hot spring and into the cool 
breeze — which pricks the skin into a 
blanket of goosebumps and draws gasps 
from my lungs, as we make a dash for our 
towels. Daniel wraps his plaid mac jacket 
over my shoulders and I can’t resist laughing 
at how stereotypically Canadian it all seems. 
We reel in the satisfaction of coming so far. 
The North: strong and free. For miles, in 
all directions, pine and cedar spread their 
branches out. For a moment, the sun skims 
below the distant line of the horizon but in 
20 minutes she’ll rise again and later the 
trees will bask in her warm glow.

We make our way through the path 
towards our tent. All is quiet. A snap disturbs 
the silence less than five metres away and my 
breath catches in my throat. 

Through the canopy of the trees, 
a little moonlight glows on a large  
shadow. We stand frozen to the spot,  
not wanting to draw attention to ourselves. 
The body of the beast is awkward, huge  
with great big antlers. It’s careful not to 
scrape them against the bark of the tree  
as it bends down to munch on something  
in the moss. When its extraordinary head 
lifts, it sees us gawping ungracefully back  
at him. We’re held together in that instant 
and it feels significant: woman and beast 
caught in a staring contest at the end of  
the world.

From further up the trail, voices and music 
become audible as the drunken strangers 
stagger towards us not knowing the magic 
that bursts just moments from where they 
step. The moose, afraid, bends its antlers 
away and clumsily retreats into the darkness. 
Daniel and I stand a moment longer in awe of 
the beautiful creature.
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REACH OUT, TOUCH FAITH
GUATEMALA’S HOLY WEEK IS A BARRAGE OF NOISE AND COLOUR, AS 
STEPHANIE POPE DISCOVERS

One of the first things I do after arriving in 
Antigua, Guatemala’s former colonial capital, 
is walk into a protruding window ledge. I’d 
been trying to avoid disturbing a couple sat 
on the curb of the cobblestone street — good 
intentions that are unfortunately dashed as 
I curse loudly, drop my suitcase, and swipe 
a hand across my forehead to see how much 
damage I’ve done. No blood, thankfully — and 
although I’m slightly dizzy, I recover my case 
and go on, heading for the hostel I’ve been 
assured is just a few blocks further ahead.

Disorientation, however, proves the theme 
of the evening. As I head further down the 
street, the clusters of people I’d noticed 
earlier are now congealing into crowds. I’d 
known it was Semana Santa — Holy Week, 
for which Antigua’s celebrations are world-
renowned — but I’d not expected to be 
confronted with all its baroque ostentation 
so immediately. Elaborate flower-petal-and-
sawdust carpets rendered in burnt orange, 

fuchsia and chartreuse, fringed with candles, 
blanket the streets. Penitents in their 
characteristic robes of purple — the colour 
of suffering — waver past me in a languorous 
cadence. It soon becomes obvious that 
moving through the throngs will be 
impossible, so I find myself placing my case 
down on a street corner, wedged in among a 
Guatemalan family; children hoisted on the 
shoulders of their parents.

Just when I start to think that all this pomp 
and circumstance might be better appreciated 
after a solid night’s sleep and without a 
potential concussion, from the darkness to 
my right issues a glistering, encrusted float, 
bearing down on the crowds like a ship. The 
top of the float is comprised of four figures: 
a serpent, wrapped around a tree trunk, 
followed by three representations of Christ. 
The first kneels humbly, in brown sackcloth; 
the second is resplendent in embroidered 
purple, a gaudy gilt-and-silver cross across his 

shoulders; and the last is in red, gesturing in 
front of him with his index finger. Original sin 
and its redemption, in a striking anachronism, 
share the same glittering platform.

I am, however, even more struck with the 
expression on the faces of the men carrying 
the float. Some grimace under its weight; 
in the left hand of one, there’s the temporal 
solecism of an iPhone. Most, though, are 
impassive, staring ahead at their destination 
— as if the distraction of the crowds has no 
effect on them.

As they pass, a plangent orchestra of 
trumpets and drums strikes up behind them; 
men hawking balloons emblazoned with 
cartoon characters start plying their trade, 
and further back still, people with brooms 
begin to sweep up the dust from what had 
been the beautiful sawdust carpets — now 
destroyed. For the second time that night, 
I hitch up my suitcase, and make my way 
towards my hostel.  IM
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Once the residence of HRH Prince Chakrabongse, 
of the Chakri dynasty of Thailand, the luxurious 

Chakrabongse Villas have retained all of their regal, 
understated charm. An intimate collection of four 

beautiful villas are on offer — including the Riverside 
Villa, with its beautiful teak features and spacious 

verandah, and the Thai House, a traditionally inspired 
bolthole built on stilts overlooking the sculpture pool  

— all providing the ultimate escape for a stay in 
Thailand’s captivating capital. 

This former royal retreat, which was originally used 
by HRH when attending ceremonies at the Grand Palace 

or taking excursions on the river, has been completely 
reimagined for the modern traveller to write their own 
story. Guests can even unwind on the river themselves 
with the villas’ private boat, or tuck into delicious local 

cuisine for an authentic Thai experience. Set amidst 
beautiful, lush gardens, the villas are just a stone’s throw 

from Bangkok’s prime attractions — hinted at with 
the stunning views of the Chao Phraya River and the 
glistening towers of Wat Arun (the Temple of Dawn). 

chakrabongse.com
T: +66 (0) 2222 1290 

In the colourful heart of Bangkok, 
beyond the bustling streets and 

ornate temples, is an enduring piece 
of the city’s royal history just waiting 

to be discovered
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THERE'S NO LIMIT
DON’T LET A DISABILITY DISSUADE YOU FROM TRAVELLING — THE MARKET 
FOR ACCESSIBLE HOLIDAYS IS BOOMING, FUELLED BY AN INCREASINGLY 
ADVENTUROUS GENERATION OF DISABLED TOURISTS. WORDS: EMMA BOWLER

I always say that I work to live 
and, for me, a big part of living 
is about travelling. Like most 

globetrotters, this means having 
memorable adventures, 
experiencing different cultures, 
seeing wildlife and surviving 
minor disasters (we won’t 
mention the time the brakes 
failed on my mobility scooter  
on a steep slope in Yosemite). 

My travel highlights so far 
include bear-watching in Alaska; 
travelling on the Blue Train and 
going on safari in South Africa; 
exploring California’s beautiful 
national parks; and city breaks in 
Rome, Paris and Barcelona. All are 
classic bucket-list experiences that 
demand a not-insignificant amount 
of pre-planning, but because I have 
a mobility disability, these trips 
involved much more than the usual 
amount of research and planning. 
And nowadays, with additional 
travel companions (a disabled son, 
and a non-disabled son and 
husband), booking holidays for my 
household is quite a feat. 

However, I’m not alone in my 
love of and determination to 
travel. It’s getting increasingly 
easy to tap into the knowledge  
of fellow disabled travellers via  
a growing number of online 
forums and review sites. This 
means you can get advice and 
information on specific countries, 
as well as recommendations for 
accessible hotels, restaurants  
and tourist attractions in your 
chosen destination. 

It ’s a significant demographic. 
The disabled consumer market 
comprises over 10 million people 
and this group together spends 
over £80bn a year. For an 
average business, disabled 
people may account for up to 
20% of its customers. 

According to travel association 
ABTA, disabled people travel 
regularly, are often accompanied, 
tend to stay longer and spend 
more per trip than able-bodied 
travellers. Consequently, there’s a 
growing recognition that it makes 
good business sense to meet their 

needs. Plus, there’s help out there 
for those providing travel services. 
ABTA’s media relations manager, 
Sean Tipton, says, “Accessible 
holidays are a growing sector of 
the travel market, particularly due 
to an ageing population. Whole 
families benefit from accessible 
holidays and are more likely to 
travel if they’re confident their 
needs will be met.

“We’ve drawn up lengthy 
guidelines for tour operators, 
travel agents and frontline travel 
staff, including a checklist that 
they should go through with 
customers with a disability, 
whether physical or invisible, 
such as dementia and autism.

“Other countries don’t 
necessarily have the same 
attitude towards accessibility, or 
the legislation that we have, so it’s 
important that the agent booking 
their hotel, for example, checks 
that it’s appropriate for them.”

The growing accessible travel 
market means there are now a 
number of specialist disability 

travel companies. Sean says:  
“It’s worth considering using a 
specialist company as it will take 
the trouble to ensure that the 
travel booked meets the client’s 
needs precisely. Also, they’ll have 
been to many of the destinations, 
so will know first-hand about 
travelling to those particular 
airports and hotels.” 

That said, mainstream travel 
companies are also improving 
their services. Virgin Holidays, 
for example, has its own 
dedicated special assistance 
team and many tour operators 
have information on their  
website about fulfilling access 
requirements. Nevertheless, I do 
a lot of research online, unearthing 
access information on websites 
and in reviews, and I also contact 
hotels directly. Meanwhile, subtle 
improvements, such as being  
able to book airport assistance 
online and taking a mobility aid 
to the aircraft door, are helping 
disabled people to travel much 
more independently.IM
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A POLE APART
With their notorious sub-zero 
temperatures, the Arctic and 
Antarctic might not sound like 
ideal destinations for someone 
whose disability leaves them 
prone to feeling the cold. But 
Michael McGrath, a wheelchair 
user who has muscular 
dystrophy, represents the 
extreme end of the disabled 
traveller spectrum, being the first 
disabled person to have reached 
both the North and South Poles 
— adventures that inspired a new 
career as a motivational speaker.

So why did he decide to 
venture to the opposite ends of 
the earth? “They’re two of the 
most extreme places on earth, so 
I thought what better places to 
learn about myself, my strengths 

and my weaknesses,” says 
Michael. “I also wanted to elevate 
people’s understanding of 
muscular dystrophy, which is  
all too often confused with 
multiple sclerosis.”

Preparations included three 
months of life coaching to help 
Michael address his fear of  
failure, and he learnt to endure 
temperatures of -25C in a frozen 
food distribution centre. “I don’t 
do shivering, as that requires 
muscle action, so learning how my 
body would react to the cold was 
really important,” says Michael. 
“Also, figuring out how I’d move 
once I’d put on all the gear — five 
layers, insulated socks, polar boots 
— this all helped us to understand 
what my capabilities would be.”

Michael’s expedition teams 
also had to experiment with how 
he’d travel across the ice. In 
Antarctica, this involved lashing 
his manual wheelchair to a rigid 
plastic curved sheet, the size of a 
door, which was then dragged 
across the ice like a sledge.

While that might sound like it 
makes for a smooth ride, the 
sastrugi — wave-like ridges 
formed by the wind on the 
surface of hard snow — caused 
Michael’s sledge to tip over 
multiple times, leaving him 
certainly more vulnerable to the 
cold. Being reliant on others to 
‘right’ him and having to ask for 
help generally were additional 
challenges for him. 

Michael managed to walk  
the final few metres on both  
trips, though he admits that 
reaching the South Pole wasn’t 
the euphoric exercise you might 
image. “I couldn’t feel my legs  
or toes, I felt nauseous, my head 
was pounding. When I got  
there, I broke down due to  
the combination of emotion, 
exhaustion and cold, and  
because we had finally  
completed our mission. 

“Then I made the most 
expensive phone call of my life 
— $102 for one minute — to tell 
my wife, ‘Babe, I’m here’.”
michaelmcgrath.co.uk
musclehelp.com
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PREVIOUS PAGES, CLOCKWISE: Morant’s 
Curve in winter, Banff National Park, 
Canada; the 15th-century Inca citadel 
of Machu Picchu, Peru; Merzouga, 
Sahara Desert, Morocco; Mealt Falls, 
Isle of Skye, Scotland
FROM LEFT: Camping at the South Pole; 
Michael with the South Pole orb
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MORE INFO
abta.com/tips-and-latest/
accessible-travel
virginholidays.co.uk/important/
special-assistance
traveleyes-international.com
enableholidays.com
accomable.com
equalityhumanrights.com
sminty.net

SIMON MINTY 
Founder of Sminty Ltd, a 
successful disability and diversity 
consultancy working with major 
corporate organisations in the UK 
and abroad, Simon is a keen 
traveller in his own time and has 
made multiple visits to the US, the 
Philippines, Malaysia, Australia 
and France to name a few.

Being short statured with a 
mobility impairment, Simon’s 
suitcase always has a few extra 
things in it — like a step stool and 
a grabber (a stick with a hook). He 
also takes his own mobility 
scooter wherever he goes, but this 
can be a challenge, particularly at 
airports. “The lack of consistent 
procedures means I have to be the 
expert explaining to a muddled 
offi  cial what needs to be done just 
to make sure my scooter arrives in 
the same place that I do,” he says. 

Earlier this year, aft er years of 
deliberation, he went to Thailand. 
He says, “I won’t say it was easy, 
but access was better than I 
thought it would be — there were 
dropped kerbs, even makeshift
ramps. Surprisingly, people 
weren’t especially interested in 
me. Some felt they had to take 
photos, but I decided I couldn’t 
spend all my time trying to 
prevent this, as it would have 
ruined my holiday. Most people 
were polite and helpful. On one 
occasion, four strangers picked 
up my scooter and lift ed it over 
an obstacle before I’d even 
considered if it was possible! 

“I’m hoping to go to India or 
South America next because they 
will be unlike the places I’ve 
already visited. I suspect they’ll 
blow me away.”  

ALISON CLARKE
A remedial therapist running her 
own business, Alison is blind. She 
has always been interested in 
geography and learning about 
diff erent places and cultures, but 
before last year, she had only 
been abroad twice: skiing in 
Austria as a teenager and a long 
weekend in Brussels. On both 
these trips, she was sighted.

A few years ago, she heard 
about Traveleyes, a tour operator 
that specialises in organising 
multi-sensory holidays for mixed 
groups of sighted and visually 
impaired people. “I initially 
booked long weekends in the UK: 
to Stratford-on-Avon, York, 
Cambridge and East Anglia,” says 
Alison. “The trips are always 
multi-sensory and incredibly 
varied. We went on a boat trip on 
the river Avon, had an audio 
described performance at the 
Shakespeare theatre, heard 
Handel’s ‘Messiah’ in York 
Minster, had a tactile tour of 
the museum at Sutton Hoo 
and made chocolate in the 
Rowntree’s chocolate factory.”

Reassured, she went on her 
fi rst holiday abroad with 
Traveleyes — to Sorrento in 
southern Italy — last year. “We 
did so many amazing things, 
including a walking tour of 
Sorrento, a challenging climb up 
Vesuvius, attending a wine-
fuelled cookery school, a cruise 
round the Amalfi  coast and a 
‘touch tour’ in Pompeii. Guides 
described the landscape and 
what’s going on, which really 
brought the trip to life.”

Alison’s next planned trips are 
to New Zealand and Japan.

SRIN MADIPALLI
A genetic scientist-turned 
corporate lawyer-turned 
entrepreneur, Srin is a powered 
wheelchair user. He took time off
to go travelling in late 2010 and 
has since visited 27 countries. 

Aft er a six-month adventure 
touring around Europe, the USA, 
Africa and Asia, he was inspired to 
encourage other disabled people 
to travel more and to help make it 
easier for them to do so. In 2015, 
he co-founded, with fellow 
wheelchair user Martyn Sibley, 
Accomable, a website billed as 
‘Airbnb for disabled travellers’, 
aft er fi nding that websites such 
as Airbnb and Expedia fail to 
provide suffi  cient access 
information for disabled people. 

The website features the 
lowdown on accessible 
accommodation in over 60 
countries, and the database is 
growing daily. Accomable also 
oversees the Accessible Travel 
Club group on Facebook, where 
disabled travellers share personal 
accounts of places they’ve 
travelled to all over the world. 
“Nothing beats getting fi rst-hand 
experiences from the accessible 
travel community, who have 
direct insights into the many 
challenges faced,” says Srin.

He has stayed in an adapted 
safari camp in Kruger National 
Park in South Africa, has been 
adapted scuba diving in Bali and 
gone on adapted trails in national 
parks. “It’s possible to be just as 
intrepid as a non-disabled person,” 
he says. “But you do need to spend 
time planning and researching to 
make sure you don’t end up being 
stranded or stuck.”

ACCESSIBLE ADVICE: 
TIPS & TALES FROM TRAVELLERS

BE PREPARED 
Take the gizmos you need

BE FLEXIBLE 
Don’t expect what you have 
at home

BE BRAVE 
It’s oft en easier than you think and 
the rewards can be immense

BE FRIENDLY & SMILE 
It goes a long way

SIMON’S TRAVEL TIPS
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Travel Insurance
with you in mind
Travel insurance designed by travellers

Up to £10M medical expenses

One Way cover at no extra cost

Extreme sports and activities covered,
including trekking and scuba diving to 50M

Cover for cameras and gadgets available

Get immediate cover 
truetraveller.com 
or call 0333 999 3140
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�utumn sale
FIVE ISSUES FOR £5

Five issues for £5 is an introductory offer to new UK subscribers paying by direct debit. Over 75% saving refers to the discount received against 

�ntroductory subscription offer - save over 75%
Try a subscription to National Geographic Traveller (UK) magazine and you’ll receive the fi rst 
fi ve issues for only £5! And, enjoy receiving the magazine in the post direct to your door.

Order now
natgeotraveller.imbmsubs.com // T: 01293 312 166 // Quote code ‘NFTP1017’ OFFER

ENDS
31 OCTOBER
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FINO MENEZES The Vegetarian Festival in Thailand! For me, one of the world’s culinary highlights 
and ‘properly’ vegetarian (in Southeast Asia, even the most basic vegetable dish oft en begins with 
pork or fi sh) // @CONNORJMCGOVERN A garlicky nasi goreng in Indonesia, topped with egg and 
smothered with fi ery sriracha. 

Readers, this is your 
space. Let us know 
what you think about 
the magazine, give 
us your unique travel 
tips, or simply 
ask us a question. 
You can Instagram, 
email or tweet us!

Next issue’s star 
letter wins a 
Billingham camera 
bag worth £265!

 STAR LETTER
Perfect Puglia
Puglia (Life on the heel, June 2017) never 
fails to impress. In Gallipoli we visited 
an underground olive press and admired 
the exquisite interior of Antica Farmacia 
Provenzano, a fi ft h-generation chemist 
dispensing modern medicine amid antique 
furniture and old pottery bottles. And, in 
the city of Martina Franca, the old quarter 
of Lama has a ‘lost in time’ feeling — wander 
the tiny streets with equally tiny white 
houses. There’s no better way to see the 
region’s incredible fresh produce than an 
outdoor market here. 

But Lecce, for me, is a highlight, deservedly 
the ‘Florence of the south’ — worth a stay of 
several nights and a good base for exploring 
elsewhere. Here, at Cucina Casareccia, we 
savoured the most delicious home cooking 
by a nonna (grandmother). You ring the bell 
as if going into a private home and dine in 
two homely rooms straight off  the street. I 
can’t imagine being bored in Puglia but if 
you are, you can drive to Matera for the day! 
GWEN KINGHORN

The latest product to come 
from Billingham, the Hadley 
One bag is purpose-built 
to carry a laptop along with 
a full camera kit as well as 
various personal items. It 
features water-resistant 
canvas, top grain vegetable-
tanned leather and solid, 

billingham.co.uk

Hashtag your Instagram pics with #NGTUK for your chance to be our Photo of the Week

�in

Utterly incensed
If you fi nd yourself in India, in the central 
market of Mysore, search out one of the joss 
stick vendors and ask if you can see them 
being made. We watched, mesmerised, as a 
young man hand-rolled joss sticks. He worked 
fast, but his mother makes six thousand 
of them every day. He mixed sandalwood 
powder with water, kneaded it into a ball and 
rolled it swift ly onto the stick. He then dries 
the sticks for 20 minutes and rolls them in 
a powder of a diff erent fragrance. ‘We make 
Asda price,’ he joked, ‘cheap as chips!’ And he 
was right, so we bought lots.  JANE BOWER

Stay at home
Recently moving to the Isle of Wight 
provided this well-travelled individual with 
an opportunity to appreciate what a glorious 
part of the world I live in. The island is full 
of hidden gems — stunning clifft  op views, 
fascinating vessels of all types out on the 
Solent, gorgeous villages with thatched 
cottages. And the history, just waiting to tell 
its tale: the story of Warrior the war horse 
and his proud owner, piracy, looting, royal 
visits and so much more. Mix this up with 
wonderful hospitality, quirky but delicious 
eateries and, of course, local wines and gins. 
All this combines to tell me that travelling to 
far-fl ung places is one of the most fascinating 
and exciting things to do, but not to forget the 
wonders on your doorstep!  BEVERLEY SAGAR

 inbox@natgeotraveller.co.uk

@danbowyer@hula_photo @nowbecomingthen0@margo_pap

GET IN TOUCH 

What’s the best Southeast Asian food you’ve ever had? 
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Chat back

Instagram
@NATGEOTRAVELUK 

#NGTUK

NatGeoTravelUK

�nbox
GET IN TOUCH
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�our Pictures NOW OPEN  
The theme: ‘Coast’. 

Upload your 
high-res image, plus a 

one-sentence description, 
to ngtr.uk/yourpictures

by

Harry’s dramatic shot of Christ the Redeemer shrouded in fog was a clear winner. 
Black-and-white photography emphasises the art deco soapstone silhouette, and 
provides a fresh perspective on a frequently photographed statue.

1 HARRY MITCHELL // CHIGWELL: It was very overcast 
on Corcovado Mountain. Suddenly the cloud dropped 

cloud line. It was an ethereal moment.

2 ANDY LOWE // SOUTH LONDON: Paraty, an old 
Portuguese trading town on Brazil’s coast. High tide 
creeps into some of the cobbled streets, providing a 

3 YVETTE BARNETT // PENZANCE: Pisac Market near 
Cusco, Peru. I think it shows the wonderful colours of 
Peru with the lamb peeping out of the poncho. For me, 
this photo is Peru!  

We give you a theme, you give us the photos, with the 
best published in the next issue. This month is ‘South 
America’ —  the topic of our September 2017 cover story

and for T&Cs, visit NATGEOTRAVELLER.CO.UK

W I N N E R

THE PRIZE  
The Lomography Belair X 
6-12 City Slicker is a 
lightweight medium-
format camera, featuring 
the best of the brand’s 

and a full-panoramic 

interchangeable lenses, 
an automatic shutter and 

option. RRP: £199.
shop.lomography.com

GET IN TOUCH
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made in england since 1973
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South Tyrol seeks
   dolce vita skiers.
South Tyrol seeks you.

Win a ski weekend 

in South Tyrol 

with Powder Byrne.

Discover South Tyrol – the Alps’ best-kept secret. You’ll fi nd 1,000 km of perfect 
 pistes in this stunning winter wonderland, where the sun shines 300 days a year. 
And when you’re fi nished skiing for the day, bask in the midst of the Dolomites while 
you sample some of the area’s sensational food and drink.

www.suedtirol.info/dolcevita





www.rhb.ch

Easy access to 
 the best slopes
Forget winter tires or snow chains

Make life easy – the ideal combination for your winter sport activities. Take the train to the best slopes, 
enjoy your day on skis, snowboard or sledge. Relax on the train after a day full of sun, fun and sport. 
Give your car a rest and let yourself drive.

Information / Reservation / Sales
Rhaetian Railway, Railservice, Tel +41 (0)81 288 65 65, railservice@rhb.ch, www.rhb.ch
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WHERE
GENERATIONS MEET.

SINCE 1896.

Majestic and elegant, in the centre of St. Moritz, at the heart of the Swiss Alps.
This is where you find the Badrutt’s Palace Hotel. Legendary, unique and distinctive!
Since 1896 guest wishes have been anticipated and fulfilled, however great they may

have seemed. With us you are the guest and warmly welcomed.

Badrutt’s Palace Hotel, Via Serlas 27, 7500 St. Moritz, Switzerland
Telephone: +41 (0)81 837 1000, Fax: +41 (0)81 837 2999,
Reservations: +41 (0)81 837 1100, reservations@badruttspalace.com,
www.badruttspalace.com,    @BadruttsPalace
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SMART TRAVELLER
Ed’s picks // Top 5 // Ask the experts // In style // Food // Where the pros go //  Rooms // Spa 

What has Britain’s fastest snowboarder 
been up to lately? While keen skiers set 
their sights on South Korea for the 2018 
Winter Olympics, Barrow has pushed it 
that bit further with a trip north of the 
world’s most heavily militarised border. 
Watch his freeriding exploits in North 
Korea in the short 4K documentary 
Snowboarding in the Secret State, 
offering a lightning-speed glimpse of 
the DPRK’s wide, empty pistes, even 
emptier hotels, and a battery of fiercely 
patriotic ski instructors.

SNAPSHOT

Jamie Barrow

 jamiebarrow.com  

 youtu.be/7PF5dS89iG4  
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R.I.P
UELI STECK

The legendary Swiss 
speed climber died 

earlier this year while 
preparing to climb 
Everest. // SARAH 

BARRELL

Editors' picks

GO FOR GOLD
FOUR NIGHTS. 12 GUESTS. 
ONE OLYMPIAN
Be one of the lucky dozen 
people joining former 
Olympic skier Graham Bell 
on a heliskiing adventure 
in Italy. From £1,875. heliski.
co.uk // JOSEPHINE PRICE

WHAT: This revamped 
app from Ski Club of 

Great Britain has nine-day 
forecasts and snow reports 
spanning 250 resorts, plus 

daily updates on pistes 
and lifts.

SNOW BUSINESS: Alerts you 
to events in your resort, 

and local discounts. 
FAVOURITE FEATURE? 

The live piste webcams.
Available for download for 

Apple and Android devices.  
AMELIA DUGGAN

Big air
New Swiss airline Powdair is to 
begin fl ights on 14 December 
from six UK airports to Sion, a 
Swiss Alpine city with easy 
access to key resorts. 
powdair.ski // PAT RIDDELL

14-21 Jan 2018

85mph

85%

5,463ft

1:51.58

The grade of the steepest bit 
of the course, the ‘Mausefalle’

The staggering height of 
the Streif

Quickest time for the two-mile 
course (Fritz Strobl, 1997)

STEPHANIE CAVAGNARO

Elite powder-shredders take on 
the Strief in Kitzbuhel, Austria

The speed racers hit on the 
‘Zielschuss’ part of the course

IN NUMBERS
HAHNENKAMM-RACE

Green runs 
Is your ride sustainable? 
It will be if you order from 
Brit fi rm Nix Snowsport 
Co. Its bespoke skis 
and boards use carbon-
reinforced bamboo for 
cores and sidewalls, 
non-toxic bioresin, 
and as much recycled, 
repurposed and upscaled 
materials as possible. Skis 
from £795; boards from 
£495. nixsnowsports.com 
SARAH BARRELL

APP

Ski Club snow reports

Having skied here, toured there, and fallen on our 
faces pretty much everywhere, here are some helpful 
tips we thought we’d share

8     natgeotraveller.co.uk
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Unrivalled holiday enjoyment in one of the most exclusive fully-catered
private-chalets in the Alps. 1,645 m above the roofs of Kitzbühel and 
in a unique location by the upper terminus of the Hahnenkamm cable
car, ski-in & ski-out becomes an exclusive experience. First-class 
service combined with alpine lifestyle and culinary masterpieces cre-
ate a special feel-good ambiance.

Austria's
Best Ski Chalet

www.hahnenkamm-lodge.com



Palacestrasse 28 • 3780 Gstaad • Phone: +41 33 748 50 00 • info@palace.ch • palace.ch

GSTAAD PALACE
SW I TZ E R L A N D

WINTER SEASON AT THE GSTAAD PALACE
from 22nd December 2017 to 11th March 2018



HOT VERBIER 
HANGOUTS

Top 5

Local bar manager Jean-Charles Luisier 
reveals the best places to ski, see and be  
seen in Verbier this season

BEST FOR… FRESH TRACKS 
Verbier has hundreds of miles of pistes, 
and the same again in accessible off-piste 
terrain. I often head straight up Mont Gelé, 
the backside of which is the highest point 
in the resort. There’s always something a 
bit scary and steep to tackle, and almost 
always fresh powder to jump around in.

BEST FOR… A DATE 
Start at Pub Mont Fort 
for happy hour. If it’s 
Sunday or Monday, go to 
Le Farinet for live bands. 
For something a bit less 
liquid, cosy Le Caveau, 
on Place Centrale, does 
a classic fondue or a 
raclette. pubmontfort.com  
hotelfarinet.com

BEST FOR… XTREME FUN 
Xtreme Verbier (annually 
March/April). Ride the 
Bec des Rosses face, 
which Freeride World 
Tour champs must 
tame. Xtreme has VIP 
parties but the real fun 
is in following riders 
to a local ski-bum bar. 
freerideworldtour.com

BEST FOR… CELEB  SPOTTING 
Branson has a chalet here, Blunt has a 
chair-lift named after him, and royals 
love it. Check out The Farm Club at the 
King’s Parc Hotel, Le Rouge après bar or 
Tbar, which often sees celebs dancing on 
tables. lerouge-verbier.com  kingsverbier.ch 

BEST FOR… A COCKTAIL 
Tommy’s Margarita is 
made with agave blanco 
tequila, lime and agave 
nectar. I used to make this 
when I was a barman; my 
mate James Colby makes 
the next best. He’ll be 
heading up the new Vie 
Montagne bar, so get in 
line. viemontagne.com verbier.ch

JEAN-
CHARLES ‘JC’ 

LUISIER 
A Verbier resident for 
21 years, JC is an avid 
skier and is a partner 

at Chez Dany 
restaurant 

Winter sports 2017     11
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Stuben 14, 6762 Stuben am Arlberg, Austria
info@househannesschneider.at

W W W . H O U S E H A N N E S S C H N E I D E R . A T  

 T E L  +4 3  5 5 8 2  7 0 3

Y O U R  P R I V A T E  L U X U R Y  S K I  C H A L E T 
H O M E  O F  S K I I N G
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FAMILY SKI 
SOLUTIONS

�sk the expert

Q: How early should I book to make 
sure I get the best family ski holiday 
deals this season?

Early booking (in September/
or October) often pays off 
with free kids’ places, 
lift passes, tuition and 
equipment rental, plus 
the best choice of slope-
side accommodation. If 
you chance a December 
departure, book a resort with 
at least 5,250ft altitude at the 
base, topped with a glacier, 
to guarantee snow. Easter 
falls early in 2018, on 1 April. 
That’s no joke for skiers but 
snow conditions should still be good. 

Crystal Ski (crystalski.co.uk) has a 
limited number of free kids’ places. 
An example Easter: price £3,321 for a 
week, for four staying at the three-star 
Hotel Sportiv, in Obergurgl, Austrian 
Tyrol. This includes half-board 
accommodation, free child place, 
Gatwick-Innsbruck flights, transfers 
and use of the hotel’s kids’ club. Crystal’s 
‘Slope Ready’ deals, meanwhile, include 
a lift pass, equipment hire and tuition in 
select resorts across Europe.

Action Outdoors (action-outdoors.
co.uk) offers unbeatable value for family 

WHERE? In the Tyrolean 
resort of Serfaus-Fiss-Ladis, 

an hour from Innsbruck.
WHY? Five-star family 

facilities without the fuss.
WHAT? This piste-side spa 

hotel pleases everyone, from 
beginners (two ski schools 
right outside) to pros (lift-
linked resorts means easy 

access to miles of runs), and 
there’s kit hire on site. The 
spa has an indoor/outdoor 
pool and dedicated family 

and adults-only areas (don’t 
miss the cleverly sound-

proofed waterslide). Hungry? 

dinners artfully include 
children. The complimentary 

kids’ club caters from tots 
to teens; early dinners are 

followed by movie screenings 
so adults can dine in peace.

HOW? Rooms from 
€640 (£580), per night 

schlosshotel-fiss.com

ski breaks during the school 
holidays, with tuition, 

equipment, lift pass, 
and full board, quality 
hostel accommodation 
at key resorts across the 

French Alps, for a rather 
incredible £685pp.

Val d’Isere, at 9,500ft, has 
snowmaking facilities and 
one of the earliest openings 
in the Alps: 25 November. 
Ski France (skifrance.co.uk) 
is offering 30% off for early 

bookings. Travelling in December, self-
catering in a one-bedroom apartment 
for seven nights costs from £120pp; 
return Geneva flights from £56 with 
easyJet (easyjet.com). 

Further afield, Ski Safari (skisafari.com) 
has 10 nights at the slope-side, five-star 
Fairmont Chateau Whistler, in British 
Columbia this February, in 
a family room (sleeps four) 
from £1,565pp including 
return flights London-
Vancouver with British 
Airways, and transfers. 
MATTHEW HAMPTON

FAMILY FAVOURITE

Schlosshotel 
Fiss

Matthew Hampton,  
ski writer and  

travel journalist:  
@aftersunmatt
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Scenery 
KRANJSKA GORA, 
SLOVENIA: The idyllic 
Kranjska Gora village, 
close to the Italian and 

Austrian borders, has the Julian Alps 
as its backdrop. Learn the ropes at a top 
ski school and enjoy outings to nearby 
medieval villages, churches and lakes.
HOW TO DO IT: Seven nights at the four-
star Hotel Kompas in Kranjska Gora 
costs from £569pp, based on two sharing, 
including half-board accommodation, 
return flights and transfers. inghams.co.uk 

A family ski 
getaway
BANSKO, BULGARIA: 
Regularly topping polls 
as Europe’s best-value 

family ski destination, Bulgaria’s leading 
ski resort offers a bit of everything: 1.5 
miles of easily accessible slopes, great 
local food and a charming old town.
HOW TO DO IT: Seven nights costs £327pp, 
including half-board accommodation 
at Hotel Lion, flights from London 
Heathrow, transfers and use of the 
hotel’s creche. crystalski.co.uk

Beginner terrain 
ZAKOPANE, POLAND: 
The gentle foothills of 
the Tatra Mountains 
in southern Poland, 

Zakopane is ideal for skiing newbies. 
Get your ski passes on a pay-as-you-
go basis and check out the resort’s 
affordable bars and restaurants. 
HOW TO DO IT: From £389pp, including 
self-catering accommodation, return 
airport transfers from Kraków, ski 
passes and lessons. Flights and transfers 
not included. whitesideholidays.com

Culture
POIANA BRASOV, 
ROMANIA: Bran Castle, 
legendary home of Count 
Dracula, is just one of 

the perks of this picturesque resort in 
the Carpathian Mountains. It’s just two 
hours from the capital, Bucharest, so 
you can ski and city break in one hit. 
HOW TO DO IT: Seven nights costs 
£736pp, including half-board hotel 
accommodation and return flights from 
Luton to Bucharest. igluski.com

A budget Break
JAHORINA, BOSNIA: Less 
than 20 miles from the 
Bosnian capital, Sarajevo, 
Jahorina is a superb 

choice for a two-centre break. It’s fairly 
compact but the 12 miles of pristine 
slopes and small price tag makes this an 
ideal option for a cheap ski break. 
HOW TO DO IT: Seven nights from £337pp, 
including half-board accommodation at 
the Silver Hotel, a five-day lift pass and 
airport transfers. Flights not included. 
ski-sarajevo.com

MOUNTAIN 
MATCHMAKER

Eastern Europe
Not sure where to start exploring 
Eastern Europe’s peaks? We’ve 
found a resort to suit every taste  
Words: Farida Zeynalova

IF YOU’RE 
SEEKING…

IF YOU’RE 
SEEKING…

IF YOU’RE 
SEEKING…

IF YOU’RE 
SEEKING…

IF YOU’RE 
SEEKING…
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From blue-snow goggles to 
heated socks, this is the latest 

kit to help you reach peak 
performance. Words: Rob Stewart

IN STYLE

O N  P I S TE
Snow Kit

Evoc Line 28
The new Line series from 
Evoc looks smart and elegant, 
with lots of simple yet nift y 
features. The 28-litre version 
has a body-hugging shape; 
light yet tough with easy access 
compartments. Exterior ski 
straps can be tucked away 
for everyday use. RRP: £125. 
evocsports.com

Giro Axis
Didn’t you know, snow is blue? 
That’s why Giro has designed 
a new lens, with Zeiss Optics, 
that doesn’t eliminate blue 
light like most lenses, but 
manipulates it to provide better 
contrast. They come complete 
with two interchangeable 
lenses that fi t over spectacles. 
RRP: £179. giro.com

16     natgeotraveller.co.uk
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Head Kore 93 
Designed for all-mountain 
skiing, the Kore 93 turns 
heads on the ski rack and 
the slopes with stylish 
looks backed up by faultless 
performance, both on and 
off-piste. The combination 
of graphene and Karuba 
wood in the core makes the 
lightweight construction 
genuinely strong and stable, 
even at high speeds, both 
on and off piste. RRP: £645. 
snowandrock.com

ARC’TERYX AIRAH
This women’s jacket can be 

used both around town and as 
an on-slope outer. Unlike most 
shell-only touring jackets, it has 
air-permeable insulation and a 

waterproof, breathable Gore-Tex 
outer. RRP: £460. arcteryx.com

Dalbello Lupo AX120
Freeride ski tourers will 
love this lightweight 
ski boot. Packed full of 
performance, Dalbello 
has increased the volume 
of this boot to fit even 
bear-sized feet. The 120 
flex is solid enough for 
most advanced skiers 
but provides rare flexible 
forgiveness while the 
breathable liner means feet 
won’t get too sweaty. RRP: 
£500. snowleader.co.uk

BLACK DIAMOND HELIO 
Three gloves in one to suit all 
conditions, waterproof and 

breathable, summer or winter, 
it’s the ultimate accessory 

for the well-equipped, 
all-terrain skier. RRP: £180. 

blackdiamondequipment.com

Atomic Revent + Amid
This helmet uses lightweight materials 
and new AMID and EPS Holo-Core 
construction to produce 40% more 
protection than normal industry 
standards. Sleek and comfy, with ample 
venting and size adjustments to fit all 
heads. RRP: £130. snowandrock.com

THERMIC HEATED SOCKS  
Control the temperature 
of these socks with your 

smartphone’s Bluetooth. Their 
lightweight battery pack runs 
for up to 16 hours before a re-

charge is required.  
RRP: £199. ellis-brigham.com

Skadi 
Combine on-slope navigation and 
gaming, with this free app (App Store/
Google Play). It features maps of most of 
the Alps’ major ski resorts and the game 
— collect as many crystals as possible 
using marmots, ibex and bears to help  
— is highly addictive. skadi.guide
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HOTEL SARATZ  7504 Pontresina, Switzerland  Tel +41 81 839 40 00  www.saratz.ch/en  info@saratz.ch

WINTER PEARLS FOR SKIERS
Winter season 2017/18 starting on December 1st until April 7th, 2018.

• Welcome drink on the hotel terrace with stunning views

• Two nights or more in a beautiful, south-facing Saratz comfort room

• Daily breakfast buffet with a wide range of organic regional produce

• Voucher for Tea Time on the sun terrace with a slice of cake and hot drink

• À la carte dinner in one of our three restaurants every evening: choose between the Art   

  Nouveau restaurant, Pitschna Scena trend bar, or our fondue and raclette stübli La Cuort

• Free entrance to our spa with saunas, steam baths, Sarazenen Spa with hammam, and     

  swimming pool (30.6°C)

• Ski pass valid for the whole region including Corviglia, Corvatsch and Diavolezza-Lagalb, 

  as well as bus or train transport to the areas. 

From two nights, CHF 938.00 for 2 people in south-facing comfort room

And if you want that little bit extra...

From two nights, CHF 1,238.00 for 2 people in south-facing junior suite

Visitor's tax of CHF 3.10 per person/per night is billed separately.

During certain periods, the package can be offered for five or seven nights.

WINTER PEARLS AT SARATZ

The Engadine will transform again into a fairytale land in winter 2017/18 – and Pontresina 
offers the most beautiful mountains for skiers, freeriders and snowboarders, as well as 
spectacular trails for cross-country skiers. We are delighted to present you our offer for 
a wonderful winter holiday. Welcome to Saratz, welcome to a little slice of paradise!
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 South Island
A TASTE OF

Orchards, wineries and a thriving culinary scene make 
Queenstown a foodie find. Chef Ben Batterbury reveals 
the best eats around New Zealand’s Southern Alps

Queenstown’s food scene has really 
evolved since I first arrived from the 
UK around eight years ago. The Nordic-
style foraging trend is strong, aligning 
with the ‘hunter gatherer’ nature of 
locals. Indigenous plants, wild foods 
and nutritious seaweeds are popping 
up on local menus, and there’s a drive to 
support smaller producers from 
our South Island’s ‘epicurean 
way’ too. Since we enjoy 
four distinct seasons, 
there’s a bounty of 
produce here, including 
Cardrona Merino lamb 
and succulent stone fruits.

Tastes of the town
Kickstart the day at Vudu Cafe 
and Larder, with its artfully arranged 
display cabinet, or try Bespoke Kitchen’s 
healthy, seedy treats. For apres ski 
eats, The Cow, a converted livestock 
shed, offers homemade pizzas and 
open fires, while Atlas Beer Cafe does 
great craft beer and steak.  vudu.co.nz  
bespokekitchen.nz   facebook.com/
thecowrestaurant  atlasbeercafe.com  

Out in the fields
Coronet Peak is Queenstown’s 
closest ski field (resort), 25 
minutes north of the city. En route, 
visit the Amisfield Winery & Bistro, 
overlooking Lake Hayes, a schist stone version 
of Denmark’s Noma. Near Cardrona’s ski fields 
you’ll find one of New Zealand’s oldest pubs: 

Cardrona Hotel, on the spectacular 
Crown Range Road. amisfield.co.nz  

cardronahotel.co.nz  

TOP THREE

South Island ingredients
WHITEBAIT  

A tiny prized delicacy and 
a ‘must try’, though not to 
be confused with British 

whitebait. One of the 
traditional New Zealand 

ways of serving whitebait is 
actually in a sandwich.

CREAMY BLUFF OYSTERS 
Unique to the region and 
probably its best-known 

ingredient, they’re sourced 
from the cold clean waters 
of the Foveaux Strait at the 
southern tip of the South 

Island; available March-July.

CARDRONA MERINO LAMB 
This meat has a mild, sweet 
and instantly recognisable 

grazing grounds on the near- 
vertical slopes of the majestic 

South Alps, rich with native 
grasses and wild briar berries.

NEW ZEALAND WHITEBAIT 
WITH GREMOLATA BUTTER ON 
CHARGRILLED SOURDOUGH

SERVES 4
400g west coast whitebait 
Half a lemon, juiced

1 tbsp chopped parsley
1 tbsp butter
8 slices sourdough chargrilled 
or toasted
Rocket leaves

Heat a wide non-stick frying 
pan, medium heat. Coat the 

using a sieve to remove excess. 
Lightly oil the pan, add the 

whitebait for 30 seconds, then 
the butter. When it foams 

add the lemon juice, a 
pinch of salt and the 

parsley. Toss and 
serve on toast with 
lemon wedges and 
rocket. Use the 
melted butter to 
dip the bread in.

MAKE IT AT HOME

BEN BATTERBURY 
is the award-winning, 
executive chef of True 

South Dining Room, 
at The Rees Hotel 
in Queenstown. 
therees.co.nz
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THE DOLOMITES
Thanks to its unique  mineral make up, the Italian side of the Alps is fertile ground 

for some of the world’s most colourful mountain myths

Stephen O’Shea is author of The Alps: A Human History From Hannibal to Heidi and Beyond, 
published by W W Norton & Company. RRP £20 (hardback). 

 stephenosheaonline.com

A s someone familiar with the 
Alps, I am often asked which 
range of these marvellous 

mountains I would most recommend 
visiting. There can be but one answer: 
the Dolomites, in northeastern Italy.

Why? Imagine if you will, a toddler 
five-miles tall. Like all toddlers, this 
baby behemoth is no clean freak. He 
scatters his outsized toys and building 
blocks higgledy-piggledy, leaving his 
nursery a hymn to randomness.

The toddler’s building blocks are the 
Dolomites: massive, twisted, pitted 
sentinels of stone standing in a 
patchwork of forest and village, with the 
occasional thousand-foot-high ha-ha 
wall appearing out of nowhere. Many of 
the Dolomites massifs rise completely 
independent of each other, like a child’s 
strewn playthings. The effect is 
arresting, a flouting of our conception 
of what mountains should look like.

Stranger yet is their colour. Or, rather, 
their colours. By some mineral miracle, 
the mountains change their hues 
according to the light of the time of day. 
Grey, white, rust, and red: such is the 
kaleidoscope that can be taken in by 
anyone lucky enough to look at the 
Dolomites from one of their many high 
passes. Swiss architect Le Corbusier 
called them ‘the most impressive 
buildings in the world’.

Having tasted this visual feast, I was 
not surprised to learn that the 
Dolomites have inspired the richest 
vein of folklore in the Alps. One 
concerns a princess of the moon, who 
wed a local prince and brought in her 
wedding trousseau an edelweiss flower, 
to brighten the brooding vastnesses of  
the mountains. But the edelweiss 
disappears at night, leaving the heights 
forbidding and dark, so unlike the 
gleaming landscapes the princess loved 
on the moon. She fell into depression.

in many Alpine ranges, the alpenglow’s 
greatest stage is the Dolomites.

The tale tells of King Laurin, monarch 
of a dwarf people who lived inside a 
mountain, the exterior of his abode 
covered in rosebushes. Alas, Laurin’s 
fortunes waned and he lost his 
kingdom. Seized by fury, he turned the 
rosebushes to stone and declared they 
should never be seen again by day or by 
night. In his curse, he forgot dawn and 
dusk — neither night nor day — which 
accounts for the stone roses displaying 
their true colours at these times.

It is effortless to travel the Dolomites 
and feel the magic that inspired these 
tales; so unearthly are the vistas that 
appear around what seems to be every 
hairpin bend. Added to the physical 
peculiarity is their human variety. The 
people of the Dolomites communicate 
not only in German and Italian, but also 
Ladin, a descendant of the vulgar Latin 
spoken by the legionaries of old Rome. 
It’s cheerfully incomprehensible, and 
my travelling companion and I kept our 
ears cocked for snatches of the 
language, eventually concluding that 
Ladin sounded as if it had originated 
with a Portuguese who was raised in 
Germany and trying to speak Italian.

This quirk of language seems fitting 
in such a majestic setting. The 
seemingly countless woodworking 
shops of the villages overflow with 
depictions of ogres, trolls, witches and 
the like, testament to the distinct 
otherness of the Dolomites, felt even by 
those who grew up there. I can say with 
certainty that no other precinct of the 
Alps so delighted me. What is more 
compelling than the truly weird?

Her husband, despairing of her 
condition, took to wandering the forests 
of his principality in search of a magical 
cure for his wife’s distress. At last, he 
came upon the king of the Salwans, 
ruler of a society of dwarves endowed 
with supernatural powers. On learning 
of the prince’s plight, the king 
summoned his subjects, who climbed 
the tallest peaks to capture the 
moonlight, streaming it earthward and 
weaving it into a glowing cloth to drape 
over the mountains. The princess, on 
seeing this, forgot her homesickness 
and the people rejoiced. The Dolomites 
are often called the Pale Mountains.

Colour informs another of the region’s 
most famous tales, which explains the 
‘alpenglow’, the riot of red that lights the 
mountains at sunrise and sunset. Seen 
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RELAXED
& MODERN
AMBIANCE
IN A COZY ALPINE
GRAND
HOTEL

WINTER SEASON!
Visit Hotel Walther during the most charming 
time of the year filled with snowflakes, cozy 
fires and magical moments alongside the up- 
most hospitality. The Grand Hotel has 70 
rooms and suites with a multitude of retreats 
in their newly designed restaurant, lobby, 
bar and smoker’s lounge.

Stay more than one night and receive 
a Hotel Ski Pass for CHF 38.–.

The offer is valid from 15 December 2017 
to 6 April 2018 (per person/day).

HOTEL WALTHER, PONTRESINA/ST. MORITZ
Telephone +41 81 839 36 36 · info@hotelwalther.ch

www.hotelwalther.ch



We reveal where the UK’s top winter sports buff s will 
be carving, cruising, speeding and jumping this season

WHERE THE PROS GO
Ask the experts

FRANCE: CHRIS GILL, EDITOR, 
WHERE TO SKI AND SNOWBOARD
Last winter, I researched two new 
guides to Austria and Italy. France is 
next. Top priorities: the long-awaited 

Courchevel Moriond gondola; the blue run to 
the village in Les Deux Alpes; La Plagne’s 

reinvented glacier; the revamped Signal 
area at Alpe d’Huez; and improved 

beginner slopes at Val d’Isère. 

AUSTRIA: ALYN MORGAN, 
HEAD OF MEMBER SERVICES, 
SKI CLUB OF GREAT BRITAIN 
This season’s bucket list 
destination for me is Pitztal; 
the highest resort in the 
Austrian Tyrol. There’s great 
skiing here, it’s very snow-
sure and quiet compared to 
many locations. But for me 
the ski touring is the main 
attraction. It’s a beautiful 
area with superb terrain and 
the ski touring is not too 
strenuous — the reward is 
incredible off -piste skiing.

ANDORRA: JAN FARRELL, 
SPEED SKIER 
Andorra is my winter 
speed skiing training base. 
Grandvalira’s slopes have 
ideal conditions, especially 
at Grau Roig, where Ribéral 
hosts the annual Speed Ski 
World Cup. Next winter, I’m 
going to attempt to break 
the world speed record 
while being towed by a 
vehicle on snow in Norway 
too, so catch me there, if 
you can.

IL
LU

ST
R

A
TI

O
N

: D
A

V
ID

 B
R

O
A

D
B

E
N

T.
  I

M
A

G
E

: M
E

LO
D

Y
 S

K
Y

22     natgeotraveller.co.uk

SMART TRAVELLER



SWITZERLAND: ED LEIGH, 
PRESENTER OF BBC’S 
SKI SUNDAY
I’ll be in Verbier this winter 
for its vast and diverse area 
— good for all levels and the 
freeriding is among Europe’s 
best. The lift s are positioned 
so they open up huge 
amounts of terrain without 
scarring the mountains. The 
town has a breathtaking view 
of the Mont Blanc massif, 
no eyesore architecture, and 
impressive restaurants and 
apres. Plus, it’s not as pricey 
as you might think. 

FRANCE: EMILY SARSFIELD, 
SKI CROSS ATHLETE 
I’m spoilt for choice 
in Méribel, the world’s 
largest ski area: perfectly 

groomed pistes, off -piste powder fi elds 
— it has it all. With the world-class ski 
cross track in Val Thorens too, it’s the 
perfect playground for a full-time athlete. 
I’ll also be skiing in Pyeongchang, South 
Korea, in the 2018 Winter Olympic Games, 
providing I qualify during the lead-up 
period in December and January. 

NEW ZEALAND & AUSTRIA: 
KATIE ORMEROD, PARK AND
PIPE SNOWBOARDER
I’ll be starting my season in 
New Zealand —  training and 

competing for a spot in the Winter Olympics 
— before heading to Stubai, in Austria, which 
has one of the best preseason slopestyle parks 
in the world. I’ll also travel around Germany, 
Italy and Switzerland before heading over 
to Colorado 
and, of course, 
Pyeongchang.

CANADA: EDDIE ‘THE EAGLE’ 
EDWARDS, FORMER OLYMPIC 
SKI JUMPER
It’s always special to visit 
Canada, having competed 
there in the 1988 Olympics. 
Last year, I skied in Kicking 
Horse Resort, across the 
border in British Columbia. 

I’m going back with Kicking 
Horse Powder Tours and 

guests to ski the amazing 
terrain, before heading 

back to Calgary to try 
ski jumping at the 
Olympic Centre. 
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Servus - It’s impossible to experien-
ce more of  living in the mountains.

The extremely comfortable  quaint 
cottages with full fridge service 
for eight to ten people pamper 
guests with perfect infrastructure 
in winter and a year-round hiking 
paradise.

The ski region and its guaranteed
snow enchant visitors with skiing
right from the cottage door. Even
in spring, summer and autumn, 
the cottages indulge guests with
a private little sauna-SPA.

Turracher Höhe 163-167
Carinthia | Austria
hello@hollmann.eu.com
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ROOMS & RESORTS
What 's new

France

France gets a slew of upmarket, city chic-style ski hotels, Eastern Europe’s peaks go boutique, Whistler opens 
some affordable ‘pod hotel’ rooms and Powder Mountain, Utah, starts turning punters away. Words: Matt Carroll

Les Arcs goes five-star
Slap-bang next to the slopes 

at Arc 2000, the addition of a five-star 
resort seriously ups the ante of the 
otherwise workaday Les Arcs. Taj-I 
Mah Hotel is a classy, calm contrast 
to the scramble for lifts outside — a 
refined world of soft fabrics, ambient 
lighting and quietly attentive staff. 
The 48 stylish rooms are awash with 
wood and leather, fur throws and thick 
carpets; the elegant spa comes with a 
15m pool, carved wooden beds and deft 
masseuses. Double rooms from €180 
(£160) per night. hotel-tajimah.com

Four Seasons arrives in Megève
Megève, a resort known for keeping 
up appearances, sees the opening of 
Europe’s first Four Seasons hotel this 
winter. With just 55 rooms — 14 of them 
suites — this luxury hotel group will 
deliver city slicker service and design to 
the slopes. The pistes of Mont d’Arbois, 
littered with blues and greens, are right 
outside, overlooked by the extravagant 
spa and pool, and a two Michelin-starred 
restaurant to get your teeth into (which 
might be your biggest challenge of the 
week). Double rooms from €650 (£571) 
per night. fourseasons.com/megeve 

City chic in the Morzine mountains
As far from alpine twee as can be, 
Morzine’s new Colibri Uno apartment 
comes with Italian-designed walk-in 
showers, contemporary lighting and 
sleek furniture, this isn’t chocolate box 
Alps. There’s still a reassuring amount 
of wood around — namely on the floors 
and some of the walls — not to mention 
the requisite hot tub for apres ski soaks. 
And, it’s just five minutes’ walk from the 
slopes. Seven-nights stay from £879pp, 
includes full board accommodation, 
return flights from Gatwick  
and transfers. vip-chalets.com
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Switzerland

Slovakia

North �merica

A grande dame make-over
She’s 110 this year but Belle 

Époque Hotel Walther in Pontresina, 
near St Mortiz, is as spry as a slalom 
racer, thanks to an artful revamp by 
Zurich-based designer, Virginia Maissen. 
The venerable Engadin Skimarathon (11 
March 2018; engadin-skimarathon.ch), 
one of Europe’s best-known ski races, 
passes through the village. Double rooms 
from CFH300 (£239). hotelwalther.ch 

Slope-side luxury in Jasna
The new, slope-side Hotel Posta 

in Jasna, Slovakia has all the luxury 
trimmings you’d expect in a central 
European resort, but at a price that 
would barely buy a long weekend in 
France, Switzerland, Austria or Italy. 
With just 24 rooms and eight suites, 
it’ll never feel crowded here — whether 
you’re curling up by the fire in one of 
the contemporary leather chairs in the 
lobby, or chilling in the spa. Double 
rooms from €120 (£105) per night 
including breakfast. hotelposta.sk

More terrain, less people in Utah
This season, Powder Mountain will cap the 

number of daily lift-ticket sales to 2,000  
— despite opening up more than 1,000 acres of new 
terrain and two new lifts. With a whopping total of 
8,464 acres, Powder Mountain now tops Canada’s 
mighty Whistler Blackcomb for skiable terrain. Seven-
nights costs from £1,105pp, including flights, car hire 
and room-only accommodation. powdermountain.com

Pangea ‘pod’ hotel opening in Whistler
It may aim to break North America’s big hotel 

mould, but this bijou billet won’t bust the budget. 
Opening early 2018, Pangea will offer the privacy of a 
hotel but the ‘social vibe’ of a hostel. Check in and enjoy 
a craft beer or a macchiato, then retire to your ‘pod’  
— more ship’s cabin than hotel room. There are no 
rooms with a view, but at least you can’t fall out of bed. 
Room rates yet to be announced. pangeapod.com
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Alps
Dolomites

Luxury chalet in the alps
MOUNTAIN LODGE TAMERSC

Ski holidays On the kRonplatz
SPORT HOTEL EXCLUSIVE

Ski-in &  Ski-out
MOUNTAIN CHALET OBERTREYEN

Exclusive holidays in the UNESCO 
World Heritage site Dolomites

—
www.mountainlodge-tamersc.com

info@mountainlodge-tamersc.com

Tel. +39 0474 501030

Ski resort #1 
in the Dolomites

—
www.sporthotel-exclusive.com

info@sporthotel-exclusive.com

Tel. +39 0474 501030

Luxury living 
in the Alps

—
www.chaletobertreyen.com 

info@chaletobertreyen.com 

Tel. +39 0474 551469
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SMART TRAVELLER

Spa smart
HIT YOUR 
PEAK
Yoga, meditation, mindfulness and 
bespoke diets are all the rage at 
alpine spas, as skiers go all out to 
improve. Words: Sam Lewis 

At a stretch
Mountain Beach Fitness Retreats offers one-
to-one or group yoga sessions in Verbier for 
skiers, to help minimise injury and maximise 
recovery. mountainbeachfitnessretreats.com

MINDFUL SKIING
If a mental block is 
hindering your progress 
on the piste, book a break 
in Chamonix with Hip 
Chalets (hipchalets.com) 
and join former pro skier 
(and keen yogi) Jamie 
Strachan for pre- and 
post-ski sessions to flex 
body and mind. Or head 
to Val-d’Isère for guided 
tours with Bernard 
Chesneau, who will help 
improve your technique 
by using gravity, and the 
power of the mind to 
boost self-expression on 
the slopes. ski-mastery.com

THREE TO TRY

Holistic havens

LA ROSIÈRE, FRANCE
Seven-night yoga and meditation chalet 

ski break, from €1,190pp (£1,045). 
soulshineretreats.com

GSTAAD PALACE, SWITZERLAND
Personal instructors focus on techniques 
to boost strength. From 592CHF (£476) a 

night, half-board. palace.ch

KALS AM GROSSGLOCKNER, AUSTRIA
Morning yoga, with winter hiking and 

snowshoeing offered, too. Seven nights 
from €990pp (£868). responsibletravel.com

Steamy yoga
Jasna Adventures, in Slovakia, offers post-
ski yoga at the thermal springs at Celtic 
Sauna World, Tatralandia. Seven nights 
from £895pp. jasnaadventures.co.uk

Height of relaxation
Not only does Austrian ski-in, ski-out 
hotel Holzhotel Forsthofalm offer 
yoga programmes to help you stretch, 

strengthen and relax (on an 
terrace with incredible 

views), it's also built from 
‘moonwood’ — said to 
enhance natural sleep, 
which can suffer at 
altitude. forsthofalm.com

Gut feeling
Austrian medical spa Lanserhof Lans is 
the destination for gut health — plus it’s 
handily located next to Stubai Glacier, 
which boasts 35 downhills. 
After a check up by a doctor, 
guests get a bespoke diet 
programme and a package 
of tailored treatments. 
Seven nights from €1,630 
(£1,429)pp. lanserhof.com

GO WEST
Mammoth Mountain 

Ski Area, in California, 
offers various types of 

outdoor yoga, including 
SUP. sierrayoga.org/

yoga-classes
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Climb the North Face of the Eiger, Switzerland
There’s no getting away from it. If the rope snaps, I’m 
a goner. This was pretty much all I could think about 
as my guide, Beat (pronounced ‘Bay-art’), slowly let the 
rope slip through his fingers to lower me over the side 
of an almost 13,150ft mountain. Located in the heart 
of the Bernese Oberland, the Eiger’s reputation causes 
even hardcore climbers to go weak at the knees. Lined 
up alongside its Alpine siblings, the Jungfrau and 
Monch, this monolith of ice, rock and snow has seen 
many perish in their attempts to climb. 

Soap-slippery ice walls and frequently-falling 
rocks make the North Face especially treacherous. 
Traditionally, the closest us mortals get is the viewing 
platform at the top, accessible via a 25-minute train 
ride from the village of Kleine Scheidegg; 
from here you can sit and sip a latte while 
contemplating the stupidity of those daft 
enough to try climbing it. Now, however, Beat and 
his colleagues at Eiger Vision can escort you out 
onto the mountainside. 

Having shuffled off the train halfway up, I huddled 
with my group against the tunnel’s limestone flanks, 
where Beat’s chief piece of advice was to ditch our 
sunglasses: “there’s no sun on the North Face of the 
Eiger…” Seconds later we shuffle through the tunnel, 
emerging onto a precarious snow shelf halfway up 
the Rote Fluh — a notorious cliff wall about twice 
the height of the Eiffel Tower. Viewed from the valley 
earlier that morning, it had appeared little more than  
a fist-sized dimple in the north face’s entirety  
— such is the vastness of this giant.

Yet once I settled my backside into the 
safety harness, I felt sufficiently confident 
to sneak a peek over my shoulder. Spread 
out before me like a Google Maps close-up, 
were petrol-blue lakes, the view extending 
for about 50 miles. As beautiful as it may 
have been, I wasn’t sorry when the time came 
for Beat to winch me back to safety.

THERE ARE MANY 
WAYS TO TACKLE 
A MOUNTAIN

�lternative winter sports

Zip-wire, snowshoe or Snooc? From the Alps 
to the Rockies and beyond, here are some 
alternatives to skis. Words: Matt Carroll

HOW TO DO IT
Eiger Vision offers 

excursions for £2,422pp, 
based on groups of 5-15 
people. eigervision.ch

More info:  
jungfrau.ch

DOG-SLEDDING
BJORKLIDEN, SWEDEN: When you’re over 
100 miles inside the Arctic Circle, dog-
sleds are one of the most effective ways to 
get around. On a two-hour trip into Abisko 
National Park you’ll glide along centuries-
old trails, with extra time to meet the 
puppies when you finish. From SEK1,495 
(£136) per adult, SEK695 (£63) per child 
(four years up). bjorkliden.com
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ZIP-LINING
ISCHGL, AUSTRIA: Proof you don’t have to 
stick to the slopes to scare yourself silly: 
the zip-lines from the Silvretta gondola 
reaches speeds of over 50mph while 
almost skimming the trees for just over a 
mile. Having arrived in the valley almost 
1,000ft below, you’ll need a moment to 
catch your breath. €35 (£31) per adult; 
€25 (£22) per child (aged 17 and under). 
ischgl.com  visittirol.co.uk 

Ride a Snooc
LE GRAND-BORNAND, 
FRANCE: Ridiculous name, 
great fun: one of the newest 
snow sport gadgets, a Snooc 
can be strapped together to 
form a pair of skis and quickly 
transformed into a toboggan 
to cruise downslope. It’s 
seriously addictive. A two-
hour lesson starts at £26. 
snooc.ski  legrandbornand.com

ICE FISHING
WHISTLER, CANADA: 

Surrounded by rivers and 
alpine lakes, Whistler’s waters 
teem with rainbow trout and 

other treasures. Take a day trip 
to learn how to cut an ice hole, 
and settle back for your catch 
— starting at C$239 (£143)pp. 

Fat biking
LAKE TAHOE, CALIFORNIA: When it 
comes to mountain biking, it’s no 
longer a case of ‘snow stops play’. With 
oversized tyres and lower pressures, 

these muscular trail bashers are built 
for making fresh tracks. The Tahoe 

town of Truckee is surrounded 
by trails to suit all riders. A 6-10 
mile ride costs $90 (£70)pp. 
tahoemountainguides.com

Snowshoeing
Banff National Park, Canada: 

At the aptly-named Sunshine 
Village, about 45 minutes from 
Banff itself, you can follow in 
the footsteps of fur traders 
and trappers, on a guided 

tramp through ancient forest 
trails. Daily tours depart Banff 
at 12.15pm (or from Sunshine 
Village at 1pm), costing C$79 
(£47)pp. banffadventures.com

SMART TRAVELLER
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Ski in -Swim out!
In the centre of the world-famous village of Lech you 
can find the traditional 5-star family owned hotel. 
Culinary delicacies await in the new panorama restaurant,
which also offers the guests a wide range of exquisite
wines. The luxury bathing house with its panorama 
outdoor pool, the sauna world, the fitness room, 
the kids’ pool and several suites for beauty treatments 
extend an invitation to an unforgettable vacation.

Hotel “Gasthof Post“ · Dorf 11 · A-6764 Lech am Arlberg
Phone +43 55 83 22 06 0 · www.postlech.com
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Can’t wait for the new season to start? 
Then read these stories from the slopes, 

each by a very different skier: the 
beginner tackling Austria’s intimidating 
inclines, the fitness freak, the have-a-go 
heliskier, the intrepid Nordic ski tourer, 
and the foodie who manages to find time 

for a few runs between tasting menus 

Go mad on skis
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The pretty peaks of 
Lech in the Austrian 
Alps prove something 
of a downhill 
struggle — alleviated, 
mercifully, by plentiful 
après ski. Words: 
Farida Zeynalova 

Beginner's pluck

Ski school lesson
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Skiing. What is it good for? Absolutely 
nothing, I’d always told myself. My view 
remains unchanged, as I falter towards 
the slopes of Lech like a drunken foal, 
having wrestled my way into a pair 
of cumbersome ski boots on an icy 
Austrian morning. I’d never been skiing, 
nor had I ever shown the remotest 
interest in skiing but, like speaking a 
foreign language and learning to travel 
with just carry-on luggage, it’s one of 
those things an accomplished, worldly 
grown-up should surely have in their 
skill set, right? So here I am, skiing — if 
you can call it that. 

It’s a bright, crisp morning in 
December — perfect, in theory, for 
skiing — especially for a clueless 
beginner like me. My three fellow 
novices are far ahead. I rebalance the 
skis on my shoulder, and after almost 
impaling a passerby, trudge on. It’s 
too cold, it’s too slippery and I’m 
not genetically formulated for it (my 
heritage is sun, sand and kebabs) — but 
I have high hopes. While the resort isn’t 
exactly the spectacle of tinsel-tossing 
frivolity that George Michael had 
portrayed in Wham’s Last Christmas 
video (my main reference for this kind 
of terrain), it’s a tasteful vision of an 
understated Christmas with, I note 
keenly, plenty of places to get merry 
within sliding distance.

Lech is inhabited all year round, so it 
doesn’t come to life only in winter, like 
many ski resorts. You won’t see swarms 

of students or over-accessorised snow 
bunnies, and don’t even think about 
gaudy fairy lights. The onion-domed 
St Nicholas Church ahead of me dates 
back to the 14th century, when Walser 
migrants settled here, but it wasn’t 
until the 20th century that the open 
farmland became a winter Alpine 
haunt of the elite (with Princess Diana 
arguably its most famous former 
patron). It’s like visiting the village  
of a wealthy Austrian grandmother 
rather than a ski resort, and I feel that 
even a non-skiier would be happy 
to spend two or three days ambling 
around Lech, not least as the après-ski 
here is top-notch. 

Our instructor, Dietmar, greets the 
four of us outside the lift and leads 
us to the least-challenging nursery 
slope. I watch three-year-olds hurtling 
downhill as I shuffle along at a top 
speed of around 10cm an hour. “You 
don’t need these, they’ll only slow you 
down,” Dietmar says, calmly tugging the 
ski poles away from my clenched 
hands. I sidestep up a shallow 
slope overlooking the 
church and some pretty, 
snow-shrouded fir trees, 
Dietmar watching 
me with a bemused 
expression. I reach the 
top, and stand as still 
as a statue with my arms 
outstretched, as any move 
I make results in a face plant. 

HOW TO DO IT
VIP SKI has seven nights  
in Lech from £1,029pp, 

full-board catered chalet 
accommodation with house 

wine, and ski guiding. 
vip-chalets.com

“Put your arms down, Farida. We’re not 
learning to fly today,” he responds to my 
eagle-like stance. I spin them instead 
like a propeller to get my body going, 
and I’m off. 

I wobble my way to the bottom, 
where Dietmar, the most patient man 
on Earth, is waiting, and promptly 
crash into him, having forgotten how 
to snowplough — something he taught 
me just minutes earlier. I waddle off, 
slip once again, and, for 10 minutes, like 
an overturned cockroach, am unable 
to get up. Everyone else seems to be 
having the time of their lives. Kids are 
chortling as they ride the Magic Carpet 
conveyor ski lift and other beginners are 
raring to tackle the slope over and over 
again. There’s an almost tangible sense 
of glee in the air. 

At the end of the first lesson, I take  
off my skis, traipse to the cable-car  
and head up to a bar in the Oberlech  
area to share some glühwein with my 
fellow skiers: my first taste of après-ski 

socialising. There’s a giant disco 
ball spinning above me, the 

Alps in front dramatically 
eerie in the deep-navy 

sky, and avid skiers are 
retiring for a drink and 
a hearty singalong to 
Toni Braxton’s Unbreak 

My Heart. Now this, 
I think, is the type of 

skiing holiday I can get on 
board with.  

FIVE GO MAD ON SKIS
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“When the helicopter comes in to land, 
keep your head down and wait until I 
motion you over. Put your gloves on and 
keep hold of everything,” says Robbie, 
our guide, as he pulls tight the straps 
binding our four sets of skis together. 

We crouch in the snow, waiting. My 
heart is beating so hard I can feel it in 
my mouth — I rarely feel nervous skiing 
and it catches me by surprise. 

We hear the helicopter before  
we see it — the chop, chop, chop of  
its blades cutting through the air  
— then suddenly, over the crest of  
the hill, a bright yellow AStar appears, 
landing just metres away, stirring up 
the snow into a storm around us. I 
glance up and see Robbie beckoning  
us over to climb in. 

I’m in Alagna, Italy, at the far 
end of the Monterosa, 

an area known for its 
gnarly off-piste skiing 
— couloirs, glaciers 
and wide-open powder 

For some really 
wild skiing, take a 
helicopter into Italy’s 
Alta Valsesia Natural 
Park, where the only 
other tracks will be 
paw prints. Words: 
Abigail Butcher

bowls that are easily accessed via lifts 
and a hike. But take a helicopter and 
you can drop into the wilderness of the 
Alta Valsesia Natural Park and ski with 
a mountain all to yourself.

It’s a cliche but I feel like James 
Bond as the chopper rises and banks 
away from our pick-up point beside 
the Rifugio Citta di Vigevano (9,396ft) 
refuge, whirring along the Pass D’Otro 
to Pala D’Etra (8,639ft). Another swift 
landing, we bundle out, Robbie grabs 
the skis from the basket attached to one 
side of the chopper, slams shut the door 
and the pilot lifts up and away, gone 
so fast I’m left wondering if it actually 
happened. But it did — we’re standing 
on an utterly remote peak, a wide open, 
gentle powder run in front of us into  
Val Vogna.

The sight of the run ahead of us 
quickly slows the rush of adrenalin I’ve 
had for the past half-hour. I’m the only 
female skier in the group (heli-skiing is 
for some reason very male-dominated, 
and conjures up images of diesel-
fuelled, hardcore skiing in inaccessible, 
dangerous locations). But the run  
ahead is mellow, and as Robbie — an 
IFMGA (International Federation of 
Mountain Guide Associations)-trained 
guide, born and bred here in Alagna  
— shows us the line, my fears abate. Yes, 
I’m wearing a transceiver, avalanche 
pack and carrying a probe and shovel, 

Blades of glory

three to try
AFFORDABLE PLACES
TO HELISKI

ARCALIS, ANDORRA: Arcalis is a freeride 
heaven — indeed it’s one of the stops on 
the Freeride World Tour. Couloirs, cliffs, 
off-piste and powder bowls abound, and 
heliskiing here is affordable and fun. Four 
drops in this off-piste playground cost 
€210pp (£184); minimum four skiers/
snowboarders. experienciamuntanya.com IM
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HOW TO DO IT
James Orr Heliski has four 

days in Alagna for £1,485pp, 
with B&B accommodation, 
private airport transfers, 
a guide, ski pass and one 

day’s heliskiing. 
heliski.co.uk

but today the avalanche risk is two 
(moderate), and the gradient of the slope 
we’re about to tackle is much less than 
30 degrees — the golden number, over 
which the risk of avalanche rockets. 

It’s my fi rst taste of heli-skiing and 
the remote wilderness is glorious. 
While I love ski touring, I feel guiltily 
delighted that I’ve ascended this 
high via one quick swoop rather than 
climbing on skins for several hours. 
Crucially, my legs are fresh.

The run down lasts two hours — it 
hasn’t snowed recently but we make 
turn aft er turn in fresh, untracked, 

spring-like snow, through a small 
forest alongside the Vogna torrent 

and eventually climb out to 
ski along a road to the Valle 
Vogna, located at 4,531ft , 
home to a stone church and 
mountain hut hotel-cum-
informal restaurant. Robbie’s 

wife, Elena, arrives fi ve minutes 
later to pick us up and drive us 

10 minutes home to Alagna, where 
a celebratory G&T is waiting in the bar 
opposite their B&B, Tre Alberi Liberi. 

I pause before taking a sip. It’s 
something to savour, your fi rst heli drop 
on skis — the chance of a lifetime, and a 
memory to hold forever.

SILVERTON, COLORADO: North 
America’s answer to La Grave in France, 
Silverton has one rickety old chairlift  
serving some of the steepest skiing in 
Colorado. It’s all off -piste, and normal 
access is lift  followed by hike, so treat 
yourself to a heli drop for $179 (£138). 
silvertonmountain.com

REVERSE HELISKI: With Val Heli-Ski’s 
reverse heliski packages you meet a 
guide at the top of a lift  in Tignes, climb 
for up to 45 minutes with touring skis, 
enjoy a long off -piste run and, at the 
end, a get a helicopter ride back to 
resort. £125 for a half day, £210 for a 
day (min four people). valheliski.com

FROM LEFT: A skiier speeds downhil; the start of 
a heli-skiing descent; a group of skiiers carves 
through fresh powder
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Physically unable to join in the 
conversation, I follow silently until the 
serene beauty of the icy lake silences my 
companions’ words, the hypnotic thud 
of footfall on the frozen ground helping 
to regulate my breathing.

Lungs burning, my hands tingle as 
the sun peeps out from behind the 
clouds, sending shards of light across 
the brilliant white surface. The smell of 
pine fi lls the air and the boughs of trees 
heave under the snow, a melting clump 
startling a dog below. Tail wagging, 
teeth bared, he rolls and grins in delight 
— or perhaps he’s laughing at me for 
agreeing to take a trail run uphill in 
subzero temperatures with a former 
marine, and my host, Ali, a six-footer 
with the loping stride of a yeti and the 
spring of a mountain goat.

One of the many Brits who’ve settled 
in Morzine, a pretty village with a 
convivial atmosphere, even out of 
season, Ali is understandably well 
adjusted to the altitude. That’s my 
excuse, but I shouldn’t need one; I’m 
well fuelled, if not altitude adjusted. 
The morning began with poached eggs 
on a bed of avocado served in Ali’s cosy 
chalet in front of an open fi re and epic 
mountain views. And I’ve been promised 
‘recovery’ muffi  ns on my return, made 
from chia seeds and carrot, plus freshly 
made smoothies sweetened with dates.

I could do with one now, I think, as a 
trickle of sweat glides down my forehead, 
solidifying on the tip of my nose.

Après is so passé. 
Real mountain sports 
lovers trade skis 
for running shoes, 
yoga mats and gym 
kit, to round off  a 
day on the piste. 
Words: Sam Lewis

With a keen interest in health and 
fi tness, Ali and his wife, Kat, a fellow 
Brit, operate four chalets, guiding 
visitors who oft en want to swap their 
skis for running or walking shoes. When 
the weather stops play, there’s a 25-metre 
pool in the centre of town, where there’s 
also Mountain Rehab, a gym and fi tness 
centre with everything from yoga and 
pilates to sports massage.

And for those keen to be spurred 
on by others, the British couple 
run supervised fi tness weeks with 
instructors who really put you through 
your paces. Mornings start with a gentle 
stretching session or yoga, followed 
by hearty breakfast and a 10-minute 
transfer to the lift s at Morzine or 
Avoriaz for a spot of skiing. Linked with 
Les Gets, there’s plenty of ground to be 
covered and if snow is sparse, the snow 
canons at the highest resort, Avoriaz, 
run at a frenzy.

Aft ernoons off er trail runs with 
Amelia Pearson, a triathlon coach. Post 
run, it’s a dip in the hot tub overlooking 
the mountains and perhaps an in-room 
massage, before another meal that 
strikes the perfect balance between 
indulgent and healthy.

This isn’t a place to count calories 
or curb cravings; there’s aft ernoon 
cake (oft en healthy and fruit-based) 
and other desserts to die for plus local 
cheese that make you drool like Ali’s 
dog. There’s no choice of courses at 
mealtimes but they cater for all eaters, 
including vegetarians and those 
allergic to gluten or lactose. House 
wine is served with meals, and 
there’s an honesty bar for those who 
want to throw caution to the wind 
and skip that gym session for a pre-
dinner cocktail.

Rooms are cosy, not luxurious, 
while service is top-notch yet down 
to earth.

Peak performance

HOW TO DO IT
Alikats has a week in 

Morzine from £480pp, with 
full-board accommodation 

(based on two sharing), 
private transfers around 

Morzine, and ski pass. 
alikats.eu
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three to try
WINTER SPORTS BREAKS 
FOR FITNESS FANATICS

SNOWSHOE RUNNING: Trail 
run up to 10km a day in 
Chamonix at the foot of 
Mont Blanc, occasionally 
swapping trainers for 
snowshoes. Short breaks 
from £299pp. icicle-
mountaineering.ltd.uk

FAT BIKING: Explore the 
remote Finnish wilderness, 
cycling from cabin to 
cabin past frozen lakes 
and primordial forests, 
with opportunities to 
spot the Northern Lights. 
Eight nights including 
fl ights from £1,499pp. 
exodus.co.uk

ICE SKATING: Skate 
through Sweden on 
frozen lakes with a guide, 
staying at local hostels 
and covering 25km a day. 
Four days from £613. 
naturetravels.co.uk

Couple of snowshoe 
runners 
ABOVE: Long-distance 
ice skatingIM
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The wind is fierce. I’m bent double 
against it, the biting chill doing its best 
to burn into any exposed skin it can 
find, as I work quickly to remove the 
mohair skins on my skis and pack them 
away in my avalanche bag. I adjust the 
bindings on my skis and boots from 
‘walk’ to ‘ski’ mode, shovel my gloves 
back on, and inch sideways to join the 
rest of my group, huddled together 
against the wind. 

If it sounds like hell, that couldn’t be 
further from the truth — each of us is 
sporting a huge grin, feeling nothing 
but invigorated and alive standing on 
the icy, 2,556ft peak of Skolpan in Senja, 
within the Arctic Circle in Norway. 

All around us are mountains and 
fjords. On the way up here, we’d stopped 
to peer over the edge at Bergsbotn and 
Nordfjorden way, way below, feeling 
like we were standing on the edge of 
the world. Senja (population 650) is 
the second largest island in Norway, 
and at 69.29 degrees north, it’s utterly, 
blissfully remote. The snow we’ve just 
spent two hours climbing up through 
has been falling thick, fast and dry 

The wild island of Senja, 
in northern Norway, is 
the perfect place to 
try touring, aka 
backcountry 
skiing. Words: 
Abigail 
Butcher

Tour of duty

— the Gulf Stream location making 
relatively mild conditions out of such a 
northerly latitude.

We’re all soon ready to descend, once 
our guide Oscar has scoped out the line 
and offered advice on where to ski.

“Let’s charge!” he shouts. Needing 
no encouragement, our group of six 
set off bounding through thigh-deep, 
light, white fluffy snow. It’s the stuff of 
dreams: having been in a wide open 
bowl, we head into the trees, mountain 
birch trees just far enough apart to 
provide a fun challenge. I’ve never skied 
in Japan, but some of our group has, and 
say this is better. 

Senja has come to the notice of 
the ski touring world only relatively 
recently — my guide, Oscar Wahlund, 
explains that the only available ski map 
of the island contains just four routes. 
Yet look around, and there must be 
at least 4,000. Locals here ski, but its 
cross-country rather than ski touring, 
although the latter is growing in 
popularity all time.

This is no hut-to-hut hardship trip. 
Nights are spent luxuriating at the 

Mountain summit, Senja
RIGHT, CLOCKWISE FROM TOP: 
Après, Nordic style; hot tub in 
Hamn i Senja’s boat; ascent of 
Sørfjellet; yurt camp, Tien Shan IM
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Hamn i Senja, a hotel owned by a 
local family, set in a former fi shing 
village. Tired legs were soothed in the 
traditional Nordic hot tub, but you can’t 
come here without running barefoot 
along a snow-covered dock to jump in 
the freezing Norwegian Sea.

Suffi  ce to say it’s cold. But over a four-
day trip, we experience every condition 
under the sun, including a total white-
out blizzard, in which we still managed 
to ski through the trees at Karperdalen, 
and tackle the south-west-facing 
slopes lying in the lea of the Sørfj ellan 
mountain range. It wasn’t planned, as 
such, but having followed the creeks 
up through the forest to around 
1,640ft , the weather turned 
foul, so we removed our 
skins and bounded 
down through soft  
snow — all around us 
utter quiet. 

Day four dawned 
clear and bright, so we 
beelined it up Sørfj ellet, 
a pyramid-shaped peak at 
1,653ft , giving us 360-degree 

three to try
WILD SKI TOURING SPOTS

HAUTE MAURIENNE 
VALLEY, FRANCE : Located 
alongside the Tarentaise, 
the ‘HMV’ is in a diff erent 
universe — couloirs, 
steeps and secret stashes 
of untapped powder on 
its mainly north-facing 
slopes. Day touring options 
or mountain refuge trips 
from €1,359 (£1,192); 
off pistmaurienne.com  

KYRGYZSTAN: Explore 
the vast continental 
snowpack of the remote 
Tien Shan mountains from 
a winter-equipped yurt 
camp part-run by locals. 
Set at 8,530ft  there’s direct 
access to 11,800ft -plus 
summits, overlooking the 
world’s second largest 
alpine lake. A guided week 
costs from $2750 (£2,127); 
40tribes.com 

ALBANIA: Ski touring 
from Valbonë in the north 
among the Prokletije 
range to Korab, which, at 
9,068ft  is the country’s 
highest peak, and the 
more remote regions in 
between. Accommodation 
in lodges and with locals. 
From $1,700 (£1,353); 
UPguides.com 

HOW TO DO IT
Pure Senja has four nights in 

Senja from £1,560pp, including 

full-board accommodation. 
Flights extra. 
puresenja.se

views (to the far west, on a really good 
day, you can catch a glimpse of Iceland). 
The ski down, alongside a fj ord, was 
nothing short of magical.

The base on Senja is solid and 
the avalanche risk is low — around 
a grade two most of the time — making 
touring a pretty safe bet, particularly 
on the slopes we skied, which were 
never steeper than 30 degrees. We 
encounter pockets of wind-aff ected 
drift s but our expert guides only 
broached these areas when visibility 
was good enough to eyeball the risks. 
And knowing that there’s limited 
risk simply adds to the enjoyment of 

this special place — allowing 
you the freedom to tour 

from beach to peak, 
climbing around 

3,300ft  a day, 
without the usual 
complications 
altitude can bring. 

In this remote 
wilderness on Senja, 

it couldn’t be easier to 
earn your turns.
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Grand Hotel Kronenhof · 7504 Pontresina/St. Moritz · Switzerland
T +41 81 830 30 30 · info@kronenhof.com · www.kronenhof.com

kronenhof spa skiing at its very best

Book your perfect skiing holiday at Grand Hotel Kronenhof and enjoy the 3 magnificent skiing 

areas of Corvatsch, Diavolezza /Lagalb and Corviglia with over 350 km of pristine slopes.

 

Experience the unique combination of outdoor fun, relaxation and a one-of-a-kind infrastructure. 

Hotel Ski Pass for CHF 38 per person/day.

glorious skiing fun in winter paradise

HOTEL SKI PASS
bookable for CHF 38  
per person / day
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The largest ski area  
in Austria, one of  
the best chefs in 
the country… the 
superlatives in St 
Anton pile up as  
high as the snow.  
Words: Pat Riddell

It’s 7.19am and an unmistakable blast is followed 
by the thunderous noise of snow moving down the 
mountain. Somebody’s letting off dynamite. And 
then silence. Another blast and the same crunching 
cacophony. Three or four blasts later, the Alpine 
silence returns. 

Controlled explosions are an everyday occurrence 
in the Alps, triggering avalanches that send excess 
snow safely down the mountain onto the pistes before 
they’re prepared for the day. The overnight snowfall is 
a boon, given that it’s mid-March. And it’s still falling.

High pressure in Spain and low pressure in the  
UK means the weather is changeable during my trip  
— sunny on landing and departure, rain and snow in 
between. But I’ll take challenging skiing conditions 
over no snow, any day, especially with a five-star 
refuge to hand.

It may be located in St Anton, but the guest 
experience at the Hotel Tannenhof is a far cry from the 
resort’s ‘ski hard, play hard’ reputation. The kitchen of 
this serene Alpine bolthole is presided over by British 
chef James Baron, named Austrian Chef of the Year 
2017 by the Grand Restaurant & Hotel Guide in only his 
first year at the hotel. 

The 10-course taster menu, each paired with a wine 
from the cellar’s 400-strong list, is testament to his 
skill. The ‘culinary journey through the Alps’ theme 
might sound contrived, but there’s nothing gimmicky 
about each course — showcasing everything from crab 
(Nice) and pear (Lindau) to snail caviar (Vienna) and 
goat’s cheese (St Gallen), each daintily created dish is 
beautifully presented and exquisite tasting. Baron’s 
focus on Alpine food is far from restrictive; as the chef 
stresses, the Alps stretch from Nice to Vienna, so there’s 
a lot of variety in both produce and culinary style.

“My food is, in its conception, relatively 
uncomplicated,” Baron explains. “Within our concept 

Peak plates
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of ‘creative Alpine cuisine’, we try to replace products 
like lemon and lime with regional equivalents such 
as sorrel, cornel cherries or verjus — all of which are 
naturally sour. 

“The Alpine dining experience that we’re evolving 
for our guests in the Tannenhof must be connected 
to the roots and traditions of Tyrol, but with an 
innovative and dynamic edge.”

It’s the sort of simple yet luxurious stuff that befits a 
landmark Alpine hotel. With just seven suites — there 
were 25 rooms in the original 1925 property before a 
multi-million-pound renovation in 2011 — it takes 
Tannenhof luxury to a whole other level. And with 26 
staff to just 16 guests, its emphasis on service is another 
of its highlights. An effortless, no-fuss ethic pervades 
— reflected in the suites, which are a classic blend of 
traditional Alpine features with a modern finish; all 
muted colours and slick, smart technology. Exactly the 
kind of place you want to ensconce yourself.

The bathroom boasts a standalone tub, while the 
lounge area is crowned with a contemporary wood-
burning fire and complimentary minibar, making it 
devilishly hard to leave. The rather spectacular pool, 
likewise, delivers perfect Alpine atmosphere, with 
mountain vistas filling the floor-to-ceiling windows. 
And after a hard day’s skiing there can be few better 
places to unwind — of course, you’ve got to actually 
get some skiing in first. Our Swedish-born instructor, 
Magnus, starts us off on the quieter side of St Anton, in 
Rendl, where fresh powder, low cloud level and a black 
run ensured I quickly found my ski legs.

St Anton has a reputation for challenging skiing 
— not so much because of the gradient of its slopes, 

but because of the width of its pistes — but recent 
developments have expanded its already considerable 
offering. As of last December, three new cable-car 
systems connect all the ski resorts on the Arlberg 
— the mountain range between Vorarlberg and 
Tyrol. With 190 miles of marked runs and 87 lift and 
cable-car networks, St Anton is now linked with the 
resorts of Stuben, Zürs, Lech, Warth and Schröcken. 
The €45m (£40m) investment makes it the largest 
interconnected ski area in Austria.

And importantly for St Anton, the new one-mile 
Flexenbahn connects the eastern half of the Arlberg 
with the northern half — a link that’s been talked 
about for nearly a century. We make a very quick, and 
almost controlled, seven-mile run before heading 
up the other (interconnected) side of the mountain, 
which is — no doubt due to the continuing heavy 
snow fall — also quiet; very much a bonus when you’re 
on a short trip.

We manage another 15 miles, but come 3pm,  
with snow shrouding the mountaintop runs and  
rain spattering our faces further down  
the slopes, we make for the bars. 
St Anton’s infamous après-ski is 
undoubtedly fun, and definitely for 
the hardcore, but there’s only so 
much euro pop (and schnapps) I 
can take. So back to the warmth 
and welcome of Hotel Tannenhof 
for the luxury, comfort and 
cuisine. And as the sun shone over 
the valley the next day, I again awoke 
to the sound of dynamite.  

HOW TO DO IT
Three nights at the Hotel 

Tannenhof costs from £2,895pp 
on a full-board basis. The price 

includes a cooking course, 
nine-course menu, wine tasting, 

ski pass and transfers. 
hoteltannenhof.net

PREVIOUS 
PAGE: Black 
pudding, Red 
cabbage, 
peas; Hotel 
Tannenhof

CLOCKWISE 
FROM LEFT: 
Chef James 
Baron; sea 
buckthorn, 
carrots, blood 
orange; 
Kamin lounge
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Dolomites -Italy 
the best ski resort 

TIRLER - DOLOMITES LIVING HOTEL
Fam. Rabanser, I-39040 Seiser Alm/Alpe di Siusi (BZ), Saltria 59, Dolomites - Südtirol/Alto Adige

Tel: +39 0471 727 927, Fax: +39 0471 727 849, info@tirler.com, www.tirler.com
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Italy
TYROLEANS 
DO IT BETTER
Geographically in Italy, historically part of Austria, South Tyrol is the Alps’ 
most culturally distinctive destination. Discover perfect pistes accessed by 
some of the most inventive drag lifts in the skiing world. Words: Sarah Barrell
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The old guy’s got class. Wearing a 
sharp suit, complete with waistcoat 
and feathered Tyrolean hat, he’s 
standing enigmatically on a precipice 
overlooking the piste, singing out a 
full-throated round of yodels across 
the mountains. Accompanied by two 
bearded youngsters — on washboard 
and brass, respectively — the slight hint 
of hipster irony is vastly outplayed by 
the genuine groove. Forget pan pipes, I 
think, if it sounds like this, yodelling is 
going to be the next cultural cliche to 
beguile buskers worldwide.

Or maybe it’s the Gewurztraminer 
talking. It’s 11am and I’ve already 
‘tasted’ my way through this fragrant 
white, plus a significant percentage of 
the other 90 or so wines on offer in local 
mountain rifugi (huts, albeit beautifully 
appointed ones). A lively signal of the 
season’s finale, these ‘wine safaris’ take 
skiers, boarders and snow-shoers hut to 
hut through the mountains of the Alta 
Badia region, to drink in South Tyrol’s 
unique viticulture. 

“Barely any of these wines are 
exported,” says one connoisseur, who’s 
travelled from Poland for the event. 
“They come from tiny local vineyards, 
but most are DOC, and many have won 
medals.” He has the happily glazed look 
of a man who won’t be winning any 
medals for skiing today.

Neither will I, but that’s not going 
to stop me getting out on the snow. 

There’s a lot of ground to cover. This is 
my third ski trip to the South Tyrol, and 
I’ve not nearly exhausted the region’s 
piste potential. This time, staying 
in the sophisticated village of San 
Cassiano, the local Alta Badia ski pass 
gives me access to around 80 miles of 
mostly wide blue and cruisey red runs 
connecting the quietly ritzy resorts of 
Corvara, Colfosco, La Villa and Badia. 
Only marginally more expensive, the 
Dolomiti Superski pass opens up a 
whacking 750 miles of pistes, across 
12 linked resorts (a small section 
linked by bus), including the exquisite 
Sella Ronda, a looped circuit around 
a particularly wedding cake-like crop 
(the Sella massif) of the South Tyrol’s 
uniquely pink granite mountains.

The Dolomites are at their most 
distinctive here in the South Tyrol, 
where Austria blends into Italy. 
Arranged like rows of sugar-dusted 
panettone cakes, these are peaks 
populated by the prettiest of mountain 
huts, redolent of Germanic fairytales 
inside which you’ll find the requisite 
retinue of eccentric characters. 

I manage to make it all the way to 
Las Vegas — a neon-lit lodge that’s 
just minutes away, but is amusingly 
gratifying to reach nonetheless — and 
am pleased to find owner, Ulli, is still 
offering skiers a tow behind his skidoo 
to make it up the last vertiginous metres 
to his door. While over at Mauritzino’s, 

South Tyrol viticulture // Wine has 
been produced in this region for 

around 3,000 years — mostly on steep 
terraced slopes — and today much of 
it is created by cooperative wineries

PREVIOUS PAGE: Alto 
Adige, Südtirol, Alps, 
Dolomites

CLOCKWISE: Alta 
Badia, at the foot of the 
Dolomites; modern ski 
lifts; the yodelling man, 
off duty.
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TRAILBLAZING 
THE DOLOMITES

Your recommended base: the family-run Hotel 

St. Veit with wonderful spa, heavenly cuisine 

and charming rooms of Swiss stone pine with 

highlights such as tiled stove, freestanding 

bath and unforgettable views of the Dolomites 

UNESCO World Heritage.

True, the Dolomites are no 
news for diehard skiers. But 
have you ever hit the slopes 
of  the Three Peaks? 

Hotel St. Veit ****

Family Karadar
Via Europa 16
I-39030 Sesto
South Tyrol · Italy
T. +39 0474 710390
info@hotel-st-veit.com 
www.hotel-st-veit.com
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a landmark rifugio crowning the Piz 
La Ila peak, it is, as it always seems to 
be, apres-o’clock: the outdoor Ice Bar 
selling chilled glasses of sparkling 
Ferrari rosé, patrons stepping up the 
ante to table-top dancing level, despite 
it being barely past noon.

Hit the huts
Aiming for yet another mountain hut, 
I follow the staggeringly beautiful 
fi ve-mile Armentarola run from the 
Lagazuoi cable car, through the deep, 
craggy canyons of the Hidden Valley to 
arrive at Scotoni. Here, I order smoky 
South Tyrolean sausages, and a cave-
man portion of T-bone, surrounded by 
a backdrop of pink granite mountains 
off set dramatically by a blue frozen 
waterfall. At the foot of this run, a 
frozen river awaits where a horse-
drawn tow routinely drags skiers a 
kilometre along its length to the cable 
car. Is there any better way to end a day 
in the mountains?

In the valley, things are no less 
characterful. Alongside the 20 or so 
Michelin-starred restaurants that lend 
this region its somewhat exclusive 

MICHELIN MOUNTAINS

South Tyrol tops the Italian 
regions for Michelin stars. Here 

are three local food heroes

WHO: Matteo Metullio
WHERE: La Siriola at Hotel 

Ciasa Salares.
WHAT TO EAT: Italy’s youngest 

chef to lead a Michelin-star 
restaurant offers a signature 
cold shrimp pesto spaghetti, 
plus menus that incorporate 

a pre-pudding, pudding, 
petit fours AND a trip to the 
cavernous chocolate room. 

ciasasalares.it

WHO: 
WHERE: Restaurant St. 

Hubertus, Hotel Rosa Alpina. 
And, if rumours are correct, 
this season, a new piste-side 

venue in Alta Badia.
 WHAT TO EAT: Supremely 

seasonal, local food. 

mountain’ philosophy has seen 
him revive almost forgotten 
local produce. Don’t miss his 
pressknodle (dumplings) with 

graukäse (grey cheese).
rosalpina.it

WHO: Nicola Laera 
WHERE: La Stüa de Michil at 

Hotel La Perla.
WHAT TO EAT: Anything served 

in this restaurant’s beautiful 
stuben (15th-century wood-

panelled living rooms) is a joy, 
but don’t miss the slow-roasted 

meats and wild boar pastas. 
Laera is a quintessential 
Austro-Italian chef who 

combines hearty mountain fare 
and classic pasta and barley 
dishes with serious panache. 
The sort of place where you 

pray for a snowstorm to set in.
hotel-laperla.it

reputation, there are aff ordable, 
earthy places to eat. Just outside San 
Cassiano, in the foothills of the Alta 
Badia where huge velvety cows graze 
in summertime, I settle down in the 
wood-panelled stube (living/dining 
room) at Maso Runch-Hof. From the 
lovely old kitchens of this family-run 
farm restaurant comes a convoy of local 
Ladin cuisine: wafer-thin schüttelbrot 
(fl at bread), punchy with caraway and 
fennel seeds; barley soup; little golden 
tutures (fried spinach and ricotta 
turnovers); cajinci (oversized ravioli); 
and slow-roasted meats with polenta. 
Farmhouse bench seating supports 
the food coma that fairly rapidly sets 
in. Owner, Enrico Nagler, gives me a 
knowing grin and a sizeable glass of 
grappa to help me on my way.

Apres? In these mountains it’s largely 
characterised by Michelin stars and 
early-doors bars, neither of which 
sits well on six courses of farm food. 
But, modest bedtimes means those 
rosy sunrises over the Dolomites are 
rarely missed, and there’s also time 
for sightseeing between runs. With 
such class and civility at every turn, 

FROM LEFT: Chef 

Hochpustertal valley

ITALY
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it’s easy to forget that these pretty pink 
peaks are traditionally the toughest 
of terrains for humans to survive in, 
let alone thrive in. This is brought into 
sharp focus at the Messner Mountain 
Museum, a Zaha Hadid-designed temple 
to the history of mountaineering, 
inspired by local boy and climbing 
legend, Reinhold Messner.

Even if you don’t care a jot about 
carabineers, crampons and climbing 
anything over eight feet, let alone 
8,000ft , this Bond villain-style 
lair, hidden under a precipice off  
the Kronplatz cable-car hub, is a 
mesmerising place to contemplate 
the majesty and mystery of the 
mountains. Here, polished concrete 
corridors, vanishing staircases and 
mezzanine fl oors wind and turn to 
reveal vast picture window-walls 
framing, with a gallerist’s perfection, 
the Dolomite’s gothic pinnacles, spikey 
spires and craggy canyons. Ancient 
bits of expedition kit are arranged like 

CELEBRATE DIFFERENCE

From its ancient language to a 
distinct Austro-Italian history 

to enjoy South Tyrol

RAISE A GLASS: With 28 varieties  
(9% are DOC-listed and few are 
exported) South Tyrol’s wine is 
a wonder. Take a wine safari to 

ski, board or snowshoe between 
rifugi (mountain huts) and 

sample Gewurztraminer, Pinot 
Nero and Schiava. altabadia.org

TASTE THE MOUNTAIN: Head 
out on a Gourmet Skisafari to 
sample the region’s Michelin-

starred dishes on piste for 
bargain prices — rustled up 

by chefs at rifugi in Alta Badia. 
Four courses with paired wines 
from €40 (£37). altabadia.org

 
STEP BACK IN TIME: After the 

First World War, South Tyrol was 
handed to Italy from Austria. In 
summer, adventurous travellers 
can explore vie ferrate (climbing 

routes), while Ladin Museum 
traces the history of the 
valleys. museumladin.it

GO HIKING: South Tyrol’s 
winter hiking trails allow the 

uninitiated to hit the mountains 
without special equipment or 
training. Try the magical Alpe 
di Rodengo in the Gitschberg 

Jochtal region. 
gitschberg-jochtal.com/en/

LEARN LADIN: Spoken by barely 
20,000 people, this Rhaeto-

Romance language dates back 
to Roman times. You can get 

by in English, German or Italian 
but the following Ladin phrases 
will really endear you to locals 

— bun dé (hello/good day); 
assudëi (goodbye); prëitambel 
(please); and giulan (thanks).

Panettone peaks // As festive as 
Italian Christmas cake, the terracotta 

pink peaks of the Dolomites, complete 
with sugary snow, are uniquely shaped 

in both form and spirit

fallen heroes behind glass, motifs of 
mountaineering stories that laugh in the 
face of bottled oxygen, satellite phones 
and fi xed ropes. Literally half-buried 
into the cliff  face, this museum truly 
embraces the mountains. “I didn’t go up 
there to die. I went up there to live,” reads 
a quote from Messner. From mountain 
summit to Michelin stars, they defi nitely 
know how to live in the Tyrol.  

HOW TO DO IT
The Lagació Hotel Mountain Residence, in San 
Cassiano, is a 24-room, all-suite eco-hotel with a 
vast spa (hay beds, icy plunge pool, saunas and 
steam rooms) and banquet-like breakfasts. From 
£228 a night, for two, including breakfast, 
afternoon tea and spa access. lagacio.com
A six-day Dolomiti Superski pass costs €235 
(£266). dolomitisuperski.com
Innsbruck or Venice are the closest airports.

MORE INFO
suedtirol.info  idm-suedtirol.com

ESSENTIALS

Dolomites, Val di Funes
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Super! Ski the 
Dolomites

Ever heard of Dolomiti Superski? In Corvara, you can hit the slopes 

of this largest ski carousel in Europe by day – and party by night! In 

between, pamper yourself at Hotel Col Alto – with soothing saunas, 

extensive water world, gourmet cuisine, luxurious rooms and private 

suites with hot tub, fireplace and spectacular views.

Hotel Col Alto**** | Col Alto 9 | I-39033 Corvara in Badia | Tel.: +39.0471.831100 | info@colalto.it | www.colalto.it br
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YOUR DESTINATION IN THE HEART 
OF THE DOLOMITES. ENJOY THE MOMENT…

www. alpenheim.it
 +39 0471796515  info@alpenheim.it   /hotel.alpenheim  instagram
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MERRY MÉRIBEL
T he lift  is, if not a thing of beauty 

then certainly one of joyful 
audacity. As I peer closer at 

the grainy sepia photo, my suspicions 
are confi rmed: Méribel’s very fi rst ski 
lift  was simply a tractor engine roped 
to a giant sledge, on top of which a 
clutch of rickety metal cafe chairs had 
been bolted. This télétraineau looks 
somewhere between a novelty horse 
and carriage ride, and a miniature 
train; the sort of thing bonkers 
Victorians might have made sport with 
in city parks, but this is no gentle jig. 
Back in the 1930s, this contraption 
carried skiers from the Doron Pub 
about half a mile up the mountainside 
to the Telebar Hotel. A triumph 

of bloody-minded determination 
over proven ability, it’s redolent of 
something only a Brit of a certain era 
would come up with.

I’m in the museum at Méribel Les 
Allues, searching for a ghost. Not a 
ghostly gondola but a man: a chap called 
Peter Lindsay. Given that Lindsay is 
responsible for founding the resort of 
Méribel as we know it, you’d think his 
footsteps would be easy to follow, but 
they’re as hard to trace as tracks under 
snow. Outside of these museum walls, 
there’s scant physical evidence that 
he ever existed. He arrived here in the 
winter of ’36, touring over from Austria, 
his usual terrain, to explore the peaks 
around Les Allues. Alongside a local and 

Méribel turns 80 this
season. Beloved by Brits,
few know that it was an
Anglo-Scottish tourist who
turned this French resort
into the very fi rst ski hub
in the Three Valleys. 
Words: Sarah Barrell 

The Télébenne de la Saulire 
in 1951

ABOVE: Modern cable-car from 
Mont de la Chambre, Méribel
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an Austrian guide, Lindsay made a fairly 
arduous climb up La Saulire (8,980ft ) on 
skins (grippy ski attachments), to ski into 
the valley on a route that won his heart; 
one of the region’s most celebrated runs.

Back then, skiing here was largely 
the preserve of army national service 
brigades; the likes of Chamonix and 
Megève were fast developing, but as 
winter sports resorts dominated by 
climbing, luge, curling and bobsleigh. 
Seeing ski resort potential, Lindsay 
teamed up with a local Count, Jean 
Gaillard de la Valdenne and, with a 
bit of subsequent interference from 
the Second World War, Méribel was 

born. “There was English and French 
investment, a plot of land was sold, a 
ski lift  went up — it was very gradual,” 
says Lindsay’s son, David, a former 
instructor with the local ski school 
who spent childhood winters in Les 
Allues. “There were télécabines — lift s 
commonly known as ‘yoghurt pots’ by 
the British — plus some other tech, but 
it was very basic by modern standards. 
Méribel was the fi rst development in the 
Three Valleys; Courchevel came next 
but, backed by French state money, it 
developed more quickly.”

Right in the heart of the Three 
Valleys, skiers in modern Méribel 
have instant access to the world’s 
largest ski area: 370 miles of inter-
connected runs, with lift s that funnel 
punters out swift ly across wide, open, 
remarkably crowd-free pistes. This 

lack of crush might be, today at least, 
because it’s uncharacteristically cold: a 
breathtaking -22C. Nonetheless, I spend 
a glorious morning briskly skiing over 
to Courchevel 1850, Mont Blanc sitting 
pretty on the horizon, sporting a bobble 
hat of cloud in an otherwise clear, cobalt 
blue sky. I’m accompanied by Julie 
Pomagalski, Snowboard Cross World 
Cup Champion 1999, who now runs local 
ski school and equipment hire outfi t, 
Prosneige. She’s also the granddaughter 
of Jean Pomagalski, who invented the 
torture device of choice for nursery 
slopes worldwide: the pommel lift .

That’s how they roll (or slide) in 
Méribel: a small resort with some 
serious snow sports credentials. Usually 
a snowboarder (a constantly injured 
one), I switch to skis for my duration 
here, guided by Julie’s enthusiastic 
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HOW TO DO IT
Méribel specialist, Meriski 
offers a week, full-board in one 
of its luxury catered chalets 
from €995pp (£878), with a 
chalet host, professional chef 
and in-resort driver service. 
Lift passes and equipment can 
be arranged. meriski.co.uk 

MORE INFO
Equipment hire: prosneige.fr
Méribel Tourisme: meribel.net
Museum of Les Allues: 
T: 00 33 (0)4 79 00 59 08

recommendation of some state-of-the-
art, all-mountain ‘rocker’ skis. “You’ll 
love these,” she grins. “You can play on 
them like a board.” They’re self-drive, 
vibration-free beauties, leaving me 
time to take in the scenery, get some 
miles under my skis and even scoot 
up for lunch a little bit early. Just as 
well, the menu is a mountainous côte 
de boeuf with an equally weighty bottle 
of Sainte-Estephe Bordeaux at Le 
Clos Bernard, a pretty wooden chalet 
restaurant hidden in a glade of trees, 
just off  Méribel’s Route de l’Altiport.

This secluded spot is just one of 
numerous tips delivered by our chalet 
concierge. How things have changed 
since tractor-lift  times. Concierges, hot 
tubs, screening rooms, chauff eurs, and 
professional chefs: standard off ering 
for local chalet specialist, Meriski. The 
company’s smart rental properties 
are among the increasing number 
populating the surrounding hamlets. 
Once-modest Méribel has become 
quite the fashionable resort. But, with 
Champagne, canapes and four-course 
menus tempting skiers back to base, 
apres here is usually an at-home aff air. 
With plenty of traditional hearty 
Savoyard dishes available on piste, our 
chef, Richard Boggie is wise enough to 
serve up light, elegant dishes — among 
them a truly remarkable braised ox 
cheeks — and wafer-thin charcuterie 
instead of cake, post-ski teatime. All 
of which means we’ve got just enough 
oomph left  to make it into town.

Here, I fi nd a small scattering of 
bars, none of which name checks the 
town’s founder on its signage; Lindsay 
is equally absent in the christening of 
surrounding restaurants and hotels. 
So, I’m not surprised to fi nd there’s 
no gleaming statue of the man, either. 
Instead, a giant teddy bear sculpture 
crowns a central roundabout. In 
L’Abreuvoir, a rather sleek bar where 
fake birch trees ‘grow’ artfully through 
the fl oor, I hear promises of a ‘big event’ 
to celebrate Lindsay’s founding of the 
town (now set for 14 February 2018), and 
even a related book to be published. But 
for now, most visitors remain clueless as 
to the resort’s provenance. 

“Aft er father died, development of 
the resort was pretty rapid; quickly 
sold off  to lift  companies and property 
developers,” says David. The 1992 Winter 
Olympics in nearby Albertville saw the 

FROM LEFT: Méribel valley in 
1950; skier in the Three Valleys; 
Télécabine de l’Arpasson, an 
early gondola, in the 1950s; 
cabin lift in the Three Valleys; 
Méribel Altiport in the 1960s; 
Méribel Altiport today

addition of a much-needed highway 
and a cable-car linking the resort with 
the transport hub town of Brides-Les-
Bains, Méribel stepped into the modern 
world, leaving tractors and its founder 
behind. Back in the museum, I’m drawn 
to the town’s fi rst tourist brochure, 
from winter 1948: it advertises three 
modern draglift s, 100 pistes (in whatever 
defi nition of the time), and the SNCF 
arrival time from Paris — an overnight 
service to Les Moutiers, where cars bleus 
(old charabancs) would then transport 
travellers an hour up to the pistes. From 
télétraineau to Snow Train, Méribel has 
come a long way, largely thanks to the 
now invisible man, Peter Lindsay.  IM
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�spenTHE ULTIMATE 
UPHILL BATTLE 
If you’re among the growing legion of ski tourers, it might be time to test your
uphill legs with the Power of Four, a legendary ski competition involving a
punishing, 24-mile route with climbs of more than 10,000ft . Words: Ellie Ross

It’s 8am at the base of Aspen’s 
Highlands mountain and all is quiet. 
The early morning sunlight plays on the 
Rockies above. A handful of supporters 
are starting to gather, wrapped up 
against the biting cold as they await the 
fi rst arrivals of today’s gruelling contest. 

This is the halfway point of the Audi 
Power of Four, a ski mountaineering 
competition where athletes race in 
pairs up and down the four mountains 
that make up this Colorado ski area. 
The punishing, 24-mile route has more 
than 10,000ft  of climbs and takes even 
the fastest skiers around fi ve-and-a-
half hours to complete. A Power of Two 
race covers half the ascent, but is still 
seriously physically demanding.

Since the fi rst lift  opened in 1947, 
Aspen has become America’s most 
glamorous ski region, visited by 
everyone from the Obamas to the 
Kardashians. And yet the vibe is 
surprisingly relaxed. From people-
watching on the Ajax Tavern’s terrace to 
catching some live music at Belly Up, or 
drinking a modest $4 (£3) beer at Woody 
Creek Tavern, the look is more jeans 
than designer jackets. 

Fur jackets are what we could do 
with today, though, waiting in the chill 
at the Power of Four transition zone. 
Cheers and bells fi nally signal the racers 
rounding a bend towards us. Running 
with a ski in each hand, they head to the 
feed station to refuel on electrolytes and 

energy gels. Icicles hang from beards; 
frozen hydration packs get smashed 
against the fl oor to thaw. Teammates 
help each other transition for the 
hill ahead — applying skins to skis, 
buckling boots and snapping on skis. 
The race requires you to stay within a 
few seconds of your teammate, so some 
bungee cord themselves together. Then 
they’re off  again, in their skin-tight 
bodysuits, beginning the interminable 
shuffl  e up the snow-covered slope. 

Now in its seventh year, the Power of 
Four is a testament to the increasing 
popularity of what Europeans call 
‘ski touring’ or ‘skinning’, and what 
Aspen locals refer to as ‘uphill skiing’. 
The concept is simple: you ascend the 
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mountain on skis (helped by grippy 
climbing skins attached to the bases) 
before skiing down. Not only does it 
allow access to areas beyond the ski 
lifts, it’s also a serious outdoor workout.

Aspen Mayor Steve Skadron coined 
the term ‘the uphill economy’, believing 
that uphill skiers — and the outdoor 
companies that supply them — could 
power economic growth.

“Aspen is the epicentre of uphill 
fitness,” Skadron says. “It helps that 
we happen to be the base of two of the 
largest ski touring races in the country, 
the Power of Four and the Grand 
Traverse. Around 20 years ago, you’d 
only see a handful of people skiing 
uphill. Now, some days there are more 
people going uphill than downhill.”

Aspen is also leading the charge on 
sustainability. The resort is on track to 
reduce its greenhouse gas emissions by 
25% by 2020 from 2000 levels. Projects 
include a methane-capturing plant that 
generates enough energy to offset the 
total usage of Aspen resort. 

Ironic, given that Aspen’s pavements 
are heated and many residents 
drive SUVs and travel by private jet. 
Auden Schendler, vice president 
of sustainability for Aspen Skiing 
Company, says: “Aspen’s a hugely 
consumptive place — there are jets and 

powerful people, so who are we to talk 
about climate change? But, don’t we 
have a responsibility to try to solve these 
problems because we’re consumptive? 
What better place to model these 
solutions than in front of the influential 
people who come to Aspen?”

Back on the slopes, I’m feeling 
inspired by the Power of Four. But, 
lacking ski mountaineering experience, 
I enrol in a lesser version of uphill 
skiing. Led by a guide, I’ll tackle the 
Tiehack section of the race, tucked to 
the east of Buttermilk Mountain, the 
smallest of Aspen’s four peaks. 

The name of the trail harks back to 
Aspen’s silver mining heyday between 
1879 and 1893, when the town produced 
one sixth of the nation’s silver. To 
transport it, timber was felled to make 
sleepers for the Colorado Midland 
Railway by workers called tie hackers, 
and the name Tiehack stuck. 

With 1,653ft of climbing ahead, 
I’m pleased to be in the hands of Ted 
Mahon, a ski instructor with more than 
20 years’ experience. Ted has climbed 
and skied all of Colorado’s ‘fourteeners’ 
(mountain peaks with an elevation of at 
least 14,000ft), and summited Everest. 

“Uphill skiing offers a sense of 
fulfilment you don’t get in a chairlift,” 
Ted explains. “There’s something about 

it — you’re still skiing, but at the same 
time you’re also climbing a mountain. 
The point is to enjoy skiing in a slightly 
different way and realise it’s not all 
about the ski down.” 

First, Ted talks me through the gear. 
There’s no need for fleeces or thermals, 
just extra layers in the backpack, and we 
swap helmets for headbands and goggles 
for sunglasses. We extend our poles 
by 10cm to help stay upright, breathe 
properly and push ourselves forward.

Ski bindings allow the heels to lift for 
uphill, then clip into a solid binding for 
downhill. The boots go from walk to ski 
mode at the touch of a button. 

Finally, we apply the sticky but 
removable skins to the base of our 
skis. Traditional sealskins have been 
replaced by artificial nylon and mohair, 
helping skiers glide uphill without 
slipping backwards. The transition 
process takes me 10 minutes; in a race, it 
takes athletes just 30 seconds. 

We set off, the Tiehack Trail looming 
steeply ahead, following waymarked 
signs; unlike some US resorts that don’t 
permit uphill skiing, all of Aspen’s 
mountains have uphill routes.

I try to copy the way Ted slides his 
skis forward, instead of lifting them, 
and the way he looks up and forward, 
planting his poles near his toes and 
pushing his skis forward with his hips. 
I get into a rhythm and within minutes 
I’m sweating and my glutes ache. 

A major difference between skiing in 
Europe and the States is that US resorts 
tend to be higher, so snow quality is 
good from summit to base. But the 
altitude affects my breathing, laboured 
with the exertion of every stride. Still, 
the beauty of the landscape is inspiring. 

 After 90 minutes, we reach our goal: 
Cliffhouse, a mountain-top restaurant 
serving excellent Asian cuisine with 
panoramic views of Pyramid Peak. The 
sense of achievement in having reached 
it under my own steam is topped only 
by the feeling of satisfaction as we ski 
back down again, appreciating every 
swooping turn all the more because of 
the effort I put in on the way up.  

PREVIOUS PAGE: Uphilling in tricky conditions

CLOCKWISE FROM LEFT: Competitors in the 
Power of Four; uphilling; Men’s slopestyle 
eliminations at the Winter X Games
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ENDURANCE SNOW SPORTS EVENTS

POWER OF FOUR
February: This annual, 
elite endurance race for 
professional and recreational 
athletes. Teams of two race 
24 miles, climbing more than 
10,000ft. Winners of the men’s 
and women’s events walk away 
with a $1,500 (£1,178) cash 
prize. aspensnowmass.com

POWER OF TWO
February: Using the second 
half of the Power of Four 
course, teams of two begin at 
Aspen Highlands, ascending 
the Highland Bowl and the 
back of Aspen Mountain.

THE GRAND TRAVERSE
March: This annual 40-mile 
ski mountaineering race from 
Crested Butte to Aspen. 
thegrandtraverse.org.

WINTER X GAMES
January: Aspen’s Buttermilk 
Mountain has hosted this 
extreme sports event since 
2002. xgames.espn.com

ASPEN ASCENT WEEKEND
April: A new annual Buttermilk 
event exclusively for uphill 
skiers. aspensnowmass.com/
while-you-are-here/events/
aspen-uphill-weekend

HOW TO DO IT
British Airways operates daily 

and Denver; return fares start 
from £501. britishairways.com 
Deluxe King rooms at the centrally 
located Limelight Hotel in Aspen 
start from $305 (£232) per night, 
B&B. limelighthotels.com/aspen

MORE INFO
aspensnowmass.com
go-colorado.com/aspen

ESSENTIALS

�spen's big 5
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North �mericaNORTHERN 
EXPOSURE
Fat biking, pond skimming, baseboarding, high-speed 
zip-lining: we’ve selected the best ways to master the 
mountains, in Canada and the USA. Words: Sam Lewis

Cat/heli-ski, Revelstoke, BC
Fluffy powder and epic alpine bowls are the 
norm at Revelstoke, the world’s only resort 
to offer lift, cat, heli and backcountry skiing 
from a single village base. Queues will be 
shorter this season thanks to 24 new cars 
on the Revelation Gondola — increasing 
lift capacity by 25%. Newcomers to cat- and 
heli-skiing can book a lesson with a pro 
($128/£100pp) to learn how to weave through 
the trees and save energy turning in tricky 
terrain. revelstokemountainresort.com/
lessons-activities/cat-skiing

Sun & ski, Mount Bachelor, 
Oregon
The opening of the $6.5m (£5m) 
Cloudchaser high-speed chairlift 
last year added 13 new runs, making 
this Oregon ski area the fifth-
largest in the US. The dramatic 
volcano-shaped mountain has a 
season that often lasts until July 
and a spectacular surrounding 
forest. With no piste or base village 
lodging, skiers stay in nearby 
Sunriver, or the funky town of 
Bend, known for its microbreweries. 
Packages from £1,265pp based on 
seven night’s accommodation, 
return flights and car hire.  
skisafari.com  mtbachelor.com

62     natgeotraveller.co.uk



Uphill skiing & downward dogs, 
Aspen, Colorado
Whether you’re in search of pristine 
powder or an all-over workout, there’s a 
growing trend at this resort to skip the 
chair lift and hike to the top on your skis 
(see previous Aspen feature). Sign up 
for a range of special events, including 
moonlight dinners where you uphill to 
a mountain-top restaurant, have dinner 
and ski back down. To ease muscles join 
mountain-top yoga (9am Wednesdays 
and Saturdays) at the Sundeck on Aspen 
Mountain. Simply pop yoga wear under 
ski gear, skin up to the top and pay $5 
(£4) to join in. aspensnowmass.com

Silverscreen ski in Sundance
Upmarket operator Scott Dunn has 
introduced Sundance Mountain Resort, 
Robert Redford’s rustic-chic lodge in 
Utah, to its US ski portfolio this season. 
An exclusive winter playground on the 
slopes of Mount Timpanogos in Utah’s 
Wasatch Range, it has 450 acres and 41 
runs of sprawling powder bowls and 
woodland trails, while backcountry 
enthusiasts can explore over 20 miles 
of scenic skiing, day and night. Seven 
nights from £2,125pp, based on four 
sharing a Mountain Loft Cottage, 
including return flights with Delta and 
private transfers. scottdunn.com

Baseboarding, Whistler, Canada
To try the latest trend at this resort, take 
a chairlift from Olympic Park, minutes 
from Whistler Village, and lie face 
down on an aerodynamic baseboard. 
It’s basically extreme tobogganing, 
developed by British former World 
Champion and four-time Olympian, 
Kristan Bromley. No prior experience 
needed but newcomers start on a 200m 
practice area before hitting the one-
mile course where professionals can 
reach speeds of 37-43mph. One-week 
from £899pp including flights and six 
nights’ accommodation. 
canadianaffair.com  whistler.com 

Whistler 
Blackcomb // The 
West Coast 
Canadian resort has 
spent $2.4m (£1.8m) 
improving slopes, 
with monitored 
slow skiing zones to 
aid learners, plus ski 
camps for women 
only. whistlerblack-
comb.com

Bargain in Banff
The Moose Hotel, Banff 
National Park’s newest 
property, is offering 25% 
discounts on room rates 
this season. The nearest 
ski area, Mount Norquay, 
is five miles away, with 
Sunshine and Lake Louise 
resorts nearby, plus 
numerous other winter 
sports to hand. Room 
rates include a buy one, 
get one free ski rental. 
From £1,285pp based 
on seven-nights room-
only, Air Canada flights 
to Calgary and airport 
transfers. frontier-ski.
co.uk/resorts/banff-ski-
holidays/hotels/the-moose 
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Heavenly // The new 
zip-line at this celestially-
named ski resort in 
California’s South Lake 
Tahoe, has a 525ft vertical 
drop that reaches speeds 
of 50mph; one of many 
new local investments. 
skiheavenly.com

Powder and pond skimming, Utah
Last season saw Utah’s best snowfall 
since 2010-11, and while many European 
resorts were positively green at 
Christmas, this state was blanketed in 
the white stuff. Utah averages more than 
a foot of snow every five days between 
December to March. For a bit of fun, 
visit towards the end of the ski season 
(March) for the Spring Grüv event at 
Canyons, which includes fancy dress 
pond-skimming competitions — on 
skis or snowboards. skiutah.com

Over 50s fun at Big White, BC
There’s a growing trend for North 
American resorts to run masters’ week 
programmes: specially designed ski 
camps for the over 50s. The Big White 
Ski & Board School’s dedicated weeks 
include wine tastings and happy hours 
at local restaurants. The resort, four-five 
hours’ drive from Vancouver, is famous 
for its dry powder and ski-in/ski out 
access. bigwhite.com/ski-school-rentals/
camps-special-programs/masters-week

Craft beer and fat bike tours, 
Breckenridge, Colorado
Ride a fat bike through the snow — it’s 
just 3.5 miles from Breckenridge to the 
Broken Compass Brewery, for innovative 
brews such as chili pepper pale ale and 
coconut porter. Cycle on to Breckenridge 
Distillery to try speciality vodkas, gin 
and spiced rum. Thankfully, a shuttle 
takes you home. From $99/£78 (four 
hours) including lunch (not alcohol). 
atyourpacebiking.com

City & ski, Lake 
Tahoe, California 
The recent launch of 
British Airways’ new 
route from Gatwick to 
Oakland, San Francisco 
Bay, just three hours’ drive 
to Tahoe, gives Brits a 
good city and ski combo. 
Heavenly Ski Resort’s high 
altitude (7,200ft) means it’s 
one of the country’s most 
snow-sure, with a season 
that runs November-May. 
It’s also where you’ll find 
Lake Tahoe, the largest 
alpine lake in North 
America, with vibrant 
apres ski at South Lake. 
tahoesouth.com
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The very finest original ski posters  
for your Lodge or Collection

Original Ski Posters.com

ORIGINAL TYROL SKI POSTER BY MARIA REHM HALL FROM ORIGINALSKIPOSTERS.COM. PHOTOGRAPH COURTESY OF THE 
PENTHOUSE AT CHALET SKYFALL, AUSTRIA, AVAILABLE FOR RENT EXCLUSIVELY THROUGH BRAMBLESKI.COM



The Matterhorn ski paradise is the highest skiing 
area in the Alps. The Swiss region with guaran-
teed year-round snow is also one of the largest and 
best-equipped ski arenas anywhere in the world. And 
it isn’t just the crack skiers who get their money’s 
worth on the 360 kilometres of perfectly groomed 
and varied slopes. Beginners and families will also feel 
at home in Zermatt as they thrill to the view of the 
breath-taking mountain scenery around the iconic 
Matterhorn. Children up to the age of 9 get to use the 
lifts for free, while beginners can buy special ski pas-
ses for the “Wolli Beginners Park” and cut their first 
tracks in the snow on the „Slow Slopes“. 

While in Zermatt, the attractive gastronomy scene 
should not be ignored. Guests always wonder what 
temptation to give in to first: sports or culinary treats? 
A few more kilometres on the slopes or indulging in 
the delights on offer at a mountain restaurant, com-
plete with sun terrace and view of the Matterhorn? 
The rustic or, in true Swiss dialect, “urchig” restaurants 
invite you to try dishes such as the original Valais 
dried meats or fondue specialties. Or, if the fancy 
takes you, why not enjoy a gourmet menu crowned 
with Gault&Millau points and Guide Michelin stars? 

SPORTS AND TREATS IN ZERMATT.
Special experiences to relish at the highest skiing destination in the Alps  

There are numerous other attractions to round off the 
Zermatt experience. Early mornings have a special 
appeal around Zermatt. With “First Track” you can 
practise your skiing glides on untouched slopes while 
enjoying the first sun of the day. After a guided de-
scent you will be happy to indulge in the rich break-
fast buffet offered at the Matterhorn glacier paradise 
restaurant. On evenings lit by the full moon, the 
“Moonlight Descent” will take you into the snow-filled 
world of the Rothorn, preceded by a fortifying tradi-
tional dinner in cosy surroundings. The romantically 
moonlit slopes and refreshing night air will make this 
guided descent an unforgettable experience. For 
those who appreciate a touch of glamour, the VIP 
gondola on the Matterhorn express is a delight for all 
the senses. Glide by the Matterhorn while enjoying a 
complimentary bottle of Moët & Chandon. You de-
serve it! 

Zermatt is truly a ski resort with something for every-
body. To learn more about skiing in Zermatt, visit 
matterhornparadise.ch
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KoreaON PISTE IN 
PYEONGCHANG 

South Korea, host of the 2018 Winter 
Olympics this February, offers 
gnarly pistes, exceptionally well-
organised infrastructure and plenty 
of places to sample kimchi, spicy 
grilled pork and steaming bowls of 
noodle soup. Words: Abigail Butcher

“O ff-piste? What’s that?” 
asked the ski instructor, 
genuinely perplexed by 

the meaning of my question. When 
I explained, his quizzical expression 
turned to one of horror. “Oh no. No, no, 
you can’t do that here.”

We’re standing on the edge of a 
gentle blue run in YongPyong, South 
Korea’s largest ski resort. YongPyong, 
in Pyeongchang County, will host the 
slalom and giant slalom Alpine skiing 
events at this coming February’s Winter 
Olympic Games, yet this mountain, part 
of the Taebaek range, seems almost 
too innocuous for competition. The 
majority of YongPyong’s 20 miles of 
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THE 2018 PYEONGCHANG  
WINTER OLYMPICS

WHEN: Olympics 9-25 February, 
Paralympics 9-18 March.
WHAT: More than 5,000 

athletes from 100 nations will 
take part in 102 events in 15 

disciplines over seven sports. 
The four new events for 2018 
are snowboard big air, speed 

skating mass start, curling 
mixed doubles and a parallel 

slalom team skiing event.
WHERE: The main action will be 
in the Pyeongchang mountain 
cluster: Alpensia Sports Park 
hosts the ski jumping, Nordic 
combined, snowboard big air, 
biathlon, cross-country skiing, 
luge, bobsleigh and skeleton. 
YongPyong hosts the slalom 
and giant slalom. Jeongseon 
hosts the downhill, super-G 

and combined, and Bokwang 
Snow Park hosts the snowboard 

cross, half pipe, slalom, 
snowboard slopestyle and 

freestyle skiing. Gangneung 
Olympic Park hosts men’s ice 
hockey, skating and curling, 

while women’s ice hockey will 
be at Kwandong University.

WHO’S THE LOCAL FAVOURITE?:  
South Korean skier Kim Hyeon-

the super-G test event for 
Pyeongchang in early March, 

exceeding expectations.
FURTHER INFO: olympic.org 

pistes — there are 27 runs in total — are 
blues, with scant steepness worthy of 
even a gentle red.

I’m still slightly perplexed as we’re 
ushered to the front of the queue 
for YongPyong’s 2.5-mile gondola. It 
whisks us to the top of Mount Balwang 
(4,785ft), a ride worth taking on a clear 
day just for the stunning views of the 
East Sea, not to mention the ice cream 
parlour at the top. 

Now, though, we’re down the back of 
the mountain and, finally: some proper, 
gnarly steepness in the form of rainbow 
runs one, two, three and four, on which 
the Olympic races will be held. The 
terrain is so different from the runs 
back into YongPyong, you could be in 
a different country. They’re steep, icy, 
and on the day I ski them (tentatively, as 
my rental skis don’t have the sharpest 
edges), the wind is blowing strongly. The 
chairlift ride back up is hair-raisingly, 
precariously sideways.

Pistes are cut out of wooded hillsides, 
an area of outstanding natural beauty 
with a similar feel to New York State 
— very cold, dry and sunny with gentle 
slopes prone to ice because the snow is 
largely artificial. All of the ski resorts in 
Pyeongchang, in the heart of Gangwon 
Province, are at 2,300ft, so don’t travel 
to South Korea in search of the waist-
deep powder you might find in nearby 
Japan; the two countries don’t share the 
same weather patterns. 

But, even if they did, I get the 
impression South Korea is also too 
orderly to take such a risk as skiing 
off-piste. No one breaks the rules here. 
I was severely reprimanded for losing 
my plastic hotel key card one day, and 

convention dictates that you must 
remove your shoes before going into 
either a cafe or someone’s house. At the 
end of a day on the slopes, skiers and 
snowboarders queue to use air hoses  
to remove the snow from their 
equipment to avoid making a puddley 
mess in the base lodges. 

Is it this sort of attention to detail 
that makes South Koreans such keen 
skiers? Korea made bids for the Winter 
Olympics in 2010 and 2014 before 
becoming successful for 2018, which 
gave the country time to develop ski 
schools and encourage youngsters 
across South East Asia to get involved 
in the sport. And, there’s no doubting 
the nation’s devotion. In most of its 17 
or so ski resorts, the lifts stay open until 
midnight or later, and it’s not uncommon 
to eat dinner in ski wear then head back 
out onto the slopes again. 

The experience of skiing here is 
quirky, fascinating and a complete joy, 
despite its artificial nature, and much 
of that’s down to the food. Base lodge 
restaurants in YongPyong, Alpensia 
and the nearby Phoenix Park — all 
of which will host events during the 
Games — remind me of those found 
in North American resorts, but while 
they might lack character, they don’t 
lack substance. Mountain lunches 
here range from myriad types of 
kimchi, grilled pork and fish, or huge, 
steaming bowls of noodle soup. And, 
if you’ve overdone it the night before 
on the local saki-esque tipple, soju 
(amusingly pronounced ‘sod-you’), 
then you can always try the regional 
hangover remedy, which is also another 
provincial delicacy: dried pollock soup. 
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HOW TO DO IT
Flights to Seoul Incheon Airport 
start from £685 return with 
British Airways. Seven nights in 
Dragon Valley Resort on 
YongPyong in a Deluxe Twin 
room, B&B, shared transfers 
from Seoul Incheon Airport and 
lift pass costs from £1,385 
(based on two sharing) booked 
with: differentsnow.com 

MORE INFO
visitkorea.or.kr

ESSENTIALS

Pyeongchang has, until now, been 
a four-hour drive from Seoul Incheon 
Airport, but for the 2018 Games, a brand-
new high-speed rail connection has been 
constructed that will cut the journey 
time down to just 70 minutes — one of 
the major legacies from the Olympics 
and one Koreans hope will be used by 
the burgeoning winter sports market. 
A second highway has also been built 
from Seoul to Pyeongchang. With Beijing 
hosting the 2022 Winter Olympics, the 
whole of Asia is gearing up for a boom in 
popularity of skiing, snowboarding and 
speed-skating, the latter already one of 
Korea’s best-loved sports.

Everything about these Olympics 
has been well thought out: there are 
12 venues, all of which are within a 
30-minute drive of each other. Six 
venues were pre-existing and six have 
been newly built, and an impressive 10 

of these have already confirmed legacy 
plans. All the new venues are designed 
to use renewable energy generated from 
geothermal and solar power plants. 
And, for the first time in the history 
of the Winter Games, the organising 
committee has been awarded the ISO 
20121, an international standard for the 
establishment of an event sustainability 
management system.

One of the big benefits is to local 
families who’ll be hosting accredited 
homestays to ticket holders for the 
Games. Around 900 families are 
currently being recruited to host visitors 
from all over the world. There will also 
be accommodation in 13 temples in 
the area and, closer to the Olympics, 
organisers will release an app on which 
accommodation options can be booked. 
Pyeongchang might not be big on natural 
snow, but it’ll be huge on culture.  
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Kimchi feast

Did you know // Chinese New Year 
holiday falls over the middle weekend 
of the Games (16 February), cause for 

even bigger celebrations
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Long haulWORTH THE RIDE
Put some miles under your skis, before you’ve even hit the piste with our pick of
the best long-haul destinations to ski, ride and tour, from the powder fi elds of Chile 
to China’s booming mountain resorts, and way beyond. Words: Abigail Butcher

Chile
WHERE: Termas de Chillán, Andes 
WHY: Epic scenery and thermal hot 
springs add an extra dimension to a 
standard ski holiday. This year-round 
ski/spa resort sits 250 miles south of 
Santiago, with slopes from 5,250ft  to 
8,200ft . Pistes include Las Tres Marías, 
South America’s longest run at eight 
miles, while thermal pools range from 
27C to 65C. Cross-country, ski touring, 
dog sledding, snowmobiling and quality 
hotels are all on hand, too.
WHEN: Mid-June to October.
HOW TO DO IT: scottdunn.com 

�rgentina
WHERE: San Carlos de Bariloche
WHY: With a backdrop of Patagonian 
Lakes and Andes Mountains, why would 
you not? Bariloche is a hub for Northern 
Hemisphere skiers training in our 
summer months, and is ‘the’ place 
to stay when skiing Chile’s legendary 
Cerro Catedral. This year, Ski Instructor 
Academy Austria (SIA Austria) launched 
a new course in Bariloche off ering great 
value for wannabe instructors — with a 
guaranteed job at the end of it.
WHEN: Mid-June to October.
HOW TO DO IT: siaaustria.com

California
WHERE: Mammoth Mountain
WHY: With a record almost seven metres 
of snow last January alone, Mammoth, 
in the Sierra Nevada, has a season that 
oft en runs to from June to July the 
following year. Last spring, Mammoth 
was bought out by a conglomeration 
of leading North American ski resorts, 
surely signalling investment aplenty, 
and combined passes for some of stellar 
sister resorts. Mammoth Mountain 
alone has 3,500 acres of skiable terrain.
WHEN: October to July.
HOW TO DO IT: skisafari.com
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�ustralia 
WHERE: Perisher, New South Wales
WHY: The largest ski resort in the 
Southern Hemisphere, and a hit with 
freestylers thanks to fi ve fl oodlit terrain 
parks, Perisher is in the Kosciuszko 
National Park, six hours from Sydney. 
Vail Resorts bought Perisher in June 
2015, making it part of the Epic Pass, 
which for US$859 (£678) off ers unlimited 
skiing at worldwide resorts.
WHEN: Mid-June to October.
HOW TO DO IT: sno.co.uk

China
WHERE: Beidahu, Jilin province
WHY: The 2022 Winter Olympics will be 
held in Beijing, where skiing, freestyling 
and boarding is exploding in popularity. 
Beidahu, two hours north of Beijing, 
has 19 pistes, the biggest lift -served 
area in the country and, as of last year, 
China’s second Club Med ski resort, 
plus a Warren Smith Ski Academy 
(warrensmith-skiacademy.com).
WHEN: December to March.
HOW TO DO IT: clubmed.co.uk

Japan
WHY: Furano is yet another Japanese 
resort with recently relaxed 
backcountry restrictions, Furano 
averages nine metres of the light, 
dry snow for which Japan is famed. 
Unlike some of the newer resorts, 
Furano has a year-round community 
and excellent value dining options, 
so off ers intrepid skiers a real taste of 
Japanese culture. 
WHEN: December-March.
HOW TO DO IT: skisafari.com

Japan
WHERE: Kiroro, on the island of Hokkaido
WHY: In January 2016, this resort in Japan’s northernmost island relaxed rules to 
allow skiers and snowboarders access to its backcountry terrain. Kiroro is the place 
to go for off -piste, with a consistent snowfall and dedicated ‘powder zone’ plus the 
ubiquitous tree skiing for which Japan is so well known: essential in bad weather. 
Backcounty guides cost £430 per day for up to six people. 
WHEN: December to March; best snowfall January/February.
HOW TO DO IT: diff erentsnow.com

CLOCKWISE FROM 
LEFT: Snowboarder at 
Mammoth Mountain, 
California; cable lifts at 
Furano; ski mountaineers 
in Kiroro, Japan
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PEAKS & POOLS
Tucked into the southeastern corner of Canada’s westernmost province, the Kootenays 

are one of British Columbia’s snowiest and most geothermally active playgrounds. A 
backcountry trip here doesn’t have to involve foreboding peaks and epic ascents. The 
soft -backed mountains are draped in temperate rainforest, littered with inroads, and 

bubbling with water warmed by the inner depths of the earth 

Words  M A T T  C O T É   Photographs  E R I C  B E R G E R
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The hot springs that flank the shores of Upper Arrow Lake are managed as provincial 
recreation sites, but forest service roads aren’t plowed in winter, so access is best by 

snowmobile. Halfway Hot Springs is just over seven miles off Highway 23, and 
provides a free, rejuvenating and sulphury base camp from which to stage deeper  

into the mountains each day.
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Even in the cold throes of January, the forest floor next to the geothermal pools 
that line Halfway River is mostly bare. Steam hangs low in the cedar bows above, 

but only a short hike upslope, the snowpack plumps to a few feet and will be three 
times as deep by the ridge top — another 3,281 vertical feet above. The rolling 

peaks here receive an average of 59ft of snow every winter.

IN PICTURES
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‘Pillows’ are the main ski 
attraction in this part of 
British Columbia: quick, 

safe climbing routes among 
dense pockets of evergreen, 

subalpine terrain, from 
where you can scope ski 

routes at close hand. Here, 
you can bag multiple 

untouched runs in a day, 
with laps taking anywhere 

from 20 minutes to a 
couple of hours. When the 
sun finally begins to sink, 

soothing mineral pools 
await intrepid adventurers 

back at camp.
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South Tyrol
National Geographic Traveller (UK) has teamed 

up with Powder Byrne and South Tyrol to off er you 
the chance to win a long weekend in the mountains

Discover sun, snow and the dolce vita 
on the slopes of South Tyrol. Set among 
Italy’s beautiful Dolomite Mountains, 
this UNESCO World Heritage Site has 
some of the world’s best snow sports, 
300 days of sunshine a year, and 
guaranteed snow from December-April. 
With the legendary Dolomiti Superski 
region and the Sella Ronda circuit, 
South Tyrol off ers excellent downhill 
and cross-country skiing for every level. 

A fantastic destination for all things 
snow related, in South Tyrol you can 
try everything from climbing frozen 
waterfalls to exploring the winter 
wonderland on a horse-drawn sleigh.

Beyond the slopes, South Tyrol’s 
Alpine and Mediterranean cultural 
heritage infl uences everything from 
food and wine to spa traditions. And 
with only 2% of visitors coming from 
the UK, this is a secret ski spot waiting 
to be discovered.

Your prize
Win a three-night ski weekend for 

two, staying at Hotel Ciasa Salares in 
Alta Badia. Included are return fl ights 
from London, private transfers, half-

board accommodation, lift  passes and 
equipment rental, as well as full support 

from Powder Byrne’s Concierge team.
powderbyrne.com 

 A LONG WEEKEND IN

TO ENTER

Answer the question below by visiting 
natgeotraveller.co.uk/competitions

IN WHICH COUNTRY IS SOUTH TYROL 
LOCATED ?

Competition closes 19 October 2017 at 23.59 GMT. The winner must be aged 18 or over and the trip is subject to availability. Full T&Cs available at natgeotraveller.co.uk
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