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ADVENTURES
you’ve always DREAMED OF

We are a small team of fellow travelers who
search the world over for adventures that help us
experience life to the fullest. Our goal, and our
joy, is then developing adventures for you that
incorporate active travel in the great outdoors,
cultural immersion, and the sampling of some of
the world’s best food and drink.

Along the way of course, you’ll experience untold
beauty, make new friends, reawaken some of the
primitive joy and wonder that might have gone
dormant over the years, feel renewed strength in
muscles waiting to be challenged, and touch again
that joyous, uplifting sense of being truly alive.

CLICK HERE TO LEARN MORE & VIEW TOURS
970-498-0500 | info@walkingtheworld.com | www.walkingtheworld.com
PO Box 40442, Grand Junction, CO 81504
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likeaLOCAL

CHICAGO,
ILLINOIS
Celebrity Chef Rick Bayless gives
us his Chicago insider tips

The king of
Mexican food &
his Chicago
tips

H

e is a New York Times
bestseller, an ambassador
of Mexican cuisine, multiple
James Beard Foundation award
recipient, and through his Frontera
Farmer Foundation (supporting
small Midwestern farms), he
has awarded almost 200 grants
totalling a whopping $2-million
dollars.
Chef Rick Bayless has also
cooked with the late and great Julia
Child, both on camera and off, and
was the recipient of the Julia Child
Award in 2016.
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Most people will know Rick
Bayless from winning the title of
Bravo’s Top Chef Masters, beating
the competition with his authentic
Mexican cuisine, or his highly rated
public television series, Mexico: One
Plate at a Time, which is broadcast
coast to coast.
He also has nine cookbooks that
have earned multiple high-profile
accolades, with some spending
weeks on the New York Times best
seller list.
Then there are his multiple
Chicago restaurant locations
WWW.MATURE.TRAVEL

stretching from downtown to
Chicago’s O’Hare Airport, from fine
dining to a casual churros shop.
Rick’s Frontera Grill (his first to
launch in 1987) and Topolobampo
(both located at 445 N.Clark) have
each received the “Outstanding
Restaurant” designation from the
James Beard Foundation. His
popular fast-casual Xoco (449 N.
Clark) has been around since 2009
and Tortas Frontera at Chicago’s
O’Hare airport has changed the face
of airport dining.
Other restaurants in Chicago’s
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bustling West Loop neighborhood
include the Baja-inspired, woodfired Leña Brava (900 W. Randolph)
and the adjacent Cervecería Cruz
Blanca, a craft brewery and taqueria,
plus Frontera Cocina in Disney
Springs (1604 Buena Vista Dr, Lake
Buena Vista, FL). Also Bar Sotano
(443 N. Clark), an Oaxacan inspired
mezcal bar with modern Mexican
bar food.
For all his work and dedication to
Mexican cuisine, the Government of
Mexico has bestowed on Rick the
Mexican Order of the Aztec Eagle –

the highest decoration bestowed
on foreigners whose work has
benefitted Mexico and its people.
We sit down with Chef Rick who
shares with us what he loves about
Chicago, his insider tips, must-see
attractions and his favorite place to
eat, plus one of his favorite recipes.
WHAT’S A MUST-VISIT
ATTRACTION IN CHICAGO?
Go seek out a live performance,
whether it’s a big-budget production
in the downtown theater district, an
improv comedy show or, better yet,
a neighborhood storefront theater
>> SUBSCRIBE <<

in one of the easily accessed
neighborhoods. Chicago has an
incredibly thriving, vibrant and world
class theater scene.
BEST PLACE TO EAT
Head straight to the Pilsen
neighborhood and find Carnitas
Uruapan (1725 W 18th St).
Be prepared to wait in a very
friendly, small line for some of the
best carnitas you’ll ever taste. It’s so
worth it (EDITOR’S TIP - one block
over in Harrison Park you’ll find
the National Museum of Mexican
Art with over 10,000 pieces on
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permanent display and free entry).
SECRET INSIDER TIP
Chicago’s historic Maxwell Street
Market (800 S. Desplaines St.) is
the oldest continually operating
street market in the US, and this one
is so uniquely Chicago — beautiful
produce, blues music, incredible
street food and remarkable
bargains. It’s just a beautiful
reflection of Chicago and what
makes it great!
BEST DAY TRIP DESTINATION
Green City Market in Lincoln Park
(corner N. Clark St and N. Lincoln
Ave). There are Midwest farmers
selling their gorgeous produce, the
breezy shoreline of Lake Michigan
and the grassy expanse of Lincoln
Park, where you’ll also find one of
America’s oldest, and free to enter,
zoos.
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Taste of MEXICO
RICK’S FAVORITE RECIPE

GUACAMOLE WITH
BACON, GRILLED RAMPS
(GREEN ONIONS) &
ROASTED TOMATILLO

Ramps, or wild leeks, are only
available in the spring and only in
certain parts of the United States;
if yours is the area, you’ll probably
only find them at farmer’s markets
or specialty shops. If not, green
onions will do and are easy to find
everywhere, every day.
Ideas for serving
Spread out commercially made
tortillas into a single layer, brush
both sides of each tortilla lightly
with oil, then grill until crisp. When
they cool, break them into big
rustic pieces for dipping. Wedges
of grilled pita make a delicious
and unexpected vehicle for
dipping this guacamole.
Servings:
3 Cups
INGREDIENTS:
• 4 medium (about 8 ounces
total) tomatillos, husked,
washed and cut in half
crosswise
• 4 fresh ramps (spring wild
leeks) or large green onions
OR a 1-inch diameter bunch of
garlic chives
• A little olive or vegetable oil
• 1large fresh serrano or 1 small
fresh jalapeño, stemmed

•
•
•
•
•

4 thick slices (about 4 oz)
bacon
3 ripe, medium-large
avocados
2 tablespoons fresh lime juice
Salt
About 2 tablespoons chopped
fresh cilantro, plus extra
leaves for garnish

METHOD:
1. Heat a gas grill to medium or
light a charcoal grill and let it burn
until the coals are medium hot
and covered with gray ash.
2. Lay the halved tomatillos (cutside down) on a rimmed baking
sheet or metal baking pan and
slide onto the grill.
3. Brush the ramps (or green
onions or garlic chives) with oil.
Lay them directly on the grill,
along with the chile. Grill the
ramps (or their stand-ins) and the
chile until soft and richly browned,
turning occasionally—the ramps
will take 4 or 5 minutes, the chile
about 10.
4. Cook the tomatillos about 3 to
4 minutes, until soft and browned
on one side, then flip them over
and cook the other side. Cool
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everything. Finely chop the ramps
(etc.) and chile, then scrape into a
large bowl.
5. Chop the tomatillo into small
pieces, scrape them in with the
ramps, then scrape in any juice
that remains on the baking sheet.
While the grilled vegetables are
cooling, cook the bacon in a
single layer in a large skillet over
medium heat, turning every once
in a while, until browned and
crispy, about 10 minutes. Drain on
paper towels, then chop into small
pieces.
6. Mash the avocado flesh with
the tomatillo mixture: Cut the
avocados in half, running a knife
around the pit from top to bottom
and back up again. Twist the
halves in opposite directions to
release the pit from one side.
Scoop out the pit, then scoop the
flesh from each half. With an oldfashioned potato masher, large
fork or back of a large spoon,
coarsely mash the avocado with
the tomatillo mixture.
7. Stir in the lime, cilantro and
half of the bacon. Taste and
season with salt, usually about
one teaspoon. Cover with plastic
wrap directly on the surface of the
guacamole and refrigerate until
you’re ready to serve.
8. When that time comes, scrape
the guacamole into a serving dish
and sprinkle with the remaining
bacon. Garnish with cilantro
leaves, if you wish.
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LAVENDER FIELDS
P R O V E N C E ,

E

ach summer, the
countryside around
Provence in southeastern France is decorated
in soothing hues of purple, as
the fields of lavender reveal
their beauty. While lavender
fields are found the world
over, nowhere compares
to the spectacular show of
color in this spectacular
Mediterranean region.
The patchwork of blooming
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F R A N C E

lavender is at its peak between
June and August, when the
already picturesque countryside
transforms into something even
more wondrous and magical.
One of the best places to
experience the magic of the
purple bloom is Notre-Dame de
Senanque – a working Cistercian
abbey near the small village of
Gordes. Founded in 1148, monks
still reside here, planting and
harvesting not only lavender, but
honey too.
The abbey itself consists of

>> SUBSCRIBE <<

dormitories, a church, a reading
room, a chapter room, and the
cloisters, all of which can be seen
on a guided tour which is offered
multiple times daily. Self-guided
tours are available with use of a
‘HistoPad’.
In the nearby village of Gordes
you’ll find all sorts of lavender
inspired gifts, including soaps,
perfumes and cosmetics. For a
unique treat, don’t leave without
trying lavender honey, sorbet and
ice-cream!
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RENDEZVOUS
ON THE SEINE
Mature Travel readers share their
reviews of recent vacations
A CONVERSATION WITH
DON & SHERON FROM MICHIGAN

Sheron and Don
on the French
beach of
Normandy
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WHERE DID YOU GO?
We started with two-nights in
beautiful Paris. The first day we had
a choice of Paris tours including a
walking tour of the Marais District
or a Paris walking tour. That
evening we had an included private
after-hours tour of the Louvre which
was spectacular! We also toured
the Palace of Versailles and visited
Rouen, Honfleur (Cliffs of Entretat),
Normandy beaches, Candebec,
Giverny (for Monet’s home) and
returned to Paris.
WITH WHICH COMPANY?
We traveled with Tauck, which
we had toured and cruised with
previously and always enjoyed.
HOW LONG DID YOU RESEARCH
YOUR VACATION AND HOW DID
YOU DO IT?
We used our regular travel agent
who made all the bookings for
us. We had traveled with Tauck
previously and wanted to go with
them again, so it was just finding
the right cruise and tour for us.
WHAT WAS YOUR BEST
RESOURCE?
Our travel agent who is familiar
with Tauck and their website so we
could see what was included each
day to help with our planning.
WHAT MADE UP YOUR MIND
TO GO THERE AND NOT SOMEWHERE ELSE?
A France river cruise had been
on our bucket list for a long time
and as we had traveled with the
company previously, we were
comfortable with booking again.
WHAT WAS THE HIGHLIGHT?
There were so many amazing

LEFT: Sheron and Don on the beaches of Normandy where Sheron’s uncle fought.
ABOVE: Palace of Versailles was once the principal royal residence of France.

highlights for us, but if we had
to choose it would be the private
after-hours tour of the Louvre as
we had no crowds to contend
with (which was wonderful!); the
included admission and private
tour of Monet’s home and gardens
in Giverny before it opened to the
public was well worth the early
start; and the American Cemetery
in Normandy was a truly moving
sight when you see all those graves
lined up as far as the eye can see.
I was also able to find my uncle’s
grave site which was an honor.

and the care they showed us.
Everything on Tauck is inclusive of
accommodation, tours, tips and
drinks. They also has a couple of
private tours included that you do
either after-hours or before they
open to the public, which we loved
as we missed the tourist crowds!

WOULD YOU RECOMMEND
TAUCK FOR CRUISING OR
TOURING?
Yes. They were top notch. We
really enjoyed their service

WHAT WILL BE YOUR LINGERING
MEMORY OF THE TRIP?
Aside our highlights above, we
booked some extra nights before
the cruise at a hotel near the Eiffel

>> SUBSCRIBE <<

DO YOU THINK YOU GOT VALUE
FOR MONEY?
Absolutely! For around $400
per person per day, for all of our
accommodation, transfers, tours,
meals, drinks, tips etc, we thought it
was great value for money.
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CLOCKWISE: The beautiful lobby and reception area of Tauck’s MS Sapphire; MS Sapphire gliding along the peaceful and
beautiful Seine river; take a private tour of Monet’s House and Garden in Giverny before the doors open to the public;
Sheron adding flowers to her uncle’s grave site in Normandy.

Tower. Every room had a view of the
Eiffel Tower and it was great to see
it during the day and at night when
it’s all lit up and glittering.
HOW WAS THE FOOD? WHAT
WAS YOUR FAVORITE?
The food was amazing. What’s
not to love about French cuisine?
The fresh made macaroons
were delicious. We couldn’t help
ourselves!
DID YOU FEEL SAFE THERE?
Always. There was plenty of staff
around all day including two security
officers who watched over us at all
times. (I went to the front desk early
one morning and a security guard
was getting ready to be relieved
from his night shift).
This made us feel safe and
secure and you are always with a
group everywhere you go, so even
for a solo traveler you’re never
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traveling alone.
HOW LONG WAS THE CRUISE
AND WAS IT ENOUGH TIME?
In total the cruise was 10-days,
which was plenty of time to see
everything we did.
They often cruised at night time
so we would wake in a new port
each morning ready to go with
usually most of the day to explore
and enjoy the destination at a
relaxed pace.
WHAT’S THE ONE THING YOU
WOULD TELL ANYONE PLANNING
THIS SAME TRIP NOT TO MISS?
See the American Cemetery in
Normandy. It’s an emotional
experience and a truly beautiful
sight to behold.
ANY PACKING TIPS TO OFFER?
Take clothes you can mix-andmatch and also layer. In Europe it
can be warm during the day but
WWW.MATURE.TRAVEL

cool in the evenings, even during
summer.
WHERE ARE YOU HEADING TO
NEXT?
We are already booked on another
Tauck tour, this time one of their
land tours in Portugal over eight
days from Lisbon to Porto, which
we are looking forward to.
WHAT’S AT THE TOP OF YOUR
BUCKET LIST NOW?
We’ve always wanted to cruise the
Black Sea from Budapest and visit
Croatia, which we are planning to do
in 2020.
ANYTHING ELSE TO ADD?
Travel is a wonderful thing and a
great way to meet new people and
make friends from all over world.
Get out and see the world while
you’re healthy and enjoy it.

matureTRAVEL

getGOING
WHAT
Rendezvous
on the Seine
WHO
Tauck
VISITING
Paris, Versailles, Beaches
of Normandy, Giverny,
Étretat, Rouen
COST
From $4,890pp
STARTS/FINISHES
Paris, France
INCLUDES
10-day cruise, all meals,
drinks, tours, tour guides,
transfers and gratuities.

READ MORE
‘JUST RETURNED’
ON P60 + P80
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bucketLIST

CANADA’S
POLAR BEARS
& BELUGA
WHALES
This was the bucket-list trip I never
realized I had
By Jason Dutton-Smith

The caged
humans meet a
curious local’s
gaze
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ith erect ears and
twitching noses
inquisitively probing the
air, the locals were curious.
On their annual migration to the
ice-filled northern reaches of the
Arctic in search of food, ‘polar bear
alley’ passes through Churchill on
the windswept shores of Canada’s
Hudson Bay.
About a two-hour flight north of
Manitoba’s capital city of Winnipeg,
this remote town is one of the best
places in Canada to observe these
amazing creatures along with
enchanting beluga whales.
The only way into Churchill is by
air or rail – no country roads leading
to town here. It’s isolated and quiet
with just a few streets in each
direction, with no flashy hotels or
ritzy lodgings to speak of.
But we’re not here to be spoilt by
the man-made attractions found in
the big cities of Canada, the appeal
here is all natural.
During the summer months of
August and September, the vast
tundra will see 17-hours of sunlight,
with cool but mild temperatures.
Although the earth never
completely defrosts here, there
is enough of a summer for the
tundra to come alive with vibrant
wildflowers and grasses tall enough
to sway in the breeze – a striking
contrast to the cold and austere
boulder-filled landscape.
Overhead, the skies fill with
eagles and Canadian Geese, all
competing with the polar bears for
their next meal.
Male bears practice a walking
hibernation and rarely feed, while

LEFT: It’s a unique experience to be the one in a cage, looking through enclosed
glass windows, which emphasizes we’re very much on their turf.
ABOVE: A large male polar bear foraging through the rocks.

females secretly give birth in dens
or wander the land with their young.
Weighing up to 2,600 pounds, the
bears need to sustain themselves
during the summer months until the
ice returns, bringing with it their prey
of choice – the prized seal.
Losing over 2-pounds of fat per
day as they roam the tundra, they
survive on small berries, goose
eggs and the occasional bird as
they wait the summer months out.
A tundra buggy tour is the best
way to observe this incredible
spectacle. The large oversized
vehicles are basic but comfortable,
with padded bench seats, a
bathroom, windows that fold down
and a small viewing deck on the
back.
The huge buggies are designed
to make light work of the rugged
and barren landscape, providing
>> SUBSCRIBE <<

just enough height for the bears
not be a threat to the caged human
inhabitants inside.
It’s a unique experience to be
the one in a cage, looking through
enclosed glass windows in search
of wildlife, and emphasizes that
we’re very much on their turf.
But there was a question on our
minds waiting to be answered. How
will we react when the animal we
are searching for, stares back at our
curious gaze?
On this day trip, we were
fortunate enough to see a mother
with two babies by her side wander
past our vehicle, a mere 10-15 feet
away from our wide-eyed gaze.
Close by, a large male explored
the low tide offerings as we
observed with a fixed tranced
silence. From the confines of our
Tundra Buggy, these wild creatures
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seemed both cute and cuddly,
before we reminded ourselves of
just how violent and unpredictable
they really can be.
It’s for these reasons that
walking around the town center,
especially at night, should be done
with great care and never alone.
As our group was still excitedly
reminiscing about the day’s
encounter, we found ourselves with
the fifth bear sighting of the trip on
the drive to the nearby Hudson Bay
boat launch, preparing for a beluga
whale adventure.
Foraging through the rocky
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outcrop was a larger male, which
led to yet another wildlife paparazzi
frenzy from our bus.
In the calm waters of Hudson
Bay, beluga whales give birth to
their young while feeding in the
shallow waters.
Traveling in small family pods,
you don’t have to be on the water
long before the ghostly white
silhouettes of the beluga are next
to you. These incredibly inquisitive
creatures seem to lurch out of the
water to curiously study us, as we
also meet their gaze and study
them back.
WWW.MATURE.TRAVEL

Calves are gray at birth, staying
with their mothers for around 18
months as they mature into their
albino white color.
The beluga, which is Russian for
‘white’, is modest in size at slightly
larger than a dolphin, and incredibly
beautiful and graceful to watch.
Beluga options include boat or
zodiac tours or for the adventurous,
snorkeling or kayaking among the
gentle creatures of the bay.
For some on the tour, it was their
wildlife bucket list experience of a
lifetime. For me, it was a bucket list
trip I never realized I had.
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LEFT TO RIGHT: It’s not long on the water before the inquisitive beluga whales
will inspect you; while the ground never really defrosts, it’s enough for some
wildflowers to sway in the summer breeze; the stunning Northern Lights.
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CULINARY
DELIGHTS
OF NEW
ORLEANS

Andrew Marshall experiences
the culinary delights in the vibrant
Louisiana city of New Orleans

Creole food is urban
cooking and Cajun food
is rural
cooking

20
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hat really makes New
Orleans tick is its vibrant
food and drink culture
- and its non-stop celebration of
eating. In fact, it’s often said that
any stay here is best measured in
meals, instead of days.
For my initiation into the city’s
cuisine, I join an eager group at the
New Orleans School of Cooking.
Today’s menu - corn and crab
bisque, shrimp Creole, bread
pudding, whisky sauce and pralines
served with a local Dixie beer.
In the 1700s, French settlers
founded this important port city
near the mouth of the mighty
Mississippi River. When they first
arrived, they encountered Native
American peoples, and it was they
who introduced the Europeans
to the abundant larder on their
doorstep - crawfish, crabs, oysters,
turtle, wild game, squash, berries,
and maize.
There is often some confusion
about Creole and Cajun food,
but their origins are quite similar.
Put very simply, Creole food is
urban cooking and Cajun food is
rural cooking. If it comes from
the swamp - crawfish, frog legs,
alligator meat etc, its probably
Cajun food, which is also generally
hotter and spicier with the use of
cayenne and other peppers.
After our sumptuous meal, I
head to the famous French Quarter
- an extensive district of historic
architecture unrivalled in America.
The weather is typically hot and
sultry as I stroll the narrow streets
and passageways, stopping now
and again to watch the many

CLOCKWISE: Corn Maque choux by Joyce Bracey; ‘a dozen raw’ at Acme Oyster
House; jazz musician by Andrew Marshall; seafood gumbo by Joyce Bracey.

street musicians and to admire the
distinctive overhanging balconies
decorated with lacy iron railings.
Everybody in New Orleans it
seems has a favorite spot to eat,
and Johnny’s Po-Boys (511 St.
Louis St) is filled with locals. The
po’ boy is basically a sandwich
containing catfish, oysters, fried
shrimp or even alligator, topped
with shredded lettuce and mayo on
crusty French bread - the perfect
gap-filler to keep you well fuelled.
No trip to New Orleans is
complete without a visit to a local
oyster bar for a ‘dozen raw and
a beer’. Head down legendary
Bourbon Street, with its bright
lights, jazz bars and perpetual party
>> SUBSCRIBE <<

atmosphere towards the Acme
Oyster House (724 Iberville Street
- www.acmeoyster.com) - one of
the city’s great eating institutions.
Behind the main bar the ‘shuckers’
split open a rough oyster with a
clean and well-practiced stroke
of their blunt-bladed knife. Within
moments a full dozen of the plump
rocky mollusks are placed in front
of me ready for a squeeze of lemon.
You can discover much
about a place by experiencing
its market too. The Crescent
City Farmer’s Market operates
weekly year-round in four different
neighbourhoods and is the place to
shop for Cajun spices, sauces and
accompaniments. Delicious!
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weRECOMMEND

THE
WORLD’S
SAFEST
PLACES TO
VISIT
CLOCKWISE: Historic Lake Bled in Slovenia; Church
of the Good Shepherd in Lake Tekapo, New Zealand;
mystical Gardens by the Bay, Singapore; lush farmland
in Iceland; views to Mount Fuji in Japan.
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t’s completely reasonable that
anyone traveling abroad these
days considers personal safety
one of the deciding factors in their
ultimate choice of destination.
Heightened regional tensions,
outbreaks of civil unrest, religious
conflicts, terrorism, border disputes
… there’s plenty to think about
before you travel.
So, when the wanderlust strikes,
perhaps consider the following list
of countries that made the Top 10
in this year’s Global Peace Index – a
ranking the Institute for Economics
and Peace compiles to determine
where you’re most likely to find
peace and calm in the world.
The three main criteria of the
index are:
1. the relative domestic harmony,
2. global or local conflicts, and
3. military and political stability with multiple considerations in
each category.
For the first time in five-years, the
overall 2019 index slightly improved
year-on-year by 0.09%. Of the 163
nations ranked, 86 countries were
more peaceful than in the preceding
12 months.
Europe remains the most
peaceful region in the world and it
recorded a very slight improvement
in peacefulness after several years
of deterioration. Twenty-two of the
36 European countries recorded
improvements in 2018.
The Middle East and North
Africa remained the world’s least
peaceful region. It is home to four
of the ten least peaceful countries
in the world, with no country from
the region ranked higher than

30th spot on the index. However,
despite ongoing armed conflict
and instability in the region, it did
become marginally more peaceful
year over year.
The largest improvement in
peacefulness occurred in the
Russia and Eurasia region, with
eight of the 12 countries in the
region recording improvements.
The news at home was not
encouraging. The largest regional
deterioration on the Safety and
Security domain as a whole
occurred in North America. This
was largely the result of falls in
peacefulness in the United States,
which had deteriorations on the
violent crime, homicide rate, and
political instability indicators.
Here’s a countdown of the top
10 safest countries in the world
according to the report’s findings.
10 - CZECH REPUBLIC
Prague is considered by many to be
Europe’s most beautiful city and as
a result, it and the broader Republic
attracts more visitors annually than
the entire resident population.
Border-crossing German travellers
incidentally outweigh others by
at least three to one. In the Peace
ranking, the Czech Republic scored
highly for its low rate of crime.
9 –JAPAN
Japan is a nation focused on
tourism and well-known for its
efficient transport to move its
visitors around. So determined
and confident is the government
in the nation’s tourism appeal, it
bullishly doubled its initial 2020
target to 40-million visitors per
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year and already, it looks like
that phenomenal growth will be
achieved.
8 – SLOVENIA
As more and more people enjoy
the privilege and the thrill of travel,
exotic and authentic experiences
are getting harder to find. This fact
has seen relative newcomers make
their mark earning a reputation as
modern must-see destinations.
Slovenia remains domestically a
harmonious nation and with such a
strong and clear law enforcement
presence on the ground, visitors
feel very comfortable exploring this
fascinating and historic land.
7 - SINGAPORE
Singapore has been a centre for
commerce and trade for centuries.
Today, it remains a much-loved
destination, not only for its colorful
cultural markets, but also for its
many fun-filled, family-friendly
attractions.
But what really makes people
crave a trip to Singapore, is the
food. Once you have a taste of this
vibrant destination, you’ll be coming
back for more.
6 – CANADA
With a global reputation for
the friendliness of its people –
particularly when it comes to
engagement with visitors – this
land of stunning outdoor diversity
and culturally rich cities thoroughly
deserves its place in the top 10.
5 – DENMARK
Not far behind Prague in its
attractiveness, Copenhagen
is another much-loved city by
globetrotters and is the major
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drawcard to this enchanting
Scandinavian nation that also
scores highly as the happiest place
on earth.
If you intend to visit Denmark,
expect incredible architecture,
colourful cityscapes, wonderful
beaches and castles.
4 – AUSTRIA
Whether it’s Christmas markets
or music or art pilgrimages, skiing
or alpine touring, Austria is a
spectacular and very safe place to
visit. In fact, with three neighbouring
countries making up the top 10
on the Peace Index, if you are
concerned about your welfare but
keen to visit Europe regardless,
you could do a lot worse than base
yourself in this central region.
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3 – PORTUGAL
When it comes to picture-postcard
castles, Portugal is the surprise of
Europe. This incredibly beautiful
nation with such a long and proud
maritime history is a photographer’s
paradise. It’s also very reasonably
priced for visitors with vacationmoney extending further than in
many other countries.
2 – NEW ZEALAND
New Zealander’s vocal stance
against global conflicts combined
with the country’s relative
geographic isolation, sparse
population and warm welcome
afforded to visitors put it at
number-two in the peace stakes.
For visitors, it’s easy to navigate,
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offers incredible diversity within
its compactness and boasts a
hospitality level very few places
come close to. And the scenery truly
is like nothing else on earth.
1 – ICELAND
But right at the other end of the
world, the nation that ‘punches
highest’ in its statistical quest
for ultimate peace, is Iceland.
Its number-one rank has been
immovable for a decade and doesn’t
look like budging anytime soon.
The island nation’s crime stats,
jail population, conflicts and most
measures that matter make it the
safest place you can visit.
It also helps that Iceland, like
New Zealand, has some of the most
breathtaking scenery on earth.
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AMERICA’S
GARDEN
CAPITAL
26 MUST-SEE GARDENS IN PHILADELPHIA

The stunning Longwood Gardens has over 1,077 acres of beds,
woodlands, and meadows in Kennett Square, Pennsylvania, in
the Brandywine Creek Valley.

Q

uaker farmer John Bartram
laid roots in Philadelphia’s
first botanical garden in
1728 on the banks of the Schuylkill
River.
Known as ‘botanist to the king’,
Bartram himself could not have
predicted the impact his gardens
would have on the city, and what it
would mean for his own legacy.

The story of gardening in the
American colonies can be traced
back to Bartram and his son
William.
Dedicated botanist’, the father
and son duo dedicated their
lives to the study of horticulture,
introducing more than 200 plants
into cultivation.
Wanting to introduce the brilliant
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hues of North America’s autumn
foliage to the United Kingdom,
seeds were sent back for planting
in select parks and gardens - a gift
that can still be enjoyed today.
US Presidents George
Washington and Thomas Jefferson
were frequent visitors to Bartram’s
Gardens, as was Bartram’s close
friend, Benjamin Franklin.
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LEFT TO RIGHT: Stunning gardens, fountains and architecture at Longwood Gardens; springtime at the Winterthur mansion, museum

A signature of Bartram’s Garden
is the Franklinia Alatamaha, a native
tree that was saved from extinction
and named in honor of the famed
inventor himself, Benjamin Franklin.
Known as ‘Bartram’s Boxes’,
seeds were sent to Earls, Dukes and
prominent estates across the UK
countryside annually.
Bartram and his family were
Quakers, a Christian religion that
had deep attachments to nature
and their surroundings.
With their love of nature, Quakers
set about establishing gardens
around the Philadelphia area.
Outside of the city in Kennett
Square, fellow Quakers and twin
brothers Joshua and Samuel Peirce
planted an arboretum (a botanical
garden devoted to trees) around
their home in 1798.
The arboretum wasn’t fully
matured until the 1880s, but by the
20th century, the property was in
disrepair; that is, until industrialist
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Pierre S. du Pont purchased the
land, saving the trees and grounds
in 1906.
Over the next several years, Du
Pont was to gentrify the area by
adding fountains, water gardens
and conservatories, all in an effort
to restore the estate back to its
former glory.
Renamed Longwood Gardens,
it’s one of the most famous
horticultural displays in America.
Within 30-miles of downtown
Philadelphia, you will find over 35
gardens to enjoy, giving Philadelphia
its nickname - ‘America’s Garden
Capital.’
Here are five must-see gardens:
1. BARTRAM’S GARDEN
Bartram’s Garden is a 45-acre
National Historic Landmark,
operated by the John Bartram
Association in cooperation with
Philadelphia Parks and Recreation.
It is a destination and an outdoor
classroom and living laboratory.
WWW.MATURE.TRAVEL

Address: 5400 Lindbergh Blvd,
Philadelphia
Admission: Free dawn to dusk
More: www.bartramsgarden.org
2. CHANTICLEER
Known as a “pleasure garden,”
Chanticleer is designed to illustrate
the beauty of the art of horticulture.
View vegetable gardens
complemented by cut-flower
gardens, or woodlands surrounded
by grasses and sweet-smelling
herbs.
Address: 786 Church Road, Wayne
Open: Wednesday through Sunday
10am-5pm
Admission: Adults $10, under 12
free
MORE: www.chanticleergarden.org
3. WINTERTHUR MUSEUM &
LIBRARY
Winterthur Museum, Garden &
Library features an outstanding
American collection of antiques and
a glorious garden.
Winterthur was once the home of
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m and library; Chanticleer is know as the ‘pleasure garden’ with its vegetable gardens surrounded by grasses and herbs.

Henry Francis du Pont.
Address: 5105 Kennett Pike (Route
52), Winterthur, DE
Open: Gardens Tuesday to Sunday
10am – 5pm, Library Monday to
Friday 830am to 430pm
Admission: $20 adults, $18 seniors,
children 2-11 free – Includes
admission, a garden tram tour, the
galleries and special exhibitions.
More: www.winterthur.org
4. BRANDYWINE RIVER MUSEUM
OF ART
Discover an outstanding collection
of American art housed in a 19thcentury mill with beautiful gardens
surrounding the property along the
Brandywine River.
Renowned for its holdings of the
Wyeth family of artists, the museum
features galleries dedicated to the
work of N.C., Andrew and Jamie
Wyeth.
Address: 1 Hoffman’s Mill Rd,
Chadds Ford, PA
Open: Daily from 930am – 430pm

Admission: $18 adults, $15 seniors,
$6 children aged 6-18
More: www.brandywine.org
5. NEMOURS MANSION &
GARDENS
Nemours Mansion and Gardens,
once the home of Alfred I. du Pont,
is a French-style chateau furnished
with antique furniture, rare rugs,
tapestries and outstanding works
of art, all set among spectacular
French formal gardens.
Address: 1 Hoffman’s Mill Rd,
Chadds Ford, PA
Open: Tuesday to Saturday 10am –
5pm
Admission: $18 adults, $16 seniors,
$8 children aged 5-16
More: www.nemoursestate.org
21 FURTHER GARDENS OF
WORTHY NOTE:
• Henry Botanic Garden
Henry Schmieder Arboretum

Nursery
• James G. Kaskey Memorial Park
• Jenkins Arboretum and Gardens
• Laurel Hill and West Laurel Hill
Cemeteries
• Longwood Gardens
• Morris Arboretum of the
University of Pennsylvania
• Cuba Centre
• Nemours Estate
• PHS Meadowbrook Farm
• The Philadelphia Zoo
• Scott Arboretum of Swarthmore
College
• Shofuso Japanese House and
Garden
• Stoneleigh: A Natural Garden
• Tyler Arboretum
• Tyler Formal Gardens at Bucks
County Community College

• The Highlands Mansions and
Garden

• Welkinweir

• Hortulus Farm Garden and

• Wyck
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• Winterthur
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likeaLOCAL

WASHINGTON DC
Carolyn Muraskin of DC Design Tours
gives us her insider tips

A beautiful
sun set over the
U.S. Capitol

C

arolyn Muraskin is the
founder of a Washington
DC-based company that
offers design-focused tours of
the District. DC Design Tours
provides visitors with a unique look
at Washington by exploring the
stories behind the architecture and
urban planning that have shaped
the nation’s capital.
Carolyn is a graduate of the
University of Maryland School
of Architecture, Planning, and
Preservation. As a former
architectural designer, Carolyn left
her drafting desk behind in 2015
and founded DC Design Tours so
she could talk about buildings,
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rather than draw them. She is a
lover of all things brick and mortar
and shares with us her insider tips.
MUST-VISIT ATTRACTION
Definitely don’t miss the U Street
and Adams Morgan neighborhoods,
in particular Meridian Hill Park. It’s
a 12-acre urban oasis in the middle
of the city with formal gardens,
cascading fountains and obscure
statues, including the only female
equestrian statue in the city!
Nearby is the U Street strip,
including hip restaurants, jazz clubs,
and lots of local DC institutions, like
Ben’s Chili Bowl (1213 U Street NW)
and the historic Lincoln Theater
(1215 U Street NW). Venture a little
WWW.MATURE.TRAVEL

further East to 9th and U Street to
visit the under-appreciated African
American Civil War Museum (1925
Vermont Ave NW).
BEST PLACE TO EAT
One of my favorite local joints is
Zorba’s Cafe (1612 20th Street
NW) for no frills, authentic Greek
food. Right around the corner is
Teaism (2009 R Street NW), a lovely
Asian-fusion tea house. If you want
to stay “on trend,” and are ok with
spending a little extra cash, check
out the new restaurant scene down
at the District Wharf, especially the
Spanish seafood restaurant, Del Mar
(791 Wharf Street SW).
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THIS PAGE: The
spectacular Jefferson
Memorial on a
gorgeous spring day
during Cherry Blossom
season; Carolyn
Muraskin from DC
Design Tours hosting
a tour through the
streets of Washington
DC; a Washington DC
landmark and mustvisit is Ben’s Chili Bowl
on U Street strip.

SECRET INSIDER TIP
I love bringing out of town guests
to the National Cathedral (3101
Wisconsin Ave NW), which is the
second-largest church in the United
States.
The towering Gothic architecture,
incredible stained glass, and
fascinating history never
disappoints. The Cathedral offers
lots of different tours throughout
the day, including some behind the
scenes areas, or you can explore on
your own.
President Woodrow Wilson and
Helen Keller are both buried there,
and there’s a moon rock enshrined
in the stained glass windows. Darth
Vader even makes a cameo carved
in stone!
There’s also the lovely Bishops
Garden to frolic through, and a nice
café next door in the Old Baptistery
building.
BEST DAY TRIP DESTINATION
If you’re into the outdoors, I highly
recommend the beautiful 75-mile
drive out to Shenandoah National
Park. Spend time cruising along
the ridges of the Appalachian
Mountains on Skyline Drive for

incredible vistas and views or get
out of the car and into nature on the
thousands of hiking trails that cover
over 200,000-acres of preserved
backcountry.
If you have the time, stay
overnight at one of the National Park
lodges. If you prefer history over
nature, check out one of the many
Civil War battlefields that surround
the Capital.
Closer to home are the
battlefields of Manassas (25-miles)
and Monocacy (45-miles), while
Antietam (70-miles) and Gettysburg
(80-miles) are slightly further away.
>> SUBSCRIBE <<

OTHER SUGGESTIONS OR
RECOMMENDATIONS?
Don’t be afraid to get off the
National Mall and into some of
Washington’s neighborhoods.
One of my favorite “off the mall”
areas is Embassy Row, where there
are some incredible mansions and
lesser known museums to explore,
including the Phillips Collection (first
Modern Art museum in the U.S),
Woodrow Wilson House, Anderson
Mansion, and Brewmaster’s Castle.
And, of course, join us at DC
Design Tours for a guided tour!
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36

FOREIGN
COUNTRIES
THAT
WELCOME
ENGLISH
SPEAKERS
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f foreign languages prevent you
from traveling, then try these
top-ranked foreign countries that
welcome English speakers.
Traveling the world is one of
life’s great pleasures. Experiencing
foreign customs and cultures,
savoring new and unusual foods
and treading the steps of time
through history, all provide an insight
into a world that is not our own.
But traveling to non-English
speaking countries can have its
challenges. So, if you are worried
about your foreign language skills
when traveling abroad, then these
destinations may be just the
ticket you’re looking for in your

international travels.
Education First has produced
the English Proficiency Index (EPI)
which ranked 88 countries by
their inhabitants English-speaking
skills, which has been adopted
as the defacto world-standard to
measuring a countries English
ability. With over one million people
surveyed globally, the index provides
a unique insight into a destination
and their English as second
language skills.
Proficiency bands rank the
countries English abilities over five
levels from Very Low to Very High,
in countries where English is not the
land’s first spoken language.

LEFT: The stunning waters views from Santorini, Greece.
BELOW: Neuschwanstein Castle in Germany was once home to a mad king.
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top36
Here’s the top 36 countries
that welcome English
speakers:
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.
14.
15.
16.
17.
18.
19.
20.
21.
22.
23.
24.
25.
26.
27.
28.
29.
30.
31.
32.
33.
34.
35.
36.

Sweden
Netherlands
Singapore
Norway
Denmark
South Africa
Luxembourg
Finland
Slovenia
Germany
Belgium
Austria
Poland
Philippines
Switzerland
Romania
Croatia
Serbia
Portugal
Czech Republic
Hungary
Malaysia
Greece
Slovakia
Bulgaria
Lithuania
Argentina
India
Nigeria
Hong Kong
South Korea
Spain
Lebanon
Italy
France
Costa Rica
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WESTERN
CANADA’S
MUST-SEE
CITIES
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CLOCKWISE: Olympic
Park in Whistler was
the venue for the 2010
Winter Olympics; Calgary
Stampede racing; First
Nation People traditional
dress; Gastown,
Vancouver.
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B

oasting 16 UNESCO World
Heritage Sites, the longest ski
season in the world and some
of the most spectacular natural
wonders on the planet, it’s no
wonder tourists continue to flock
to our northern neighbors in record
numbers.
Few places allow for such funfilled diversity as Canada; a place
where you can start the day with a
dip in the ocean, before hitting the
ski slopes that same afternoon.
Vast, wild and magical, these
four locations highlight some of
Western Canada’s must-see cities.
VANCOUVER BRITISH COLUMBIA
Nestled on a scenic harbor,
Vancouver is surrounded by
immense natural beauty from
picturesque harbor islands, to
lush-green parks and of course, the
scenic Rocky Mountains.
While Vancouver city has all the
usual major city appeals, its rich
neighborhoods are worth exploring.
The Stanley Park Markets are a
must, as are learning of the various
First-Nation totem poles.
The cobblestone streets of
Gastown will take you back to
an early Vancouver filled with
cafes, art galleries and bars. The
hippie-turned-hipster Kitsilano
on Kits Beach is one of the city’s
oldest residential areas with
craftsman style row-houses and a
gastronomic food scene.
WHISTLER BRITISH COLUMBIA
A short two-hours north of
Vancouver is the charming Rockies
town of Whistler. While famed for

its incredible winter skiing and
vibrant village, Whistler is a favorite
year-round destination.
Visit outside of winter though
and the active traveler can choose
from one of four championship golf
courses, hiking or biking the lush
mountain trails, or simply relax and
be pampered in one of the luxurious
spas, or dine on award-winning
cuisine after a day of mountain
village shopping.
LAKE LOUISE ALBERTA
In Lake Louise, Mother Nature turns
on a spectacular winter wonderland
with frozen lakes, outdoor skating
rinks and towering snow-blanketed
ski-slopes and mountains that
sparkle under the winter sun.
Summer months see endless
days of sunshine and adventure
activities such as horse riding,
rock climbing and hiking, and a
scenic helicopter tour will leave you
spellbound. No matter your activity
of choice, it will be the bright starry
sky by campfire that will have you
truly re-connecting with nature.
CALGARY ALBERTA
This urban city, spread across
southern Canadian prairie land, is
surrounded by picturesque vistas.
It’s a heady mix of big-city energy,
cheerful western charm and natural
beauty on its doorstep. Time
your visit in July for the Calgary
Stampede. Billed as “The greatest
outdoor show on Earth”, it’s an
exciting mix of rodeo, exhibition,
fairgrounds, and festival.
Just don’t miss the pancake
breakfast at Chinook Centre mall.
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getGOING
ROCKY MOUNTAINEER
To really experience the
Rocky Mountains, consider
a rail adventure on the iconic
Rocky Mountaineer. Travel
by train during the day in a
glass domed carriage and
take in the phenomenon that
is the Rocky Mountains.
www.rockymountaineer.com
WHITE CHRISTMAS
If it’s a charming white
Christmas you seek, then a
stay at the Fairmont Lake
Louise is a must. As if
straight from the pages of
a children’s fairy tale book,
this castle-like hotel is the
perfect mix of 5-Star luxury
and historic ambience.
www.fairmont.com/lakelouise
KNIGHT INLET LODGE
View grizzly bears up-close
at Knight Inlet lodge. Set
in the most spectacular
scenery, majestic snowcapped mountains give way
to steep cliffs covered in
green cedar trees, a strip of
rocky beach and then bright
blue glacier-fed water. But it
will be hard to take your eyes
off the grizzlies.
www.grizzlytours.com
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A CONVERSATION WITH

PAULETTE
MITCHELL

AUTHOR OF ‘THE 15-MINUTE GOURMET’
SERIES OF COOKBOOKS AND
SERIAL TRAVELLER
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or award-winning cookbook
author Paulette Mitchell, travel
and food go hand in hand.
For years, she has been sharing
her travel experiences with us, not
only through her tantalizing recipes,
but with her vibrant, eye-catching
photography.
As it turns out, it’s photography
that ties her book projects together
in captivating style, making you
want to devour every dish and
destination with each turn of the
cookbook page.
Having traveled to 128 countries,
Paulette has sampled some
unusual dishes found around the
world (think snake soup and edible
insects). But it’s not just the exotic
that entices her finely-tuned palette,
it’s the traditional cultural offerings.
From warm puffy traditionallybaked Egyptian pita bread served
hot and fresh from street-side
ovens, to fresh cobs of corn grilled
over charcoal fires and rubbed
with fresh lime and a potent mix of
Indian spices in Mumbai, it’s this
type of simple local cuisine that
has her taste-buds going back for
seconds.
Paulette brings a dash of
freshness to traditional dishes while
adding many of her own recipes for
a smorgasbord of contemporary
flavors. From the beginner to the
bon vivant, Paulette has inspired
cooks around the world with
her famous series called “The
15-Minute Gourmet.” This series,
along with her other books, reflect
her passion for other cultures
and their foods. Quick and easy,
Paulette’s recipes focus on fresh
>> SUBSCRIBE <<

ingredients that are easy to find.
We sat down for a fascinating
conversation with Paulette where
we talked not only about her
favorite foods and destinations, but
how food can bring us closer to a
destination and its people.
HOW DID YOUR PASSION FOR
COOKING BEGIN?
I was fortunate to grow up in a
family that loved to travel, and I was
able to experience different cultures
from an early age. With childhood
curiosity, I was fascinated by the
way people live and what they eat.
In fact, in a travel journal written
when I was 7 years old, I wrote with
enthusiasm about my meals. Later
as an adult, I began to take cooking
classes and was happy to learn that
I could make some of my favorite
distinctive dishes from around the
world. That led to teaching cooking
classes and eventually to writing
cookbooks.
I also produced a series of
videos about food markets around
the world (Italy, Spain, France, and
China). During this time, I spent
a lot of time in food markets
observing what was being sold
and also speaking with locals
about their market stands and
their cuisines. I also produced a

CLOCKWISE: Paulette Mitchell in
Paris; a fresh fruit street vendor of
Mumbai; A favorite of Paulette’s,
Bouillabaisse; fish monger in Sicily,
Italy.
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series of videos demonstrating
how to cook the cuisines of many
countries, focusing on ingredients
and techniques.
WHERE DID THE ‘THE COMPLETE
15-MINUTE GOURMET’ IDEA
COME FROM?
My first cookbook was a vegetarian
menu cookbook. At the time, there
was interest in vegetarian cooking
but there were very few vegetarian
cookbooks.
My focus was how to create a
pleasing, complete meal when meat
was not the center of the plate.
By the time I wrote my second
cookbook, it was easy to see that
people were becoming increasingly
busy. I was never fond of packaged
or frozen foods, and I recognized
that just about every cuisine in
the world included many quickto-prepare fresh dishes. And “The
15-Minute Gourmet” series was
born.
The first title was “The 15-Minute
Vegetarian Gourmet,” followed by
15-Minute cookbooks for Singles,
Chicken, and Noodles.
“The Complete 15-Minute
Gourmet,” published in 2008, is
a compilation of the previous
15-Minute cookbooks with the
addition of more recipes, including
chapters dedicated to poultry,
seafood, and meat.
My 15-Minute Gourmet cooking
classes and books have shown
that it is possible to make a
delicious and healthful one-dish
meal in 15-minutes, without using
convenience products. And the
recipes have been influenced by the
cuisines of the world.
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Soups are also found in just
about every cuisine, which inspired
“A Beautiful Bowl of Soup.”
Of the 14 cookbooks I’ve written,
this is still the one I use the most
often for wholesome, satisfying,
and delicious meals. I love to make
soups for guests when entertaining,
too.
WHAT DO YOU LOOK FOR WHEN
SELECTING A DISH FOR YOUR
COOKBOOK?
I have personally developed all
of the recipes for my cookbooks.
Some are adaptations of popular
dishes from many cuisines. My
cookbooks include recipes that do
not have long ingredient lists nor
complicated procedures.
I use only a few canned or boxed
items, such as chicken stock and
canned tomatoes. Other ingredients
are all fresh.
It’s important to me that each
ingredient offer an important flavor
element or texture that contributes
to the dish. And where possible, an
easy stove top, one-pot meal.
WHAT’S YOUR THOUGHTS ON
AMERICAN FOOD HABITS?
Unfortunately, compared to many
countries, less importance is
placed on mealtime in America. In
many countries, mealtime is still
family time. Food is freshly made,
and convenience foods are less
common.
The Chinese, for example,
strongly believe that foods should
not only taste good but also
contribute to good health.
Some of the poorer countries
that don’t have access to packaged
and convenience goods like we
WWW.MATURE.TRAVEL

do only use fresh ingredients from
markets, or often what’s grown in
their own backyard or community
garden. This is something we could
probably all learn from.
WHAT WOULD YOU LIKE TO SEE
PEOPLE CHANGE THEIR HABITS
TO?
In European countries, for example,
locals are rarely seen walking down
the street while eating.
People sit down and enjoy
even a simple meal. I wish that
Americans would return to placing
a higher priority on meals both for
enjoyment and for good health.
The French for example really
savor their meals. Few foods are
eliminated from one’s diet, but
portions are sensible.
Even croissants are much
smaller than those found in
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photograph. Of course, I enjoy the
food there, too.

American bakeries.
HOW MANY COUNTRIES HAVE
YOU TRAVELED TO?
I have been to 128 countries. I have
returned to most of them many
times.
WHICH COUNTRY COULD YOU
GO BACK TO OVER AND OVER?
For their food and culture, I
especially enjoy France; Paris in
particular. And during the last
decade or so, I have been spending
extended periods of time in Paris.
I love the café society where
people see mealtime as an
important part of the day and a time
to communicate with family and
friends.
For photography, India is such
a colorful country and I always
find something interesting to

WHAT’S SO ENAMORING ABOUT
FRANCE?
Because a priority is placed on
meals, the French talk about food
a lot. Also, the French spend time
carefully selecting their ingredients.
Even in supermarkets, ingredients
are labeled by their country or
region of origin.
The French also are fussy about
Agriculture Biologique (organic
farming), and specific markets (or
market stands within a market)
specialize in organic items.
There are strict government rules
about labeling and most shoppers
will have a personal opinion
about what is best. Most French
consumers go to several markets to
thoughtfully select each ingredient
they need, which may include a
specific cheese shop and perhaps a
favorite artisan bakery.
CAN THERE BE DIFFERENT
VERSIONS OF THE SAME DISH
THROUGHOUT A COUNTRY?
Dishes vary from one region of
a country to another, primarily
because people have handed down
family recipes. When cooking from
scratch, local products are used,
which may be different from one
part of a country to another.
HOW DOES FOOD INFLUENCE
YOUR TRAVELS?
I believe that the local food market
is the best place to begin in any city.
These places offer a feast for the
senses and also provide insight into
the local culture.
Locals come to the market not
just to shop, but also to eat, drink
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and to mingle with friends. I love
to watch how people relate to one
another.
Some populations are quiet and
sophisticated, others more frenzied.
In some countries people bargain,
while in others it’s considered
impolite. When greeting one
another, friends may hug and even
kiss. Yet in some places, a polite
distance is maintained.
We can also learn a lot by
observing what is being sold. In
China, for example, freshness is
imperative. Even fresh herbs are
sold with their roots attached, so
they are considered to be “alive.”
All is not pleasant, however. I’ve
witnessed stands selling camel
heads at the central market in
Mombasa, Kenya.
At sidewalk markets in
Luganville, Vanuatu, I was surprised
to see piles of fruit bats, which
are considered a delicacy in many
Asian and Pacific Rim cultures.
In Cambodia and parts of Asia,
you can smell the pungent odor of
durian fruit from afar.
I love the way markets show the
reality of life.
WHAT’S A MORE UNUSUAL DISH
YOU MAY HAVE EXPERIENCED?
I am an adventurous eater and
am always willing to try local
specialties – at least once.
That has included kangaroo
and emu in Australia, snake soup
in Hong Kong and edible insects in
Cambodia and Thailand.
I’ve learned that 80% of the
world’s population eat insects
as a source of protein. I haven’t
considered including insects in
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my recipes at home but have
found some spicy insects in Asian
markets, which are actually tasty.
In Mumbai, I like to eat lunch at
local restaurants where I order the
vegetarian thali, which is a selection
of various dishes served in small
bowls placed atop a platter.
The idea is to offer the distinctive
Indian flavors of sweet, salty, bitter,
sour, astringent, and spicy in a
single meal. The chapati bread
is used to scoop up the food for
eating Indian style.
I’ll always remember the oceanfresh fish and fried plantains served
atop a banana leaf, which I had
for lunch at a simple beachside
restaurant in American Samoa.
And I always quench my thirst
with the water from a freshly
opened coconut when I am in hot,
tropical places.
So what I eat isn’t always exotic,
but I do enjoy the traditional.
DO YOU HAVE A FAVORITE
DISH (OR DISHES) FROM YOUR
TRAVELS?
I love to eat dishes in the country
or region where there were born.
For example, Bouillabaisse, the
famous Provencal soup, originated
in Marseilles. The recipe was
developed by fishermen’s wives
who used seafood of little value
that would have otherwise been
thrown away.
When I’m in Marseille, I always
go to a restaurant near the fish
market, where I enjoy the ritual of
serving the famous soup, which
is now an expensive delicacy
that is worth every penny for the
truly remarkable flavors and the
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traditional experience.
Similarly, I always enjoy Salade
Nicoise after walking through the
colorful outdoor market called
the Cours Saleya in Nice. In Paris,
I especially enjoy roast chicken,
which is a wholesome and
satisfying meal.
But wherever I go, enjoying the
local specialties is always a priority
when I travel.
IF YOU COULD ONLY COOK WITH
THREE INGREDIENTS, WHICH
WOULD THEY BE AND WHY?
Because my approach is fresh
international cooking, the three
ingredients would be local
flavorings found in the various
regions and countries.
So, for Italian cooking, my
recipes nearly always include
tomatoes, basil, and garlic.
Chinese recipes often call for
ginger, garlic, and typical fresh
vegetables, such as bok choy.
Vietnamese recipes usually
include flavorings such as fish
sauce, perhaps lemongrass, fresh
lime juice, and chilies along with
rice noodles.
My Indian recipes often call for
garam masala (a blend of ground
spices) and other aromatic spices,
such as cardamom, mustard seed,
lots of fresh vegetables, and of
course, rice.
Although I rely on fresh
ingredients and herbs, I keep a
well-stocked pantry with spices
and distinctive bottled items, which
offer personalities of the world’s
cuisines.
YOU’RE ON THE CRUISE
’ENRICHMENT SPEAKER’
WWW.MATURE.TRAVEL

CIRCUIT FOR COOKING AND
TRAVEL PHOTOGRAPHY. WHAT
DO YOU TEACH?
On some cruises, I offer culinary
demonstrations featuring the
cuisines of the ports.
I demonstrate quick-to-prepare
dishes and focus on educating
the guests about the distinctive
ingredients.
The information in these
presentations is also helpful when
ordering from restaurant menus.
I also offer photo slideshow
presentations about culture,
customs, and cuisines of the cruise
destinations. I focus on what makes
places unique, in particular what
makes them different than our lives
at home. The presentations include
unusual aspects of cultures to look
for while touring.
I also offer presentations
about how to take better travel
photos. With a few tips, it’s easy to
transform simple snapshots into
artful photos.
It doesn’t matter if you use an
iPhone, an iPad, a simple or an
elaborate camera, it’s all about
being observant and then using
your eyes to take the best shots.
PURCHASE PAULETTE’S
BOOKS
To contact Paulette Mitchell,
or to purchase one of her 14
cookbooks, visit her website
at www.paulettemitchell.com
You can purchase her books
at any good book store, or
on Amazon, with some titles
available as eBooks.
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Taste of JAPAN
PAULETTE’S RECIPE FOR...

SALMON RAMEN
SERVES: 4
When buying the salmon for this
recipe, I ask the butcher to remove
the skin from the fillets. If time
does not permit marinating, just
brush the teriyaki sauce on both
sides of the salmon; then broil,
basting the fillets with the sauce
at least once during cooking. And
personally, I insist on topping my
bowl with a dash of togarashi (see
Tip) to add a lively touch.
INGREDIENTS
• 4 (3-ounce) pieces salmon
fillets, skin removed
• 1/4 cup bottled teriyaki sauce
• One 49 1/2-ounce can fat-free,
low-sodium chicken broth (6
cups)
• 2 tablespoons soy sauce, or to
taste, divided
• Dash of ground white pepper,
or to taste
• 4 cups coarsely shredded
stemmed fresh spinach leaves
• 3 cups sliced mushrooms
• 1 cup stemmed snow peas
• 9 ounces ramen noodles
(discard seasoning packet)
• 1 teaspoon canola oil
• 2 tablespoons minced fresh
ginger
• 4 cloves garlic, minced
• 2 scallions (both green and
white parts), finely chopped
• Togarashi powder, fresh bean
sprouts, and sprigs of fresh
cilantro for garnish

METHOD
1. Time permitting, prior to
cooking, pour half of the marinade
into a shallow pan. Place the
salmon fillets in the marinade;
cover with the remaining
marinade. Cover and refrigerate
for 30 minutes, or for up to
24 hours, turning the salmon
occasionally.
2. When ready to cook, position
the oven rack 4 to 5 inches from
heating element; preheat the oven
broiler.
3. Pour the chicken broth into a
Dutch oven or soup pot; stir in 1
tablespoon of the soy sauce and
the pepper. Cover and bring to a
boil over high heat.
4. Lightly oil a broiler pan or
baking sheet. Remove the salmon
fillets from the marinade and
place them on the prepared pan;
discard the excess marinade.
5. Broil the salmon for about 6
minutes, or until cooked through
(see Tip).
6. When the chicken broth
comes to a boil, reduce the heat
to medium, stir in the spinach,
mushrooms, and peas; drop in
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the noodles. Cover and cook until
the vegetables and noodles are al
dente, about 3 to 4 minutes. As
the noodles cook, stir occasionally
with a fork to separate. Remove
from the heat; adjust the soy
sauce and pepper to taste.
7. While the salmon and soup
are cooking, heat the oil in a
small skillet over medium-high
heat. Add the ginger and garlic;
stir constantly until the mixture
becomes aromatic, about 2
minutes. Remove from the
heat and stir in the remaining 1
tablespoon of soy sauce.
8. To serve, use tongs to transfer
a generous amount of noodles
and vegetables to each soup
bowl; use a ladle to add the broth.
Top each serving with a piece
of grilled salmon. Add a dollop
of the ginger-garlic mixture and
sprinkle with scallions, as well as
the garnishes.
TIPS
• Togarashi is a small, hot, ground
red Japanese chili. “Nanomi”
togarashi also contains sesame
seeds, seaweed, and orange peel.
(Either can be used.)
• A general rule for cooking fish
is to allow 10 minutes per inch of
thickness at the thickest part. As
fish cooks, its translucent flesh
turns opaque. When it is opaque
at the thickest part, it is done.
Perfectly cooked fish flakes with a
fork, another test of doneness.
Recipe from The 15-Minute Gourmet:
Noodles by Paulette Mitchell.
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10

PLACES TO
EAT LIKE A
LOCAL IN
NEW YORK CITY
It’s easy to be a tourist in New York,
but here’s how to eat like a local
BY: KERRY HEANEY

THIS PAGE: Little Italy; Ellen Gasnick from Big Apple Greeter
with writer Kerry Heaney; Katz’s Deli famous sandwiches.
OPPOSITE: Lobster Tail pastries.
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y request to eat New York
as a local was no problem
to Ellen Gasnick from Big
Apple Greeter who drew on her
association with the James Beard
Foundation, her life-long experience
of New York, and love of food to
craft a tour of her favourite dining
spots.
Big Apple Greeter (www.
bigapplegreeter.org) is a free
service that visitors can book
online. A greeter tour is like a friend
showing you around their city,
sharing their life experiences.
Here are the 10 top food places
that Ellen showed me. Many offer
free tastes but all are low-cost
outlets where your tourist dollar will
stretch a little further.

1

Find the best value dumplings in
Chinatown at Fried Dumpling,
106 Mosco Street, right next door
to the Church of the Transfiguration
in 29 Mott Street. You can buy five
fried dumplings for $1.25. If you
have cooking facilities, look for
bags of frozen dumplings to go.

2

Pop into 69 Chinese Restaurant
at 69 Bayard Street, to see the
walls papered with signed $1 notes.
Try Chinese comfort food classics
such as Beef Cho Fun and Minced
Beef with Peas and Raw Egg. The
average order is under $10.

3

Look on the corner of Canal
Street for the fire hydrants
painted in red, white and green and
you’ll know you are in Little Italy
where street vendors sell almond
biscotti and fig cookies, roasted
chickpeas and honey roasted
peanuts by the bag or pound.

4

The Lobster Tail, a crisp puff
pastry filled with cream and a
cannoli from Ferrara Bakery and
Café at 195 Grand St, is a must try.

5

Established in 1920, Piemonte
Ravioli, 190 Grand St, makes
ravioli, tortellini and other take-out
pasta, all made fresh daily the old
school way.

6

La Esquina Corner Deli at
114 Kenmare St, is a casual
corner taqueria hiding a dimly lit
subterranean brasserie serving
upmarket Mexican fare.

7

Dean & Deluca, 560 Broadway,
has been providing the world’s
best epicurean treats for more than
35 years. It’s a wonder just to walk
through the doors, but, head to the
back where you are sure to find
samples and try the sushi bar.

8

The Yonah Schimmel Knish
Bakery has been at 137 E
Houston St since 1910 and even
has a Wikipedia listing. But what’s
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a knish? It’s a traditional potato and
kasha (buckwheat) Jewish comfortfood classic that looks sort of like a
giant dumpling.

9

Katz’s Deli is where Where
Harry met Sally in 1989. People
queue up outside the door, and
there’s a ticket system to get inside.
Line up in front of the cutters to
order your sandwiches. It’s not
cheap, a Reuben on rye is $24, but
is overflowing with thickly cut meat
and a meal for two. The deli, at
204 E Houston St, was established
in 1888, just three years after the
Statue of Liberty was gifted.

10

Essex Street Market is an
indoor market with rows of
vendors specializing in meat, fish,
cheese, produce and specialty
foods at 120 Essex St. Look out
for Shopsins which has a menu
that would rival a short novel and
an owner that takes his customer
handling tips from Seinfeld’s
famous ‘soup nazi’ episode.

43

culinaryTRAVEL

DISCOVER
WHIDBEY
ISLAND
Washington’s island escape
By Jocelyn Pride

Sunrise over
Langley Harbor

S

eattle to Whidbey Island
is a short 20-minute ferry
ride. Often described as ‘the
shortest distance to far away’, it’s
the type of place where a weekend
getaway will have you gazing
longingly into real estate windows.
Think rolling hills dotted with
red barns interlaced with tracts
of primeval forests tumbling onto
the untouched beaches of Puget
Sound, complemented by picture
book villages packed full of one-off
shops and art galleries.
And, with a thriving foodie culture,
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it’s the perfect place to point the
car in any direction and simply
wander.
MUSSEL IN
Sweet and plump, Penn Cove
mussels are jewels of the nutrientrich water of Whidbey Island.
Harvested straight from the
water and transported the same
day to the finest restaurants around
the nation, you can however, eat
them right here at the source.
For traditional style, dunk crusty
bread into large bowls of steaming
mussels with white wine broth at
WWW.MATURE.TRAVEL

Toby’s Tavern, overlooking Penn
Cove in Coupeville. A few doors
away, Front Street Grill serves the
mussels seven different ways
including their secret recipe –
coconut green curry mussels.
In fact, you’ll find Penn Cove
mussels, clams and oysters
virtually in every restaurant across
the island.
And the foodie heaven doesn’t
end with seafood – lamb,
beef, chicken, cheese, fruit and
vegetables are all straight from the
farms.
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CLOCKWISE: Laburnum
arbour at Bayview Farm,
Langley; Chef Vincent
Natress opens a crab
at The Orchard Kitchen;
Penn Cove mussels
are a local delicacy;
Whidbey Island Winery
- All images courtesy of
Whibey Island Tourism
and Jocelyn Pride.

The open kitchen at Fraser’s
Gourmet Hideway, Oak Harbor is
like theatre in the round.
Surrounded by rich timbers,
leather chairs and low hung
chandeliers, flamboyant French
trained owner/chef Scott Fraser
cooks up a storm of island produce,
much to the delight of locals and
visitors alike. When dining here,
expect the unexpected.
In Coupeville, Oystercatcher is
a leading light of sustainability.
Young, talented and oh so hard
working, chef Tyler Hansen together

with his wife Sara even grow
their own wheat and rye for their
legendary bread (served with hand
churned butter).
Orchard Kitchen in Langley is
like dining in a friend’s kitchen with
chickens and turkeys roaming the
five-acre organic farm.
Chef Vincent Nattress is a
Whidbey Islander who returned
to his roots after cooking his way
around Europe.
Also in the center of Langley, is
the piece de resistance of dining
experiences, the Inn at Langley, an
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exquisite degustation menu that
presents food as works of art.
ROSÉ COLORED GLASSES
Naturally, where there’s good
food, there’s good wine. Vineyards
and tasting rooms are scattered
throughout the island and craft
beer is also becoming a thing.
Overtones of European crossed
with California styles tend to be
the trend of the island with an
emphasis on creating a sense of
place.
Whidbey Island Winery is the
oldest on the island (established
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in 1982), set in gorgeous
surroundings not far from the
ferry. Ott and Hunter tasting
room in Langley feels like a
sophisticated private club, and
Blooms Winery is a tasting room
and serious gourmet food spot
rolled into one handy location.
The setting alone of Comforts
of Whidbey has to be seen to be
believed and as for the Spoiled
Dog Winery, well who can resist
patting a couple of friendly
Australian shepherds while
sipping wine.
ROOM AT THE INNS
Whidbey isn’t a chain hotel type
of place. Instead, you’ll find a
range of inns and family run
homestays that add to the charm
of the island.
The Inn at Langley wouldn’t
be out of place in Manhattan, but
you’ll appreciate all the luxurious
trimmings without the hustle.
Kick back on your private
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balcony and watch the whales
swim by with a glass of bubbles
and truffle pretzels.
Carl and Rita Comfort will
personally welcome you into
their idyllic country estate, a
short drive from Langley.
Comforts of Whidbey is total
escapism – a boutique B&B in a
winery on a working farm.
Another homely inn is the Blue
Goose Inn.
Pretty in blue (and pink),
the two beautifully presented
traditional wooden shingled
buildings are side by side in the
center of Coupeville – old world
charm with a modern twist.
Hidden in the forest on the
water’s edge, Captain Whidbey
is a nod to the island’s bygone
days. Built in 1907 and recently
restored, it’s the type of place to
simply flop and let the beauty of
nature and history gently restore
your body and soul.
WWW.MATURE.TRAVEL
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FUN FACT:
2-million pounds
of mussels are
produced annually
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travelTIPS

10 TYPES
OF OCEAN
CRUISING

Whatever your preferred style
of travel, you’re sure to find the
perfect cruise
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ravelers are spoilt for choice
when it comes to cruise
vacations.
From the multitude of cruise
lines and ships to the destinations
themselves, the options are as deep
and as wide as the ocean itself.
Add an impressive array
of cruise packages, onboard
accommodation choices, and
ship and land-based activities, and
you’re bound to find just the right
one for you.
Before setting out on your dream
cruise, consider your preferred style
of travel. Here’s a helpful list to
help you navigate the many cruise
options available.
1. THE MEGA-LINER
Cruise lines are betting that bigger
really is better, but there’s more to
the mega-liner than meets the eye.
More like a floating resort, these
massive ships offer everything from
water parks and adventure rides, to
casinos, cinemas, ice-skating rinks
and of course, a bountiful array of
dining options.
If you’re looking to splash out, try
a two-story luxury penthouse. On a
mega-liner cruise, the ship is often
the main attraction.
2. SMALL-SHIPS
While mega-liners accommodate
as many as 6,500 passengers,
the average small-ship cruise
will carry between 600 and 1,000
passengers.
Offering a more relaxed and
intimate onboard atmosphere,
many small ship cruises focus
on immersive shore tours with a
cultural twist.

LEFT: Some cruise lines have thier own private islands.
ABOVE: A favorite part of any cruise is the choice of incredible cuisine.

On sea days, expect to find guest
lecturers, a focus on local wines
and cuisine, as well as top-notch
spas. Small-ships can vary from
budget and family friendly to allinclusive uber-lux journeys.
3. EXPEDITION CRUISING
If you prefer culture and adventure
over waterslides and cabaret, then
expedition cruising may be for you.
Shore excursions could include
everything from hiking, biking and
diving in the tropics, to zodiac
adventures in the Arctic.
Visit a remote village or witness
the local wildlife as you venture
beyond the typical tourist hotspots.
Cruises of this nature are often
limited to just a few dozen to a few
hundred passengers.
4. ADVENTURE CRUISES
Similar to expedition cruises,
adventure cruises are generally
smaller ships that specialize in
>> SUBSCRIBE <<

onboard lectures, nature, culture
and history.
Enrichment programs are often a
highlight, providing a multi-layered
glimpse into each destination.
Because of their smaller size,
these ships can access those
hidden destinations with small,
tucked away ports, and shallow
bays.
5. LUXURY CRUISES
On a luxury cruise, it’s all about
you. From Michelin-Star chefs to
personal butlers, top-shelf drinks,
award-winning spa retreats and
extra inclusions such as Wi-Fi,
luxury bath products, and even
shore excursions, a luxury cruise
offers the royal-treatment to each
and every passenger.
It may cost a little more, but you
may find the extra inclusions are
worth the upgrade once you add it
all up.
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6. TALL-SHIPS
Embrace your sense-of-adventure
and set sail for the trip-of-a-lifetime
on a tall-ship.
Your dedicated sailing crew are
marine ambassadors with a love for
the open seas.
These grand sailing vessels cater
to a small number of people and
can sail where the bigger ships just
can’t go.
If you’ve ever wanted to
know what it’s like to cruise on a
traditional sailing ship, this may be
the cruise for you.
But don’t worry, you won’t be
asked to learn the ropes…unless of
course, you really wanted to.
7. FAMILY GETAWAYS
While most ships are child-friendly,
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some are dedicated to family fun.
Kid’s clubs, elaborate swimming
pool areas, babysitting services
(a hit with every parent), adjoining
family rooms and activities for
tots to teens, are all on the family
getaway cruise.
Look out for special kid’s
discount deals, and cruise lines
with full-time programs for younger
children.
8. ALL-INCLUSIVE
On most cruises, you have to pay
for items from beverages to shore
tours and Wi-Fi.
On an all-inclusive cruise,
however, most everything is
included in the price of your initial
fare.
Do you feel like a cocktail and
WWW.MATURE.TRAVEL

lunch at the pool? How about a
5-Star dining venue for dinner?
With the all-inclusive cruise,
there’s no paying extra for such
conveniences. Even things like
onboard Wi-Fi and shore excursions
may be included. The up-front fare
may be higher, but when you add
up all the benefits, it just might be
worth the cost.
9. REPOSITIONING CRUISES
Each season, cruise lines must
often reposition ships to a different
region or part of the world. Not part
of any scheduled itinerary, these
cruises can offer exceptionally
discounted fares.
Regardless of the length of the
journey, or the route, the onboard
experience remains the same.
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LEFT TO RIGHT:
FlowRider surfing
on Royal Caribbean;
private bars and
restaurants for select
suites are common; the
mega-liners are more
like floating cities.

What you will find are plenty of long
stretches of sea days to really enjoy
the ship and its amenities.
10. AROUND-THE-WORLD
Generally lasting from 75 to 100+
days, an around-the-world cruise
will venture to many of the world’s
top ports.
Often the ship will be filled with
experienced cruisers and you will
need to choose your style of ship
wisely, considering it will be your
home-away-from-home for months
at a time.
But these itineraries include
many bonus options not normally
offered on standard cruise
itineraries and could have between
one and three days in each port.
Bon voyage!
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COTSWOLDS
E N G L A N D

The five counties that make up
England’s Cotswolds - Wiltshire,
Gloucestershire, Oxfordshire,
Warwickshire and Worcestershire,
personify the enduring appeal of the
English countryside.
Nearly 800-square-miles in size, it’s
perhaps best known for its rolling
hills, lush meadows and charming
villages, which might have something
to do with it being named an Area of
Outstanding Natural Beauty (AONB)
over half-a-century ago.
‘Blink-and-you’ll-miss-it’ sized villages
each have their own unique flavor,
but each has something in common
- the gorgeous honey-colored stone
buildings. Stone made manor houses
stand next to similarly constructed
structures that today are home to
cafes, restaurants, antique stores
and shops, all of which provide for
a quintessential English touring
experience.
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When it comes to food, fresh and
locally sourced remain the standard
here. Produce such as lamb, fruit,
vegetables and homemade cheese
are in ready supply. Pop into a café
or grocer, and the flavors of the
WWW.MATURE.TRAVEL
Cotswolds are there for
you.
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weRECOMMEND

To heaven
we ride

TELLURIDE
COLORADO
By Helen Hayes

I

n days past, when it took four
weeks to get to Telluride from
Denver, through dangerous Indian
territory and teeth-rattling terrain,
people would say “To Hell You
Ride”. These days, it is definitely
more like heaven.
Tom Cruise, Oprah Winfrey, Jerry
Seinfeld and Ralph Lauren are just
some of the A-Listers who have
property in Telluride. In fact, we
drive past Ralph’s Double RL ranch
on the way to the ski resort. It takes
a while to drive past as the property
runs for some 30-miles.
Ralph loves it in Telluride, and
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no wonder. We stare, mesmerised,
out the van windows as we drive
towards the tiny town, with the
soaring mountain peaks of the San
Juan Mountains reaching into the
sky, coated in snow as white as
marshmallow and colored in by
stands of stark naked aspens and
rich, green pines and spruce.
TWO TOWNS, DOUBLE THE FUN
The township of Telluride is an old
mining town, and still has a sense
of its Wild West days, when Butch
Cassidy would come to town to sell
stolen horses. He robbed his first
bank here too, before disappearing
WWW.MATURE.TRAVEL

with the loot of about $22,000. The
town looks just like it did in the
Victorian days and is registered as
a National Historic District. There
are no chain stores, no high rises,
no out of character homes – just a
charming, urban rainbow of pastel
timber homes and brick storefronts.
The town sits in a box canyon,
a tiny crack in the earth hiding a
hidden gem. Up and over the top of
the ridge is the Mountain Village, a
hub for all things ski with modern
accommodation built alongside
ski runs and centred around plazas
with a beating heart of restaurants,
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an ice rink and ski shops.
There is a free gondola that
connects the two towns that runs
from early morning until midnight,
and when you first drop over the
ridge and see Telluride below, there
is a chorus of ‘oohs’ and ‘aahs’.
We also see the steep, very
steep, ski runs that go down to the
town. I’ll leave that for the experts.
PARADISE IN THE SNOW
We stay at the Madeline Hotel and
Residences in Mountain Village,
a member of Auberge Resorts
Collection. Our top floor condo is
big enough to live in, with spacious
bedrooms and lounge room with a
kitchen to please any master chef.
We organise ski hire from nearby
Neve, a very well kitted out rental
shop, with our gear duly delivered
to the Madeline’s ski valet. In the
mornings we just turn up, and our
skis are placed on the snow outside
the door. It couldn’t be any easier.
Telluride is quite remarkable
as it has abundant terrain for all
levels of skier. There is a buffet
of runs for beginners, with the ski
and snowboard school a well-oiled
machine for people of all ages. And
once you can ski in control, there
are green runs from some of the
highest lifts, ensuring views that will
long be etched in your memory.
For intermediates, there are
myriad blue and double blue runs
with a stack of groomed blacks that
are easily managed. The Majestic
Run in Revelation Bowl takes you
up to a staggering 12,570-feet with
views that will knock your socks off.
For advanced and extreme skiers,
there is more than enough terrain

CLOCKWISE: Telluride; free gondola; Alpine Vino; snowmobile by Helen Hayes

to keep you going, with Palmyra
Peak delivering plenty of reward for
a short hike and Gold Hill offering
double black diamonds aplenty.
We discover that even
intermediate level skiers and
snowboarders can ride down to
Telluride on Lookout, but absolutely
fall in love with The Plunge and
Bushwacker. These are black runs
but are not that difficult and deliver
exquisite views. So exquisite that
we can’t help but stop several times
to take photos of the surrounds.
A DELIGHTFUL FEAST
Telluride has some incredible places
to dine. Stop for lunch at the openair Bon Vivant, or at the Alpino Vino,
a cabin accessed by the Gold Hill
chairlift. Sit indoors if it’s snowing,
or out on the sunny deck if it’s
not, and feast all your senses with
beautiful food, a magnificent wine
list and unbelievable alpine scenery.
For a shorter drink break, stop at
Gorrono Ranch and sip a beer in a
deck chair, or just keep skiing, until
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it’s time for après ski drinks.
Relax after a day on the slopes at
Lumiére, a very chic boutique hotel,
or sip on a cocktail at Black Iron
Kitchen & Bar at the Madeline.
For dinner, View Restaurant at
Mountain Lodge is very popular,
with its rustic log-cabin design
and excellent meals, or catch the
Gondola down to Telluride and dine
on Ralph Lauren’s grass-fed beef
from his Ranch.
Wander down to the Mahr
Building, where you’ll find a plaque
on the door declaring the site of
Butch Cassidy’s first bank robbery
on June 24, 1895. Check out the
cowboy boots and other excellent
cowgirl gear at Black Bear Trading,
or any ski gear or winter woollies
that you need at Christy Sports.
Of the many locals and guides
we meet, they all seem to come for
winter, stay for summer, and then
simply don’t leave.
It really is a heavenly existence in
a place once referred to as Hell.
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AN AUSSIE
CHEF IN NEW
YORK CITY
FOR CELEBRITY CHEF JANINE BOOTH, FOOD
IS ABOUT BRINGING PEOPLE TOGETHER AND
THE CELEBRATION OF LIFE
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rowing up in Australia in a
family of restaurant owners,
it was the humble backyard
barbecue that taught Janine how
food brings people together.
While on a gap year traveling
through Asia and Europe, it was
the variety of fresh ingredients
and cooking techniques that really
inspired the ambitious chef to leave
Australia and study culinary arts at
the prestige Le Cordon Bleu College
in Miami.
But this aspiring young chef
could never have dreamed she
would be a contestant on the
popular Bravo TV reality show Top
Chef, own five restaurants around
the country and be stuffing multiple
accolades into her apron.
We sat down with Janine Booth
for a conversation on what she
loves about food and travel.
AMERICA GETS A BAD RAP FOR
THEIR FOOD. AS AN AUSTRALIAN
LIVING IN THE US, WHAT’S YOUR
THOUGHTS?
America gets a bad rap for food in
general, but they certainly live up to
their bad reputation of huge portion
sizes!
When I first arrived in the US, it
actually took a few times of eating
out to understand the difference in
labeling.
For instance, the word ‘entrée’
on an Australian menu means
appetizer here. I would order an
entrée, thinking it was an appetizer,
and out would come this huge
meal. I thought it was fantastic and
cheap, until I realized the difference
[laughing].
One main difference is shopping
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in supermarkets. Here, a lot of
our food is imported from other
countries, where in Australia I think
they’ve done a good job with keeping
it local and supporting local farmers
whenever possible and keeping a
health-conscious society.
There is always some of sort
of fresh element to dishes, which
unfortunately is not always the case
here and something we work hard to
incorporate in our restaurants.
HOW IMPORTANT IS
SUSTAINABLE SEAFOOD FOR
YOU?
Very important. We don’t use farmed
seafood for example. I stopped
eating salmon when I realized
they were being fed corn and kept
in small farm environments and
ingesting all sorts of chemicals. It’s
not right to add color to fish or their
feed, and it’s certainly not healthy.
In Miami we are blessed as we’re
surrounded by the ocean.
We have five or six local
fisherman we use daily and we only
put on the menu what was caught
that day.
WHERE DID THE SOUTHERN
FLARE FOR ROOT & BONE’S
MENU COME FROM?
My husband Jeff McInnes (also of
Top Chef fame) grew up in Niceville,
Florida and southern food was
the type of cooking he did with
his grandma. My grandparents in

LEFT: Janine Booth and husband
Jess McInnes, together created a
special southern inspired menu for
their first restaurant, Root & Bone,
in New York City.
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Australia also had a farm where they
made everything from scratch and
raised goats, lamb and cows, while
Jeff’s grandparents raised yard birds
like chickens, guinea and turkey.
From a young age, we always
knew where our food came from.
So, with Jeff being raised in the
south, and myself coming from
south of the equator, it just made
sense.
Southern food always intrigued
me as we didn’t have fried chicken or
barbecue restaurants in Australia.
Plus, everyone in the south are
really warm and welcoming and
when I meet people they tell me
how friendly Australian’s are, so we
have a lot of similarities between our
countries.
YOUR FRIED CHICKEN IS
LEGENDARY. HOW DO YOU IT?
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Looking to the south for inspiration
again, iced tea is a staple.
So, we created a brine that uses
iced tea as a base and added some
other flavors such as salt, sugar and
some spices.
We realized the tea acted like a
tenderizer and gave it great flavor.
After we pressure cook it, it
comes out light, crispy and nongreasy, and to lighten it up a little,
we sprinkle it with ground up,
homemade dehydrated lemon slices,
because you can’t have an iced tea in
the south without lemon!
DOES YOUR MENU CHANGE?
Yes, although about 60% of our
menu we don’t change.
The rest we change seasonally
depending on what’s available from
our local farmers at the time.
DO YOU HAVE A FAVORITE MENU
WWW.MATURE.TRAVEL

DISH?
We’ve had some amazing salads
on the menu which are always fun
to create. But really, I will never turn
down a piece of our fried chicken.
BEING AUSTRALIAN, HAVE YOU
EVER COOKED WITH VEGEMITE?
I have! I recently did an Australian
themed dinner and I actually made a
vegemite salted caramel ice-cream
base and swirled through a vanilla
bourbon. I put it atop a sticky date
pudding, and everyone loved it!
ARE THERE AUSTRALIAN FOODS
YOU MISS?
I do miss some comfort foods of
home. On our last trip home I went
to a bakery on Rottnest Island just
off Perth and got meat pies, sausage
rolls and spinach and ricotta rolls.
I don’t eat them often but it’s a nice
reminder of Australian comfort
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LEFT TO RIGHT: Janine Booth; Root
& Bone fried chicken; buckwheat
cheddar waffles; shrimp and grits.

food. The other thing I miss is chili
mussels. They’re everywhere in
Australia but hard to find a good
version of here and the mussels are
just not quite the same.
WHERE DO YOU LIKE TO GO ON
VACATION?
I’m a typical Aussie, so any beach
vacation to relax.
In Australia we would go to
Indonesia and Thailand or Southeast
Asia, but now being in the states,
we have a restaurant inside the
Wyndham Grand Resort in Puerto
Rico, so we go down there quite
often.
The beach and the rain forest
are gorgeous and the mouth of a
river coming down from the rain
forest brings these amazing huge
shrimps which we use for our shrimp
and grits there. We also love the

Bahamas and California. San Diego
reminded me a lot of where I grew up
in Perth, Western Australia.
HOW DID TOP CHEF CHANGE
YOUR LIFE?
I had a great experience. I’m not sure
if I would do another show like that,
but it was really fun.
It has definitely taught me a lot
about pushing yourself to the limits
and having to think on your feet and
time management.
We were afforded some great
opportunities, and when the show
was airing, we were just opening
Root & Bone in New York, so it was
great exposure for that also.
And people still refer to me as
Janine from Top Chef, and that’s OK
too.
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JANINE’S RESTAURANTS
Root & Bone - NYC
200 East Third St, New York
Root & Bone - Miami
5958 S. Dixie Highway,
Miami
Stiltsville Fish Bar - Miami
1787 Purdy Ave, Miami
Beach, FL
Mi’talia Kitchen & Bar –
Miami
5958 S. Dixie Highway,
Miami
Roots Coastal Kitchen
Wyndham Grand Rio Mar
Puerto Rico
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CALIFORNIA’S
PACIFIC COAST
HIGHWAY
Mature Travel readers share their
reviews of recent vacations
A CONVERSATION WITH CLEOPATRA
FROM BRADENTON, FL

Bixby
Bridge
in Big Sur
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WHERE DID YOU GO?
Traveling with my daughter and
son-in-law, we started in San Diego
and then drove along the Pacific
Coast Highway (Highway 1) and
through Big Sur over two-weeks. We
stopped in coastal towns such as
San Simeon, Cambria, Pismo Beach,
Atascadero, as well as San Diego
and Los Angeles. We also visited
Julia Pfeiffer Burns State Park, the
Los Padres State Park, the Cabrillo
National Monument, Torrey Pines
State Park and the Sunset Hills
National Park.
WHAT TYPE OF VACATION WAS
THIS?
It was an independent road-trip
staying at various Evergreen Club
host homes along the way where
we could.
WHICH COMPANY DID YOU
USE?
We stayed where we could at
Evergreen Club B&Bs, but some
were booked already, so we had
to stay at regular hotels. With
Evergreen Club B&Bs, the stay is
free, and we only have to pay a
gratuity of $15 if traveling solo,
or $20 per couple, per day which
includes breakfast, which was
welcomed after some of the big
hotel bills!
HOW LONG DID YOU RESEARCH
THIS TRIP FOR AND HOW DID
YOU DO IT?
Just a couple of weeks. We used
a combination of the internet,
different travel guides and
magazines, spoke with some
friends who had made the trip
previously and family advice.

LEFT: The famous Bixby Bridge can be found just outside of Big Sur.
ABOVE: Cleopatra with her family at Hearst Castle on a beautiful California day.

WHAT WAS YOUR BEST
RESOURCE?
Travel guides and magazines (like
Mature Travel!) plus the internet for
our own research. We used the map
on the Evergreen Club website to
find the host homes we wanted to
stay at along the way.
WHY DID YOU GO THERE?
Every year I make the journey west
to visit my daughter who lives in
San Diego. On each visit we love to
explore new towns and interesting
places throughout California. We
usually do road trips staying at
Evergreen Club host homes where
able.
WHAT WAS THE HIGHLIGHT?
Hearst Castle was phenomenal and
so was the drive up the California
coastline – just a beautiful area and
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the castle is so decadent with lovely
views on a clear day. We also loved
Limekiln State Park through the Big
Sur area. We stopped along State
Highway 1 where we were amazed
by the enormous elephant seals in
San Simeon and the Ostrich Farm
was different and small but very
interesting and informative. Great
for families too.
DO YOU RECOMMEND A SELFDRIVE TOUR?
Absolutely! California is so easy
to drive (outside Los Angeles) and
we were able to just stop where we
wanted and be on our own time.
DO YOU THINK YOU GOT VALUE
FOR MONEY?
Yes. Although gas prices can be a
little higher in California than most
states (don’t fill up in Big Sur as
you can pay over $6.50 per gallon!)
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and staying at Evergreen Club host
homes for free with only a small
gratuity of $20 per night including
breakfast makes it an easy, safe
and cheap option.
WHAT DID YOU WISH YOU KNEW
BEFORE YOU GOT THERE?
I should have preregistered for more
senior discounts on entry fees for
the different parks we visited. We
visited the Julia Pfeiffer Burns State
Park, the Los Padres State Park, the
Cabrillo National Monument, Torrey
Pines State Park and the Sunset
Hills National Park.
The only park to offer a senior or
veteran discount though was Julia
Pfeiffer Burns State Park. Although
I had my Disabled Veteran ID, they
wanted my actual disability papers
to give the discount. Next time we
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will get a National Park Annual Pass
which would have saved us money.
WHAT WILL BE YOUR LINGERING
MEMORY OF THAT TRIP?
The great expanse and majestic
views along Big Sur are just so
wonderful and hard to forget.
A FAVORITE FOOD?
When we stayed at Atascadero we
ate at a hole in the wall “Byblos
Gyros” but we were served not just
gyros but a fantastic Middle Eastern
meal at a bargain price too.
The best seafood meal we ate
was at Ventana Grill in Pismo Beach
(www.ventanagrill.com). It was right
on the water overlooking a small
cliff - right off the highway and the
food was to die for! In San Diego
we had some fantastic fish tacos at
Robertos Taco Shop at Torrey Pines
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State Park beach.
DID YOU FEEL SAFE THERE?
Yes, always. Traveling with my
daughter and son-in-law made it
easier but there was always plenty
of tourists around too.
WHAT WOULD YOU DO DIFFERENTLY NEXT TIME?
Possibly rent a 4-bed trailer or
motorhome so we could explore
more parks along the way.
HOW LONG DID YOU SPEND
THERE AND WAS IT THE RIGHT
LENGTH OF TIME TO SEE
ENOUGH?
Almost two weeks and it was just
enough time and left us wanting
more for next year.
WHAT’S THE ONE TIP YOU
WOULD TELL ANYONE PLANNING
A VISIT?
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getGOING
In operation since 1982,
the Evergreen B&B Club
network gives you access to
2,000 friendly, economical
homestays throughout
the world. An annual
membership fee of $75 gives
you access to all properties
for free stays, with only a
small gratuity paid to the
host directly.
WHO:
Evergreen Bed &
Breakfast Club
COST:
Free B&B nights with a $15
per solo or $20 per couple,
per night gratuity paid to the
host, includes breakfast
Check out Evergreen Club and book
ahead of time if able. Everybody
was so welcoming and as they live
in the area, they always knew the
best spots to visit.

CLOCKWISE: San Diego city skyline;
one of the many rooms at Hearst
Castle; Cleopatra and husband Gilbert.

FIND OUT MORE:
evergreenclub.com

ANY PACKING TIPS?
Be better prepared for the higher
climates and bring warm clothes for
the evenings and early mornings,
even in summer.
WHERE ARE YOU THINKING
ABOUT HEADING TO NEXT?
Yosemite and possibly the
Galapagos Islands.
WHAT’S AT THE TOP OF YOUR
BUCKET LIST NOW?
Galapagos Islands. Because we’ve
been to Ecuador many times. It is
a magical place....but we have yet
to experience the raw beauty and
nature of those islands.
>> SUBSCRIBE <<
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ave you ever wondered why
airfare prices fluctuate so
much? Or why the person
sitting next to you on a flight paid
half the price you did for the same
seat?
Airlines price their seats with
a supply and demand model. In
simple terms, this means the more
demand there is for a flight, the
higher the fares may be.
For an airline to maximize their
revenues, peak times of the day or
busy travel times of the year may
see higher prices, as the demand
for travel is greater.
As each aircraft starts to fill its
seats, the price will start to climb.
So, the primary trick to securing the
lowest fare is to book in advance.
Here are a few key points in how
airlines sell their seats, and how you
can secure the lowest fare.
FARE BUCKETS
This is an airline term for the prices
attached to each seat. As every
seat is a tradeable commodity to an
airline, their goal is to fill every flight.
Pricing can be complex and
dynamic and change any time of
day. Think of an aircraft with 200
seats onboard. Each of these are
divided into ‘fare buckets’ with a
price attached. Once the lowest fare
bucket has been sold, it bumps up
to the next higher fare bucket, and
so forth, until the flight is sold out.
Sometimes they may not sell as
quickly as the airline anticipates, so
sale fares and a last-minute drop in
prices can occur.
Conversely, if the seats are
selling too quickly or it’s a peak time
of travel, the lower fare buckets may

either side)
• Between Christmas and New
Year
• School and summer breaks
International flights are not as
volatile as domestic, although peak
travel times are generally the same.
Winter is generally the cheaper time
of year to fly with less tourists, but
some winter destinations can be
peak time such as ski areas and
Christmas. Summer months being
the peak time of travel.
If you’re flexible with your dates
of travel, ask your travel consultant
to look at a few days, or even
weeks, either side to ensure you can
find the lowest fare.

not even be offered, as the airline’s
algorithms predict the seats will
sell, so being flexible with dates is
key.
BEST DAYS TO FLY
For domestic flights, generally the
best times to fly are:
• Middle of the day
• First flight in the morning, or
last flight in the evening
• Tuesday and Wednesday are
often cheaper days to fly, as
are Saturday afternoons
• Other times business
travellers are not filling the
seats
The peak times to fly can vary:
• Morning and early evening
flights during business travel
hours
• Sunday evening, Monday
morning and Friday evening
• Federal Holidays (plus a day
>> SUBSCRIBE <<

CHEAPER IS NOT ALWAYS
BETTER
The adage “you get what you
pay for” can relate to airfares too.
Sometimes the lowest fares may
come with restrictions such as no
checked baggage, no refunds or
higher fees to change or cancel.
If flying on low-cost airlines
such as Spirit Airlines, Allegiant
Air, Frontier Airlines, Sun Country
Airlines, JetBlue or Southwest
Airlines, there may be restrictions
you need to know at time of
booking. Ensure you know what
your fare has included, and if any
extras need to be purchased at
time of booking like baggage, seat
assignments or meals.
Even the major airlines such as
Delta, United and American Airlines,
among others, still charge for
checked bags and food onboard on
select routes. Be sure to understand
what your fare includes, regardless
the airline you fly.
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AROUND
THE
WORLD IN
10 DISHES
BY ANDREW MARSHALL
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great meal goes a long way
when you are traveling. We
sample 10 quintessential
dishes in 10 countries...
Eating is a significant part of
any travel experience and whether
it’s tucking into burger and fries in
New York or spicy jerk chicken in
Montego Bay, there’s nothing better
than savoring a meal synonymous
with its country or place of origin,
plus it’s a great way to meet the
locals. Here is our list of must-try
dishes of the world and where to
sample them.
1. FISH & CHIPS – ENGLAND
Battered fish and thick-cut potato
chips - both deep fried, salted and
sprinkled with vinegar are as much
a part of the nation’s fabric as a cup
of tea or Coronation Street.
A marriage made in the 19thcentury to provide cheap and
nutritious food for the working
masses, they have fed countless
memories for generations.
The true home of fish and chips
is by the sea and there is still a
special magic about eating them
at a classic English seaside resort.
The Magpie Café that overlooks
the harbor in Whitby revels in its
reputation as the place to go to
enjoy some of the best in the north.
2. TAPAS – SPAIN
Going on a tapeando or tapas crawl
is an excellent and authentic way
to get into the Spanish eating and
drinking swing. Strictly speaking,
tapas are appetizers to be enjoyed
with a glass of wine or beer
followed by dinner, but they can
also be enjoyed as the main focus

by going from bar-to-bar.
Tapas can be anything from
a simple bowl of olives to tortilla
española (potato omelette on
bread). Among the best places for
tapas in Madrid is the atmospheric
bar Los Gatos in the Santa Ana
district, famous for its creative
gourmet tapas including the muchloved anguilas (baby eels on toast).
3. FRIED HERRING – SWEDEN
Freshly fried Baltic herring or stekt
strömming is a classic Swedish
dish which tastes especially good
on top of buttered knäckebröd (hard
bread) served with fluffy mashed
potatoes sprinkled with chopped
parsley and a side of lingonberries.
The place to sample some
of the best in Stockholm is the
appropriately named Nystekt
Strömming, a simple food caravan
situated in medieval Gamla Stan
(the Old Town), the oldest part of
Stockholm and a treasure-trove of
Swedish architectural art from the
17th-century.
After enjoying your food, take
time to wander the network of
picturesque streets, narrow lanes,
among squares, historic buildings
and churches.
The area has Stockholm’s
biggest ranges of restaurants,
bars, tourist shops, studios and
museums.
4. CURRYWURST – GERMANY
A foodie ‘must do’ while in Germany
and particularly in Berlin, is to
sample the legendary Currywurst,
the most popular fast food in the
city, some say the nation. Costing
a couple of euros, this chubby pork
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sausage doused in ketchup that’s
been laced with spices such as mild
curry, ginger and cayenne pepper,
is traditionally eaten from a paper
plate, with a tiny disposable fork,
while standing at chest-high snack
tables on the sidewalks.
The cult place to go in Berlin
is Konnopke’s Imbiss situated
underneath the green girders of a
subway in Prenzlauer Berg, which
has been feeding the hungry hoards
since 1930.
5. TAGINE – MOROCCO
Situated in a glorious 19th-century
riad with 21st-century Zen décor,
a short stroll from Marrakech’s
Medina, the Narwama restaurant
offers award-winning Moroccan
cuisine, including arguably the
country’s most famous dish - the
tagine (or tajine).
The name tagine refers to
the conical-lidded pot in which
it is prepared, as well as the
intricately spiced stew of meat and
vegetables, usually with dried fruits
or nuts, cooked very slowly over a
charcoal fire.
Typical tagine combinations
include lamb with raisins and
almonds and chicken with green
olives and preserved lemons.
6. THALI – INDIA
From simple hole-in-the-wall
eateries to plush air-conditioned
restaurants, Goa’s capital, Panaji
LEFT: A marriage made in the
19th-century to provide cheap and
nutritious food for the working
masses, fish’n’chips still ranks as
the #1 go-to meal today in the UK.
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serving its chunky lean beef
pies with mushy peas, mashed
potatoes and gravy alongside the
wharves since 1945.
From taxi drivers and sailors to
celebrities and late night revelers,
people of all walks of life have
‘scoffed’ a pie at Harry’s legendary
cart. With other pies available,
such as curry and seafood – even
the fussiest of pie punters will
love this place.

is packed with a great range
of places to eat, and situated
within its narrow streets is Anand
Ashram, which has been serving
its fish thali for over a century.
The thali is the ubiquitous
Indian lunch which just happens
to be one of the whole subcontinent’s best food deals.
For around 50 Indian Rupee
(USD .70c), you get a stainless
steel platter with small, fitted
bowls usually containing a
piece of fried fish, dry and wet
vegetable dishes, roti, rice, pickle,
and dahl (lentil curry).
Thalis provide a great
opportunity to taste many Indian
dishes at one sitting.

CLOCKWISE: Jerk chicken in Jamaica;
NYC burgers; tagines in Morocco; stekt
stromming (fried herring) in Sweden.
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7. PIE & MASH – AUSTRALIA
It’s not just the Brits that have a
passion for pies, the Aussies love
them too.
Ask any Sydney-sider about
his or her favorite pie place
and Harry’s Café de Wheels in
Woolloomooloo is guaranteed to
be among the replies.
This 24-hour pie-cart has been
WWW.MATURE.TRAVEL

8. JERK CHICKEN, PORK OR
FISH - JAMAICA
Jamaica’s signature dish is fiery
jerk chicken or pork, served with
rice and peas, sweet potatoes or
yam.
Although there are thousands
of jerk centers at almost every
crossroads or street corner,
one of the best places to go is
Scotchies, a simple thatchedroof joint on the outskirts of
Montego Bay, where customers
rub shoulders at rustic tables
opening tin foil parcels of tasty
jerk chicken or fish washed down
with a Red Stripe beer.
Around the back, rows of
chickens are splayed flat and
sizzle in jerk marinade over a
low fire of pimento wood, that
introduces a strong distinctive
smoky flavor to the meat.
Like most places, the recipe
for jerk sauce at Scotchies is a
closely guarded secret, but they
usually contain peppers, onions,
pimento, ginger and chili.
9. LOBSTER SUPPER – CANADA
Only 174-miles from tip-totip, Prince Edward Island is
Canada’s tiniest province, but
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still manages to punch above
its weight in the culinary world
thanks to its abundance of local
seafood specialties such as oysters,
mussels and particularly lobster.
A ‘lobster supper,’ consisting of
lobster, potato salad and crusty
rolls, is the classic island dining
experience you shouldn’t miss.
Two renowned places to enjoy a
lobster supper are at New Glasgow
Lobster Suppers in New Glasgow,
with spectacular views of the River
Clyde, and the Fisherman’s Wharf
Lobster Suppers in beautiful North
Rustico.
10. BURGER & FRIES – NEW YORK
CITY
Burger and fries are as much a part

of New York as Times Square and
the Statue of Liberty.
Whether you want to keep things
classic with beef, bacon or cheese
or go for something more exotic
like free-range ostrich or bison, the
city has burgers for every taste

with a diverse range of places from
historic to hip.
Located inside the elegant foyer
of the swanky Le Parker Meridian
Hotel, the Burger Joint is no ordinary
burger establishment.
Before it even opens at 11.am
a line of customers start to gather
down a dimly-lit corridor, where
only a simple neon hamburger sign
indicates what lies beyond.
On the other side of some velvet
curtains is a windowless room,
with posters of Sex in the City and
the Sopranos adorning graffitistrewn walls above leatherette
booths, where you can enjoy the
uncomplicated menu of burgers,
fries and milkshakes.

HOMESTAY TRAVEL CLUB FOR 50+
Bed & Breakfast from $15 - $20

est.

1982

EVERGREEN Club
50+ homestay travel

Make friends Host well Travel savvy

>> SUBSCRIBE <<

www.evergreenclub.com
+1-813-551-3197

69

travelGUIDE

ROAD TRIP
LOS
ANGELES
Consider Los Angeles not as a
hub with a dozen spokes, but as
a road trip of one-night stands
By John Rosenthal

L

os Angeles is far too sprawling
a metropolis to visit like a
traditional city.
Park yourself seaside in Santa
Monica and you’ll spend hours
cursing the ocean of traffic
separating you from the Laker game
or the museums of Pasadena.
Crash for a week in Hollywood
and too many sunset cocktails in
Malibu might make you crash in
Westwood.
As Michelle Shocked noted, you
can travel 500 miles “and never
leave L.A.” Here’s how.
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URBAN SHORES
Pedestrian-friendly streets and
clean air (ocean breezes push
the smog to the east) make the
beach cities of Santa Monica
and Venice L.A’s most walkable
neighborhoods.
Stroll Venice’s charming
namesake canals, then cruise
the oceanfront boardwalk, where
skate punks, wannabe-rappers,
rollerbladers, and musclemen
stream past starving artists and
shops hawking Mexican hoodie
ponchos, ice cream cones, and
WWW.MATURE.TRAVEL

piercings.
Abbot Kinney Blvd. is Venice’s
trendiest shopping street, and
claims to be the birthplace of the
food truck revolution. A soupcon
of rolling kitchens assemble here
most evenings, and a moveable
feast of trucks compete for space
the first Friday of each month,
when brick and mortar boutiques
and restaurants stay open late to
capture the overflow.
If the NomNom Truck is
there, make it your first stop for
Vietnamese lemongrass chicken

matureTRAVEL

OPPOSITE: Hit the road along the famed
PCH (Pacific Coast Highway, or Highway
1) and hug the Pacific Ocean shore line
for wonderful views and vistas for days.
LEFT: Stop for lunch and a stroll along
the golden sands of Malibu Carbon
Beach in Malibu.
BELOW: Downtown LA is more walkable
than you think. Park the car and head
by foot to discover galleries, cultural
events, music, nightlife and restaurants.

tacos or succulent banh mi
sandwiches.
Santa Monica, an independent,
progressive city, is a little more
precious than its neighbor to the
south, with groomed beaches,
manicured lawns, and nary a tattoo
parlor.
Commercial activity along its
waterfront is largely confined to

the Pier, whose small amusement
park is still outsized enough for
a rollicking roller coaster and a
solar-powered (naturally) Ferris with
knockout views of the surrounding
bay. Come Wednesday or Saturday
for a treat: the Arizona Ave. farmer’s
market, where you might rub elbows
with celebrity chefs like Wolfgang
Puck.
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CLIFFS AND MORE
Head north on Pacific Coast
Highway (PCH) into Malibu. The
Big Sur coastline has nothing on
this stretch of PCH.
The view turns bold and rugged,
as the palisades of the Santa
Monica Mountains dead-end at the
ocean.
Stop at the Getty Villa on the way
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(17985 Pacific Coast Hwy), to bone
up on Greek and Roman antiquities.
Or sift through the broad, golden
sands at Zuma Beach (where PCH
makes a sharp right turn), Malibu’s
most popular strand.
A few miles farther north, gorgeous
giant rock formations make
hidden gems like El Matador or El
Pescador worth seeking out.
At the quiet, unassuming 21room Casa Malibu Inn (22878
Pacific Coast Hwy) you can spend
the night on Billionaire’s Beach for
considerably less than what Larry
Ellison and David Geffen paid for
homes here.
CANYONLANDS
Buckle up for the ride up KananDume Road, a steep, curvaceous
artery, framed by boulders
precariously perched on hilltops,
not to mention some truly intrepid
houses. Be glad it never snows
here—and don’t do this drive in the
rain. Four miles up, you’ll pass a
parking lot on the left, from which
the Backbone Trail, the spine of
the Santa Monicas, extends for
30-miles in either direction.
For an invigorating short hike
(1.5 -miles roundtrip), head downhill
from the parking lot and turn around
at the shady Newton Canyon Falls.
Another five-miles up KananDume and suddenly you’re in
the Old West. Horse X-ing signs
and paddocks remind you this
is equestrian terrain, but it’s also
superb wine country.
Sample vintages from one of
the local vineyards. Enjoy the sunny
patio at Cornell Winery (29975
Mulholland Hwy), which escaped
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From Hollywood, head south on
Western Ave., where the streets
lead to cultural diversity.

the recent California fires. They’re
open Thursday to Sunday noon to
7pm.
From PCH, coming from the
south of Malibu Canyon, take Las
Virgenes to Mulholland Hwy – turn
left, and go straight ahead for
approximately 3-miles and find the
winery on the right.
HILL COUNTRY
The Valley has little to recommend
for tourists, so skid east seven
miles along Ventura Blvd. and turn
right on Hayvenhurst Ave. Turn
left on Calneva Dr and left again at
Mulholland Drive.
This portion of Mulholland is the
knife-edge ridge cleaving the Valley
from the L.A. basin, and delivers
magnificent views of both sides.
Cross over the 405 freeway, and
2.5 miles later, turn right at Benedict
Canyon Drive for the descent into
Beverly Hills. Be sure to detour onto
one of the twisting, folding side
WWW.MATURE.TRAVEL

roads and imagine living in one of
these palaces on stilts.
Or worse, needing a cup of milk
at 10pm.
From the base of Benedict
Canyon, Beverly Hills’ priciest
boutiques beckon just a mile down
legendary Rodeo Drive.
But if you turn left instead, you
can cruise Sunset Strip past the
Beverly Hills Hotel and the famed
Viper Room nightclub.
Three blocks beyond House of
Blues, where Sunset takes a hard
right, look to your left for Chateau
Marmont, the Hollywood hotel as
famous as any of the countless
celebrities it has hosted.
HOLLYWOOD REMAKE
Turn left on Fairfax and right on
Hollywood Blvd. for a parade down
Tinseltown’s main drag. Despite
tourist attractions like Grauman’s
Chinese Theater and the Walk of
Fame, much of Hollywood had
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The wide sandy beaches of
Santa Monica are popular for
locals and tourists alike.

turned seedy over the years.
But boutique hotels like the
W and the Redbury launched a
renaissance that brought notable
restaurants like Wood & Vine and
Lexington Social House.
The very first Oscars were held
across the way at the Hollywood
Roosevelt Hotel (7000 Hollywood
Blvd). With comfy couches
and alluring fire pits, the hotel’s
Tropicana Bar (surrounding the
David Hockney-designed pool) wins
the award for best lounging spot.

businesses as well.
Head east on Wilshire and drive
right through MacArthur Park into
downtown. Yes, Los Angeles does
have a center, one you can walk
through to boot.
Continue on foot from Frank
Gehry’s unmistakable Disney
Concert Hall south for 1.5-miles to
L.A. Live, a glorified outdoor mall
that sees street life primarily when
there are events at the adjacent
venues (Laker games at Staples
Center or shows at Nokia Theatre).

TOWN TO TOWN
From Hollywood, head south
on Western Ave., where L.A.’s
geographic variation yields to an
amazing cultural diversity, tempesttost along a mundane grid of flat
city streets.
This once-Mexican barrio is
now the heart of Koreatown,
but it percolates with signs for
Thai, Vietnamese and Armenian

RUN TO THE ROSES
More prosaically known as the
110 freeway, Arroyo Seco Parkway
dates from the era when folks
drove motorcars for pleasure,
with short on- and off-ramps and
thrilling turns to test your driving
skills.
It ends in Pasadena, a formerly
sleepy bedroom community that
now hums with activity along
>> SUBSCRIBE <<

Colorado Boulevard, the main
attraction of its meticulously
restored old town.
Old Pasadena is no Colonial
Williamsburg, however. Among
its American bistros, Irish pubs,
Italian trattorias, and Brazilian
churrascarias, thrive not one, but
two Himalayan restaurants: Tibet
Nepal House (3905, 36E Holly St)
and the upstart Himalayan Café (36,
S Fair Oaks Ave).
In addition to hosting the Rose
Bowl and Tournament of Roses
Parade each January, Pasadena
is home to the Norton Simon
Museum’s treasure trove of
European paintings and the evergrowing collection of cacti and
other succulents at the Huntington
Botanical Gardens.
Pasadena is also a good starting
gate for visiting Santa Anita Park,
home of Seabiscuit and one of
horseracing’s prettiest tracks.
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NASHVILLE
STRIKES
THE RIGHT
NOTE
BY TODD STURM

Nashville skyline from the Jefferson Street
Bridge. OPPOSITE: Belle Meade Plantation,
a Greek-Revival historic landmark.
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here’s a reason Nashville
is known as Music City.
Launching the careers of
countless Country singers and
Bluegrass acts, this entertainment
capital attracts artists from around
the world.
From the lively sounds of the
Honky-Tonk bars, to the starstudded performances at the
iconic Grand Ole Opry, music is
an important part in the city’s
character. There are exceptional
museums dedicated to music too.
With their fascinating exhibits, even
non-Country Music fans come
away with an enlightened sense of
the impact Nashville has had on
American culture, and US history as
a whole.
The Country Music Hall of Fame
and Museum takes visitors on a
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fascinating journey as it highlights
the beginnings of the country sound
in the early 20th century, all the
way to today’s mega-star Nashville
celebrities. Exhibits highlight the
lives of many singers, with artefacts
that include celebrity costumes,
instruments, and even cars, like an
Elvis Presley Cadillac.
If that isn’t enough, Country
Music lovers and fans of the
stars will want to mosey on down
to two other museums and a
historic recording studio. There’s
the Johnny Cash Museum, and
the Patsy Cline Museum, both of
which are 5 to 10-minute walk from
the Country Music Hall of Fame.
A famous studio where many of
the greats recorded albums, RCA
Studio B dates back to the late
1950s. Dozens of famous singers
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One of Nashville’s favorite music
stars, Keith Urban, can often be
seen at various music venues
around the city.

have made music here, including
Elvis, Dolly Parton, Willie Nelson,
and Roy Orbison.
There’s more of course to
Nashville than a great sound.
The Tennessee capital is home
to some good ole’ southern cooking
too. Whether it’s grits for breakfast,
pulled pork, collard greens and
baked beans for lunch, or a juicy
steak and gourmet fare for dinner,
foodies will crave the foods being
served in Nashville.
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One of the most interesting
spots to eat, is Woolworth on 5th
(221 5th Ave N). What started as
a lunch diner in 1925, is now a
trendy but casual restaurant and
bar serving delicious fare for brunch
on weekends and lunch and dinner
daily. The diner became famous for
the student-lead sit-ins during the
civil rights era of the 1960s.
The coffee scene is big in
Nashville too, and it mixes perfectly
with shopping and dining. For
WWW.MATURE.TRAVEL

some of the city’s hippest cafes,
shops, galleries and boutiques,
head south of downtown, to the
Gulch neighbourhood, or across the
Cumberland River to East Nashville.
Nashville is known for its natural
beauty too. Located on the shores
of the Cumberland River, the city
is blessed with tributaries that
are perfect for a kayak or canoe
trip. Take a short drive outside the
city, and hiking and biking trails
abound. Showcasing the beauty of
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Live music; Nashville Hot Chicken
at Hattie Bs; Country Music Hall of
Fame; Bicentennial Park.

Tennessee, getting off the beaten
track is especially enjoyable at
Harpeth River State Park, or along
the historic Natchez Trace Parkway.
Nashville is also rich in history.
After music, the historic sites are
the second biggest tourist draw
to the region. After Virginia, more
Civil War battles were fought in
Tennessee than any other state.
Easy day-trips from Nashville, the
beautifully preserved National
Battlefield Parks at Stones River
(Murfreesboro 34-miles) and Shiloh,
offer a fascinating look into this
tumultuous time in Tennessee
history.
Perhaps the biggest destination

for history lovers, is the small town
of Franklin. Just a 25-minute drive
(21-miles) south of Nashville, the
historic town was incorporated in
1799 and boasts a charming main
street, many shops, boutiques and
cafes, and a multitude of historic
attractions. Two of Franklin’s
biggest attractions are the antebellum homes, The Carter House
and Carnton Plantation.
There is no doubt, Nashville is
a city on the move. With its lively
music outlets, its thriving coffee,
café and restaurant scene, and a
storied past told through nationally
recognised historic sites, there is no
shortage of interesting things to see
>> SUBSCRIBE <<

and do.
Nashville has responded to the
increase in tourist numbers with
a steady stream of new hotels
opening throughout the Downtown
and Music Row areas in 2019/20.
From trendy boutique hotels
and high-rise luxury brands, to the
elegant, old-world sophistication
found at such landmarks like
The Hermitage or Union Station
Hotel (now a part of the Marriott
Autograph Collection), there’s plenty
of accommodation styles to choose
from.
As you can see, limiting the
Nashville ‘to-do’ list is no easy task,
but enjoy y-all!
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justRETURNED

AUSTRALIA’S
SUNSHINE
CAPITAL
BRISBANE,
QUEENSLAND

Mature Travel readers share their
reviews of recent vacations
A CONVERSATION WITH ROXANNE AND
LUKE FROM NEW YORK CITY

The stunning
jacaranda
trees of
New Farm
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LEFT: The beautiful Old Museum in
Bowen Hills (corner Bowen Bridge
Road and Gregory Terrace) is home of
Queensland Youth Orchestras.
BELOW: Roxanne and Luke with son
Dominic at Eagle Street Pier dining
precinct along Brisbane River.

WHERE DID YOU GO?
Brisbane, Australia – Queensland’s
capital city.
HOW LONG DID YOU RESEARCH
THIS TRIP FOR AND HOW DID
YOU DO IT?
Not a great deal of research was
necessary - it’s our home town!
We did however hire a car for our
stay and we used Europcar (part of
National) at Brisbane International
Airport. We also searched Google
for any new vegan restaurants that
had popped up, as well as new
hotels and restaurants that have
opened since we were last home.
WHAT WAS YOUR BEST
RESOURCE?
Google and Instagram. It’s easy to
search for images on a location
using an Instagram hashtag. For
example, we searched #brisbane
to find out new attractions and
research restaurants we were
interested in trying.
WHAT MADE UP YOUR MIND
TO GO THERE AND NOT
SOMEWHERE ELSE?
For us it was taking our son home
to visit family, and a great excuse to
also take a side trip somewhere. On
this trip we visited Cairns to explore
the incredible Great Barrier Reef.
WHAT WAS THE HIGHLIGHT?
Definitely the newly opened Calile
Hotel on James Street in New Farm
where elegance meets the Greek
Islands. Great decor, yummy drinks
and incredibly tasty food! I was
even impressed to see they had
vegan options on their menu at
Hellenika restaurant.
WHAT WILL BE YOUR LINGERING

MEMORY OF THAT TRIP?
Definitely how much the innercity suburbs of Fortitude Valley
(also known as China Town) and
inner-city suburb of New Farm has
changed - there are so many new
thriving bars and restaurants and
shopping boutiques. Brisbane is
fast becoming a world-class city
in terms of being a foodie heaven,
with fun cocktail bars and boutique
shopping experiences outside of
the regular malls.
HOW WAS THE FOOD? YOUR
FAVORITE?
I really enjoyed Three Blue Ducks
at the W Hotel - the service was
outstanding, almost on par with
what you get in the great US
restaurants (wait staff always
ensuring that you’re enjoying your
dining experience and checking
how the food is tasting). The
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decor was so eye-catching and
the view over Brisbane River was
one to remember! I recommend
the harissa pumpkin with turmeric
and cashew cream, kale, radish,
sauerkraut and birdseed mix;
plus the fish of the day with corn,
smoked eggplant, chilli, cucumber,
heirloom tomato, herbs, citrus,
preserved lemon; and the shaved
zucchini salad with crisp apple,
macadamias, herbs and lemon. I
also really like Stokehouse (Sidon
St, South Brisbane overlooking the
Brisbane River and city skyline) –
it’s an oldie but a goodie!
DID YOU FEEL SAFE THERE?
Absolutely, 100%. It’s a large city
and all the tourist areas are well lit
and busy most times of the day and
never had any issues, even traveling
with a baby.
WHAT WOULD YOU DO
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DIFFERENTLY NEXT TIME?
I would try and get to more of the
new restaurants instead of going
back to my old favorites (which isn’t
necessarily a bad thing!).
HOW LONG DID YOU SPEND
THERE AND WAS IT THE RIGHT
LENGTH OF TIME?
We had two weeks total – and
definitely the right amount of time to
really experience the whole city and
surrounds. The Gold Coast is just
an hour’s drive south and Sunshine
Coast beaches an hour north.
I could have done longer,
although it was a nice amount of
time to see family, check out the
new hotspots and visit friends.
WHAT’S THE ONE THING YOU
WOULD TELL ANYONE PLANNING
A VISIT THEY ABSOLUTELY MUST
DO OR SEE?
Take a stroll along the Brisbane
Riverwalk (stretches from the
Botanic Gardens, past Eagle Street
Pier to the Story Bridge and into
New Farm) - it’s one of my favourite
walks and spots to soak in the river
city. Take a day drive, or overnight,
to Maleny and Montville (about an
hour drive north of Brisbane in the
Sunshine Coast Hinterland).
It really is such a beautiful part of
the country with its cute main street,
wineries, gardens and stunning
views over the Glass House
Mountains and out to the Pacific
Ocean on a clear day.
For the best Glass House
Mountains views, enjoy lunch on the
back deck of King Ludwigs German
restaurant. Just spectacular views
and authentic German food cooked
by a husband and wife team.
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WHERE ARE YOU THINKING
ABOUT HEADING TO NEXT?
Next time we are in Brisbane we are
heading down to Byron Bay, over the
Queensland state line into northern
New South Wales.
It’s a great seaside town that
has a luxury side to it (celebrities
like Chris Hemsworth, Miley Cyrus,
Matt Damon and Olivia NewtonJohn have or had homes here) that
seamlessly mixes with a relaxed
bohemian vibe.
The Cape Byron Lighthouse is
the eastern most point of Australia
and a great spot to watch whales as
they migrate north or south.
WHAT’S AT THE TOP OF YOUR
BUCKET LIST NOW?
So many places are on the list,
but Italy and Paris are at the top.
Although I’ve not yet visited Europe,
it’s two of my husband’s favourite
places in the world.
ANYTHING ELSE TO ADD?
Brisbane is sometimes overlooked
in terms of an Australian vacation
destination, but if you’re looking
for a relaxing, safe, family-friendly
getaway you should definitely
consider it.
There is so much more than
meets the eye! The Gold Coast
(think Hawaii meets Miami) is an
hour drive south of Brisbane, and
the Sunshine Coast is an hour
drive north. Byron Bay is not far
away, several hinterlands surround
Brisbane, the evening Eat Street
Markets (street food served from
old shipping containers), New
Farm Park along the river with its
glorious purple Jacaranda trees in
spring, great hotels and some really
WWW.MATURE.TRAVEL

fantastic restaurants make it a
wonderful place to visit.
It’s also family-friendly and safe
to get around with plenty of public
transport available.

getGOING
WHERE:
Brisbane, Queensland
Australia
GET THERE:
Qantas and Virgin Australia
fly multiple weekly flights
non-stop from Los Angeles
with connections on
respective domestic partners
American Airlines and Delta
AIRPORT:
Brisbane International
Airport (BNE)
Brisbane city is about
10-miles inland.
Taxi is approximately
AUD$50, Uber AUD$30, or
a train to Central Station in
heart of the city is AUD$19
one-way per adult.
HIRE CAR:
Multiple car rental
companies are available at
the airport or off-site with
shuttle pickup including
Hertz, Thrifty, Europcar
(National), Avis, Budget,
East-Coast Car Rentals
and more. No international
license is required, although
accepted, just a valid
US drivers license. And
remember they drive on the
other side of the road!
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Brisbane’s Story Bridge with views across the city.
All images on this page courtesy of Tourism & Events Queensland

Enjoy cuisine influenced from across Asia & Oceania.

Brisbane Riverwalk.

Kangaroo Point cliffs looking back to the CBD.
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VIKING
OCEAN SPA
REVIEW
Revel in absolute luxury on the
high seas
BY JASON DUTTON-SMITH

Indulge in a
traditional Nordic
Spa ritual on
at sea
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rare inclusion on ships today,
accessing spa facilities
can be one of the costliest
charges on a cruise. But if you’re
the type to spend quality time
soaking up the luxuriant therapies
onboard, then Viking Ocean Cruises
has a treat for you.
Walking into the reception area
for The Spa on Viking Sky, the
fragrant scents and earthy hues
instantly convey a sense of warmth
and relaxation. Located next to the
hair salon and large fitness center,
The Spa menu was extensive, and
enticing.
Best of all, the Scandinavian style
facilities on Viking are completely
free. While there is a cost for things
like massages, beauty treatments
and haircuts, there is no need to
pay for the privilege of accessing
Viking’s spa facilities.
Taking up the entire width of the

The beautiful
‘The Spa’ onboard
Viking ocean
cruises

ship forward of Deck 1, this was one
of the most beautiful and relaxing
spaces I’ve seen on any ship – or on
land for that matter.
“Have you had a traditional
Nordic spa experience before?” the
receptionist asked.
The short answer was “no”.
Intrigued by this Scandinavian
tradition, I discovered this ritual
originated in Finland with a cycle
that starts with heat, followed by
a cold plunge, and ending with
another dose of heat.
It sounded daunting at first. I’m
the sort of person who inches and
winces his way into an unheated
swimming pool, but, always keen to
sample a time-honored ritual, I soon
began to appreciate the numerous
benefits of this practice.
There is a precise order to the
Nordic spa cycle; choose your heat
– dry sauna, steam room or hot
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spa; then choose your cold plunge,
whether it be a cold bucket splash
that’s tipped over your body, a dunk
into a cold plunge-pool, or a visit to
the sub-zero environs of the Viking
exclusive Snow Grotto; and back to
the embrace of the heat.
Then, simply repeat the
replenishing cycle before relaxing in
the comfortable seating area.
But what exactly are the benefits?
While the warmth opens your skin
pores, the refreshing blast of cold
closes them, raises your heartbeat
as it increases circulation, and
flushes the toxins from the body.
The Spa facilities include an
oversized mineral rich hydrotherapy
pool, a spa, Snow Grotto, steam
room and heated tile lounges.
The separate men and women
changing rooms each feature
lockers, showers, a traditional
Finnish sauna and cold plunge pool,
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Thermal Hydrotherapy Pool

as well as a quiet lounge area with
sweeping ocean views. Towels
and bath robes are plentiful, with
filtered water available at room
temperature, cold or sparkling.
HYDROTHERAPY POOL
The ultimate in relaxation, this
oversized jacuzzi pool is rich in
minerals. Large enough for 15+
people to comfortably enjoy with
the deepest part of the pool being
5-feet. There are two spa sections
within the pool – a large contoured
seating area under the faux fire
place, and a submerged bench to
one side.
STEAM ROOM
Lightly scented with essential oils,
steam rises from vents at floor
level. It takes only a few minutes to
fully heat the body, so moderation
is the key here.
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But if you can take the heat, then
a good 10-15 minutes is sure to
draw all those toxins to the skin’s
surface.
Quick tip: if you have a sore back
or shoulder, push your back gently
against the tiled wall and let your
body draw the heat of the walls
into your muscles.
This gives deep heat penetration
to soothe tired and aching muscles.
A warning though, although
the temperature is controlled by
thermostat to avoid overheating,
test the wall temperature first.
SPA
The smallest area in The Spa,
the heated jacuzzi spa can
accommodate five to six people at
most.
The Space seems undersized in
comparison, and more comfortable
with just a few people, but, like all
WWW.MATURE.TRAVEL

good spas, it’s warm and relaxing
jets sooth and massage the
muscles.
HEATED TILE BEDS
A lovely benefit found at the rear of
The Spa, are a group of heated tile
beds. With the provided soft pillow
and towel to lie on, the heated
surface of the contoured lounge
bed keeps the body warm and in a
reclined position.
Although the chances of falling
asleep here are rather high!
SNOW GROTTO
One of the most fascinating
additions is the snowy atmosphere
of the Snow Grotto.
This wintry room is kept at a
sub-freezing temperature for a
rejuvenating and rapid cool down.
COLD SPLASH BUCKET
A Finnish wooden bucket with
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chain stands unassumingly in a
small alcove of The Spa.
As part of the Nordic spa cycle,
get warm in the steam room, walk
to the cold splash bucket and brace
yourself!
Yank the chain for a cold splashdown to wash away the body’s
toxins.
FINNISH SAUNA & COLD PLUNGE
POOL
In the change rooms is a traditional
Finnish, dry wood sauna.
With two-tiered bench seats
inside, a small ladle is available to
pour over heated scented rocks,
filling the wood-paneled sauna with
therapeutic dry, hot air.
Just stand back when pouring
water over the hot rocks to avoid
any steam burns. Next to the sauna
you’ll find a cold plunge pool to dip
in and out.
SPA TREATMENTS
From Swedish massage
treatments, to facials, manicures,
pedicures, hair salon treatments,
waxing and scrubs, the extensive
spa menu offers a wide range of
services.
Packages combining multiple
treatments provide value and are
a great way to sample a range of
services.
The Viking Restart package is
one of multiple packages available.
It’s 80-minutes of bliss, and, in my
view, worth the few-hundred dollar
price tag.
This invigorating treatment
begins with a full body cranberry
scrub.
Small salt crystals, combined
with dried crushed cranberries and

Snow Grotto

essential oils are brushed over your
body, removing dead skin cells,
increasing blood circulation and
moisturizing the skin.
A quick rinse off in the shower
and it was back to the comfortable
massage table for a fifty-minute, full
body massage.
The treatment ended with an
extended head and face massage
with warm oil. A relaxing end to one
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amazing treatment.
As each Viking ocean cruise ship
is identical, the same spa facilities
can be found at the Forward
section, on Deck 1.
By far, this is one of the best spas
I’ve experienced anywhere.
My main tip: Find a cruise with
plenty of long sea days to really
enjoy this exquisite space and soak
in the luxurious spa facilities!
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weRECOMMEND

ITALY’S
INCREDIBLE
VANISHING
VILLAGE
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The 1300-foot
footbridge walk is
worth every
step

t is just so breathtakingly
beautiful, you’d be forgiven
for thinking photographs
of Civita di Bagnoregio were
instead paintings of an
imagined kingdom in the skies.
This 1,200-year-old Italian
village, with a population
ranging from 10 to 100
depending on the season,
indeed has a magical story to
tell. And it is a story with a final
chapter yet to be written.
Civita di Bagnoregio is in the
Province of Viterbo, 74-miles
north of Rome.
This picture postcard
medieval settlement is perched
precariously on a crumbling
hill that is ever-so-slowly
tightening its terminal grip.
There are efforts underway
to contain the erosion but
every year, more and more
of the volcanic ash bedrock
continues to slip into the Tiber
River valley and it’s feared the
whole town will ultimately
surrender to the forces of
nature.
A powerful earthquake was
the catalyst for a complete
evacuation in 1695 and
landslides have continued ever
since.
When the Estrucans first
occupied the site 2,500 years
ago, a long gone spur of land
enabled easy access to Civita,
but, centuries of continued
erosion mean today, there’s
only one way in – a 1,300-feet
footbridge from the base of the
hill.
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The rich history of the town
that was once an important
post along ancient trade
routes, includes its principal
boast as the birthplace of Saint
Bonaventure, whose home and
many others fell away into the
valley below a long time ago.
Despite its staggering
beauty and hypnotic appeal,
Civita has mercifully avoided
the temptation to ‘capitalize’
on tourism and remains largely
unaffected.
In fact, until recently,
Italians referred to Civita as il
paese che muore (“the dieing
town”) but renewed interest
from cashed-up city folk
campaigning to preserve its
heritage has raised its global
profile.
There are several places to
stay in the hamlet including
the upmarket Corte della
Maesta and Domus Civita as
well as B&Bs and there are five
restaurants/cafes.
HOW TO GET TO CIVITA DI
BAGNOREGIO
Travelling by car is the best
option. It’s about a 90-minute
drive from Rome along the
A1 to Orvieto en-route to
Bagnoregio – the village’s
larger ‘sister city’ that leads
to a car-parking area for the
footbridge to Civita.
If you don’t have a hire car,
from Rome, take the train to
Orvieto – there are several
departures daily – and then a
local bus to Bagnoregio.
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WHY CANADA
SHOULD BE YOUR

NEXT WINE
VACATION
BY AMBER GIBSON

B

ritish Columbia and Ontario’s
thriving wine scenes prove
that Canada can make
more than just great ice wine, with
hundreds of exceptional Canadian
varieties waiting to be discovered.
Eastern Canada’s province of
Ontario is the largest wine producer
in Canada, with Niagara the most
diverse viticultural area. The varied
terroir and climates between
Niagara-on-the-Lake and the
Niagara Escarpment allow vintners
to grow a variety of grapes with
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surprising success. Chardonnay is
the most widely planted, with great
Riesling and Cabernet Franc too.
Within British Columbia, the
Okanagan Valley is the most
prolific wine producer, spanning
over 155-miles and making around
84% of total wine production in the
province. Although smaller regions
like Vancouver Island and Fraser
Valley also have serious wineries.
The Okanagan Valley may be
smaller in area-size compared to
Ontario, but there are more wineries,
WWW.MATURE.TRAVEL

so you’ll find smaller producers. The
city of Kelowna, is the perfect home
base for wine enthusiasts and just a
short hop from Vancouver.
With increasing investment, the
best wineries in British Columbia
are producing more single vineyard
wines utilizing small parcels with
unique expressions of terroir. For
example, CheckMate Artisanal
Winery in Oliver is producing
just 3,000 cases of Merlot and
Chardonnay each year, many made
with exclusively native yeasts.

matureTRAVEL

Okanagan Valley
produces 84% of
British Columbia’s
wine output!

Niagara, the signature series
estate wines at Megalomaniac are
easily some of the best red wines
coming out of Niagara, thanks to
the patience and light touch of
winemaker Sébastien Jacquey.
The Burgundy native is making
remarkably refined Cabernet
Sauvignon, Merlot and Cabernet
Franc, with plenty of acidity and
lifted fruit flavours.
Redstone and Tawse are
pioneering the organic and
biodynamic movement in Niagara.

Tawse crafts elegant,
Burgundian-style Chardonnay and
Pinot Noir along with excellent
traditional method sparkling wines.
Redstone is a more youthful label,
producing Bordeaux varietals with a
monstrous new world flavor.
Mission Hill Family Estate, the
largest winery in the Okanagan
Valley, is in the process of obtaining
organic certification for their large
portfolio of wines as well.
You won’t find these wines at
home either - only a few Canadian
wines are distributed within the
United States. More than 95%
of British Columbian wine is
consumed within the province and
less than a tenth of 1% is exported
to the US. Ontario wines are more
widely distributed, but it’s still a
literal drop in the oak barrel.
Majority of wineries only sell at
their own tasting room and a few
local retail outlets or restaurants.
FRESH LOCAL FOOD
Many Canadian wineries, like
CedarCreek and Mission Hill in
the Okanagan have excellent fullservice restaurants on premise so
you can enjoy lunch or dinner with
wine pairings and vineyard views.
In downtown Kelowna, the best
restaurant is Waterfront Wines. Start
with a platter of local cheese before
devouring crispy sweetbreads with
charred cauliflower, handmade
pasta and vibrant vegetarian
options like sprouted beans, peas
and lentils with buttery chanterelle
and porcini mushrooms.
Ontario has an equally strong
lineup of winery restaurants,
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from the baked-to-order focaccia
and tender halibut with roasted
tomatoes at Kitchen 76 at Two
Sisters Vineyards to the intricate
dishes and exemplary service at
Peller Estates Winery Restaurant.
Chef David Sider was so impressed
with the local culinary scene that
he moved home after stints at
Relais & Chateaux properties across
the country to open Restaurant at
Redstone.
Niagara-on-the-Lake has a
surprisingly authentic Italian onetwo punch with Neapolitan pizza at
Pieza Pizzeria followed by pistachio
gelato at Gelato di Carlotta. A few
blocks away, pick out a wine pairing
snack from the impressive array of
Canadian cheeses, including wild
nettle gouda, at Cheese Secrets.
FOR A LUXURIOUS TOUCH
In Kelowna, Current Taxi, charges
the same price as Yellow Cab for
airport transfers in their fleet of
Teslas. They’re also available for
half and full-day wine tours.
If you prefer spending some time
on the Okanagan Lake, rent a yacht
or pontoon boat from Kelowna
Downtown Marina. Cruise around at
sunset with bottles of your favourite
wine and local cheese from
Carmelis.
The most scenic and efficient
way to see both Niagara Falls and
wine country is chartering a flight
with Niagara Helicopters. Land
directly at Peller Estates, and be
greeted with sparkling rosé before
being whisked away to try ice wine
in an igloo lounge.
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CLOCKWISE: The Blue
Lagoon geothermal spa; the
cosmic dance of the Northern
Lights; Ingjaldsholl Church
and lupine flowers.
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T

he small country of Iceland
is turning up the heat. From
just under one million visitors
in 2012, numbers have more than
doubled in less than a decade, and
that trend looks set to continue.
As travelers continue to seek
new and exciting places to visit, this
tiny but spectacular north Atlantic
country has plenty to offer.
With its relatively remote subArctic location, pristine environment
and the allure of the Northern
Lights, this cool weather nation and
the ‘land of the midnight sun’ has
become a bucket list hotspot.
REVEL IN REYKJAVIK
Reykjavik, Iceland’s colorful capital,
is home to just 123,000 residents
and best enjoyed on foot.
City and waterfront views can
be enjoyed from the 18-plus-miles
of hiking and biking trails that
surround the city. Take a stroll to
Nauthólsvík Geothermal Beach, the
volcanic landscape and woods of
Heidmork Nature reserve, or along
the scenic riverfront and seaside
parks.
Along the way, you’ll discover
brilliantly colored houses, innovative
architecture and public sculptures,
cool cafes and many places of
historical interest.
SNAEFELLSJOKULL NATIONAL
PARK
Around two hours’ drive north
of Reykjavik lies the stunning
Snaefellsjokull National Park, where
you’ll discover some of the most
dramatic scenery on the planet. At
times, the landscape looks otherworldly, with its deserted coastline
and pock-marked volcano cliffs and

Waterfalls of Snaefellsjokull
National Park

icy Snaefellsjokull Glacier.
Day trips from Reykjavik are
popular as they include visits to
local fishing villages, lighthouses
and rocky coastal outcrops found
throughout the National Park.

and mud masks to saunas and
natural steam rooms.
Just 6-miles from Reykjavik,
the lava landscape surrounds of
the Blue Lagoon and its fine dining
makes it a destination unto itself.

GEOTHERMAL ATTRACTIONS
With earthly energy in abundance,
Iceland has a mystical quality about
it. The geothermal activity bubbling
to the surface creates one of the
country’s most appealing features –
natural spa pools.
Known for their rejuvenating
qualities, these hot baths are
popular with tourists and locals
alike. One of the best is the Blue
Lagoon which also offers an
upscale retreat where you can enjoy
everything from in-water massages

TRIP THE LIGHT FANTASTIC
The shimmering atmosphere of
the Aurora Borealis makes for a
dazzling light show in the northern
sky. Best seen between September
and March, the bewitching natural
phenomenon is yet another out-ofthis-world experience in Iceland.
The ghostly light formations
are caused by electrically charged
particles colliding as they enter
the earth’s atmosphere at the
poles where the magnetic field is
weakest.
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Exploring

THE ICY
CONTINENT

Antarctica
is the ultimate
cruise vacation
destination
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I

t’s the last great destination left
on earth. A place so remote, and
so pristine, that only a handful of
lucky people ever lay eyes on its
shores each year.
But thanks to Scenic Eclipse, The
World’s First Discovery Yacht™, what
once seemed like a remote and
inaccessible place reserved only for
the most spirited and adventurous
traveler, is now within easy reach.
Few places on earth offer the
beauty and grandeur of Antarctica.
Great icebergs float in the azure
calm waters, taking on an almost
ghostly and lonely appearance.
Yet on land, the imposing sight of
the jagged mountains and cliff tops
tell a different story.
This is a place where the
harshness of nature provides
something few travellers ever get to
experience - an isolated landscape
of immense beauty, where the
number of animal species alone
outnumber the human inhabitants
and visitors.
The ultimate bucket-list
destination, the icy continent of
Antarctica is easily accessible with
Scenic Eclipse, and the journey itself
is filled with comfort, convenience
and 6-star luxury.
Designed for discovery, highpowered zodiacs and sea-kayaks
allow passengers to view the
chattering penguins and lazy sea
lions sunning themselves.
You can also take to the sky and
go beyond the horizon on one of
two Scenic helicopters, or dive deep
below the sea on the state-of-theart submarine for an entirely new
perspective of the world above.

Scenic Eclipse Owner’s Penthouse Suite Terrace.

Not even the imagination can stir
up such extraordinary sounds and
images with a trip to Antarctica a
truly once-in-a-lifetime adventure.
The Antarctic continent is a place
where the planet truly showcases
the many facets of life, in a way so
few of its inhabitants ever get to
experience.
BEST TIME TO VISIT
ANTARCTICA
During the late spring and early
summer months of November and
December, the icy continent begins
a dramatic transformation. The
sun’s rays create an explosion of life
as the ice sheets break away from
the clutches of the inlets and bays.
Enormous icebergs begin their
ocean free-flow as the wildlife begin
their cycle of feeding and breeding.
Expect to experience
• Landscapes that are ice-clad and
pure
• Penguin colonies bustle with
lively courtship rituals
• Humpback, Minke and Southern
>> SUBSCRIBE <<

Right whales start to arrive
• Fur and elephant seals give birth
• And for the keen photographer, a
chance to capture the sparkling
Antarctic twilight
January and February are
summer time months in Antarctica.
The days provide nearly 24-hours of
daylight, and the temperature rises
to a balmy 32-degrees Farenheight.
A respite for the wildlife after the
harsh winter, it’s playtime for the
region’s unique wildlife.
Expect to see
• Penguin chicks hatching and
constantly feeding
• Leopard seals on the hunt
• Great concentrations of whale
species feeding
• Large number of crabeater
seals resting on icebergs
• And thanks to softened ice, the
chance to cross the Antarctic
Circle or explore the Weddell
Sea.
Early March is Fall when the sun
starts to sink further beyond the
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horizon, with dark nights returning
and daytime temperatures still
slightly above freezing.
With colder Antarctic nights,
you’ll often wake to beautiful
formed patterns of thin sea ice.
South Georgia and the Falklands
are teaming with unbelievable
concentrations of wildlife where
you can expect to see:
• Penguin chicks leaving their
nests for a life at sea
• Humpback whales treating
you to magnificent displays of
breaching
• Leopard seals court with their
incredible songs of love
• South Georgia teeming with
millions of fur seal pups and
wandering albatross chicks
EXPLORE ANTARCTICA WITH
SCENIC ECLIPSE
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Explore Antarctica in-depth and instyle on board Scenic Eclipse - the
World’s First Discovery Yacht™.
Purpose-built for exploring the
far reaches of Earth, Scenic Eclipse
will spoil guests with its luxurious
accommodations, state-of-the-art
amenities and almost 1:1 guest-tocrew ratio.
Add to this its polar expertise,
immersive shore excursions and
the exclusive Scenic submarine
and helicopters, and you have the
makings for the trip-of-a-lifetime.
POLAR EXPERTISE
The Scenic Eclipse fleet has the
highest rating of any luxury vessel Ice Class 1A Super (Polar Class 6)
rating - enabling the safest passage
and navigation through all waters
globally.

matureTRAVEL

Cruise
in 6-star, ultra
luxury all the
way

In the arctic and polar regions,
Scenic’s 16 expert and passionate
Discovery Team members will
facilitate excursions ashore by highpowered Zodiac and sea-kayaks for
guided wildlife walks.
The expert Discovery Team will
also run fascinating lectures in the
state-of-the-art Theatre throughout
the cruise.
DISCOVERY TEAM
From Discovery Team leaders
to experienced activity guides,
historians, geologists, ornithologist,
marine biologists, naturalists and
leading photographers, the Scenic
Eclipse
Discovery Team provides
a wealth of knowledge and
experience. Experts in their field,
Scenic’s Discovery Leaders share

their insights into the environment,
history and culture of each region,
including their personal highlights,
so you are ready to explore the
many new horizons that await
onshore.
Discovery Leaders are
complemented by local guides,
regional specialists and community
experts, all of whom are integral to
the shore excursion experience.
EXCLUSIVE SCENIC ECLIPSE
EXPERIENCES
Discover the mysteries of the
underwater world as you go for a
deep dive on the Scenic Eclipse
submarine. Scenic’s U-Boat Worx
Cruise Submarine 7, Scenic
Neptune, can take you to nature’s
most beautiful underwater sites.
Capable of diving up to
200-metres below the surface, you’ll
not only be able to view icebergs
in a way that few ever had, but
also watch for whales, seals, and
penguins and as they duck and dive
below the water’s surface.
For an entirely new perspective
of the ice continent, one of two
Scenic Eclipse helicopters onboard
will have you venture beyond
the horizon as you soar over the
magnificent glacier peaks of
Antarctica to observe wildlife.
ALL-INCLUSIVE EXPERIENCES
On Scenic Eclipse, discover places
largely untouched by humans, a
pristine wonderland of icescapes
and wildlife species that you have
only dreamt of seeing up close.
• Explore the most accessible and
wildlife rich region of Antarctica
• With only 200 guests on board,
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•
•
•
•
•
•

•

enjoy access to the broadest
range of landing sites
Take Discovery Excursions for
close encounters with wildlife
Glide on a sea-kayak through
sheltered waterways
Visit historic research huts and
working scientific stations
Be surrounded by massive
icebergs and ancient glaciers
Learn about Antarctica’s unique
wildlife and environment
Head below the surface in a
submarine for views few have
seen
Board a helicopter and soar
above for amazing views

getGOING
ANTARCTICA CRUISES
Antarctica, South Georgia &
Falkland Islands
19-days from Buenos Aires
Antarctica In-Depth with
Highlights of Peru
21-days from Lima
Antarctica in Depth
12-days from Buenos Aires
Chilean Fjords, Cape Horn
& Antarctica In-Depth
24-days from Santiago
Antarctica In-Depth with
Taste of Argentina & Brazil
19-days from Buenos Aires
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HORSESHOE
BEND
A R I Z O N A

With a natural landmark as spectacular as the Grand
Canyon, it’s easy to see how other nearby attractions
could get lost in the shadow of the great stony basin,
but just a stone’s-throw away up the Colorado River sits
another worthy tourist site – Horseshoe Bend.
With its jaw-dropping scenery and postcard perfect
vistas, this 1,000-foot drop down to the canyon floor
reveals a multi-layered past, one made up of millions
of years worth of layered red rock – a sight geologists
and tourists alike have come to admire, study,
photograph and enjoy.
As its name suggests, this giant bend in the canyon is
in the shape of a horseshoe. Carved by the flow of the
Colorado River, Horseshoe Bend is a powerful reminder
of the forces of nature.
Just a five-mile drive from Lake Powell and the town
of Page, Arizona, there’s no reason to miss this other
great canyon wonder.
Accessed from Highway 89, visitors will find ample
parking at Horseshoe Bend. There is a $10 entry fee
per vehicle to the site’s parking lot and be aware,
parking is strictly prohibited along Highway 89.
From the parking lot, it’s a 1.5-mile medium grade
round-trip hike. The path is not wheelchair accessible
due to the sandy incline part of the way.

96

The best time to explore Horseshoe Bend is during the
middle of the day. And to capture a great photo of the
canyon and the flowing river below, be there between
9am to mid-afternoon as the casting shadows are at
their lowest. There is no shade or bathroom facilities
at the lookout, so be sure to have good walking shoes,
a hat, sunscreen and water. The scenic reward is well
worth the effort. W W W . M A T U R E . T R A V E L
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culinaryTRAVEL

LEARNING
TO MAKE
SUSHI IN
KYOTO
BY RONAN O’CONNELL
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C

oming to grips with all the
ingredients for making a
Japanese staple means an
interesting history lesson with the
tuition.
I am woeful in the kitchen. For
many years I was fiercely proud
of my homemade spaghetti
bolognese, convinced it was of rare
quality for an amateur cook. Then
my wife, who is something of a
culinary whiz, tried making this dish
for the first time in her life. I tasted
the results and instantly realized I’d
been living in delusion.
This humbling experience is
bouncing around in the rear of my
mind as I get off a train in Kyoto and
walk towards a restaurant to meet
chef Misa Oto. Despite my lack of
gastronomic skills I’ve signed up
to learn how to make what seems
to me a very complicated food in
sushi.
I don’t particularly like sushi
either — I’m not a big fan of seafood
in general — so much so that I stop
to eat ramen pork noodle soup on
the way to my lesson, rather than
arriving with an empty belly.
When I land at Ginnan restaurant
and meet Mrs Oto, who is dressed
in a brightly colored kimono, she
immediately asks me if I’m hungry.
I decide against mentioning my
noodle binge and tell her that I’m
excited to eat sushi.
We sit down at a bench in one of
the restaurant’s dining areas. The
surface is laden with ingredients
from fresh tuna to cucumber,
tamagoyaki and seaweed. Before I
begin to embarrass myself, Mrs Oto
wants to tell me about the history of

sushi. Contrary to my assumption,
sushi is believed to have originated
not in Japan but in South-East Asia,
before catching on in southern
China and eventually spreading to
Japan in the eighth-century.
At this point fermented rice
was stuffed inside salted fish
as a means of preserving the
fish, as refrigeration was not yet
invented. The best known early
form of Japanese sushi was called
narezushi.
When they were ready to eat the
narezushi, people would remove
and discard the rice before eating
the fish. About 500 years ago
Japanese diners began to abandon
this practice and instead consumed
the rice along with the fish. This
style of sushi was known as
namanare, which has fresh rather
than salted fish.
Various forms of fresh sushi
emerged in Japan over the
following centuries. Perhaps the
most significant of these was
the maki roll, which saw sushi
ingredients rolled and wrapped
up inside nori — sheets of edible
seaweed. It is this form of rolled
sushi which first caught on in a
major way in the Western world, and
remains greatly popular to this day.
This also happens to be the first
style of sushi I’ll be making today
under the tutelage of Mrs Oto.
Perhaps trying to calm my
nerves, she tells me that most of
her foreign guests are not very good
at making sushi. “But actually, it’s
easy if you try a few times,” she tells
me. “Just be patient and try to be
gentle because you will damage it if
>> SUBSCRIBE <<

you aren’t gentle.”
I lay out my nori flat on a
bamboo rolling mat, and spread
rice evenly across it. Then I place
my fillings in a line on top of the
rice. I start with chunks of fresh
tuna, before adding some thin
slivers of cucumber and a slice of
tamagoyaki, a Japanese omelette
made by rolling together layers of
cooked egg in a frying pan.
Now it’s time to curl up
the bamboo mat and roll the
ingredients into the nori.
When Mrs Oto performed this
task it looked elementary, like rolling
up an edition of a newspaper to
swat a fly. In my clumsy, oversized
hands, however, the process is
far less smooth. First a piece of
cucumber comes loose, then a few
chunks of rice, and finally a swear
word.
I apologize to Mrs Oto, for a
range of things really, and retreat
to my stool to watch further
demonstrations. My second
attempt is messy but better. The
third is passable and gives me
confidence. The fourth actually
looks edible. I don’t try for a fifth
because I’m afraid of recreating the
first.
Mrs Oto smiles politely, raises
one thumb and says “OK”.
To be honest, that’s more than I
had hoped for. I’m still woeful in the
kitchen.

FUN FACT: Did you know that a
sushi chef is only able to work
in a Japanese restaurant after
completing ten years of training?
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WINDOW VS
AISLE SEAT
- WHICH IS BEST?
BY TODD STURM
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L

et’s face it, flying these days
can be an exercise in patience,
especially when you’re flying
in Coach. Crowded planes, minimal
legroom and little in the way of
onboard service can make even the
shortest trip seem like an eternity.
Get your preferred seat though
and the discomforts of flying are
eased somewhat. Follow these
easy tips and you may never have
to endure another middle seat in the
back of the plane again.
AISLE SEATS
If you’re a little taller than average,
an aisle seat is best so you can
stretch your pins out into the aisle.
Sitting on the edge of the row is
also the pick if you’re a frequent
bathroom visitor, if you like to move
about the plane during a flight or
you are a little claustrophobic.
WINDOW SEATS
If you’re a solid sleeper or frequent
napper, then the window seat is
for you. Pop your pillow between
yourself and the window and not
ever worry about accidentally
leaning into your seat mate. Unless
you’re an acrobat, the downfall of a
window seat is needing to use the
bathroom and potentially having to
wake your neighbors.
But if you’re content to sit there
with a good book, or you love to
binge-watch movies, then tuck
yourself away by the window.
OUR TIPS ON GETTING THE SEAT
YOU WANT
No matter which seat you prefer,
there are a few ways to ensure you
can get the best pick of the plane

each time.
• Plan ahead – Don’t wait until
you get to the airport for your seat
assignment. Select a seat when
you book your ticket, or, check-in for
your flight online. Most domestic
and international flights allow for
online check-in and seat selection
24 to 48 hours in advance.
• Arrive early – For airlines that
don’t provide online check-in or
advanced seat assignments, be
sure to get to the airport early. The
sooner you check-in, the more seats
you’ll have to choose from.
• Know your aircraft – For some
frequent flyers, there’s more to the
equation than simply a window or
an aisle. If you’re looking for privacy
and less noise, choose a seat away
from the galleys and bathrooms.
If you enjoy the scenery out the
window, choose a seat away from
the wings, where the views are
unobstructed. Maybe you want a
seat with maximum leg room, or a
spot in the cabin as close to an exit
as possible. Your airline or travel
agent can help select the seat that’s
right for you depending on the seat
configuration of the aircraft you’re
flying – they do differ quite a lot
(see next point).
• A home guide – For those who
like to make their own bookings
online, a handy resource when
it comes to seat selection is
Seatguru.com. An indispensable
tool for frequent flyers, this website
features cabin seat layouts, or
‘seat maps’ as they’re called in
the airline industry, for all kinds of
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airlines and aircraft types. Go to
their website, select the airline and
the aircraft type you’re flying on,
and your search will generate a seat
map showing the best and worst
seats on the plane. Seat ratings and
comfort criteria are based on things
like personal space, cabin noise
levels and more.
• Go for the upgrade – Make
sure your email address and mobile
number are in your booking. The
latest trend with airlines is the ‘bid
for an upgrade’ service. If you’re on
a higher coach fare, airlines may
send an email or text a day or two
before your flight, asking if you’d
like to spend a bit more for an
upgrade to Premium Economy or
First Class. Just choose the amount
you want to spend, and if you’re ‘bid’
is successful, you’ll be flying high in
a premium cabin.
• Know your status? – Even if
you don’t fly often, it sometimes
pays to join an airline’s frequent
flyer program. All it takes is one
overseas trip, and that could push
your frequent flyer status to an elite
category. With elite status comes
more seat options on board the
aircraft. Hit Gold or Platinum status,
and the seat map opens right up!
• Spend a little more – Let’s face
it, sometimes you get what you pay
for. If you’re after the lowest fare,
with no service amenities included,
seat selection options could be
minimal. But buy a more expensive
flexible fare or Premium Economy
or First Class ticket, and the seat
options are plentiful.
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