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. LAS CASITAS DEL COLCA
Arequipa
THEHOTEL An Incan hideout in the land of condors,
this Crient Express hotel spa sits in the heart of the Colca
Canyon in southern Peru. The hotel's 59-acre estate is
home to cacti and fruit trees. There are 20 private casitas
dotted throughout the hotel grounds, all designed with
Incan touches, such as Laja ceramic tiles. Admire the
dramatic panoramas from the terrace plunge poal,
or stargaze fram your bath under the glass roef. The
hotel's Spa Samay offers pampering treatments Lsing
fresh herbs and organic products from the Anges.
THERESTAURANT The Curina restaurant uses
fresh produee sourced from theien-site farm and herb
gardens. Sitting Omthe restaurant’s terrace, guests can
watch the chefs at workin the open kitchen, preparing
Peruvian delicacies including seared alpaca Ioin.arispy
caramelised suckling pig and boneless guinea pig.
THE COURSES Peruivian dishes, combining fiaveurs
from four continents, can be mastered duriNG e
complimentary cookery lessons given by the hotel chefs.
Guests use local produce to make dishes such as quinoa
pancakes and sautéed alpaca with Pisco. Ingredients
come fresh from the hotel garden and surrounding fields

sauce with quinea risotto.

THE CELLARS-HOHENORT Constantia

THE HOTELOn the outskirts of Cape
Town. in the verdant Constantia Valley.

this former colonial manor house is part of
the Cellars-Honhenort vineyard. There are
53 rooms to choose fram, as well as two-
and three-bedroom willas with private
swirmming pools. In addition to three
outdoor swimming pools, the hotel has a
pitch and putt golf course and a spa using
local marula ol and African potato.

THE RESTAURANTS There are two
restaurants: The Greenhouse, built around a
300-year-old oak tree, serves South African
dishes. The Cape Malay offers Western Cape
food such as curried crayfish and tomato
bredie (lamb knuckles, slow-cooked with
tomatoes). The hotel afso has a single candlelit
table in the restored wine cellars of the 18th-

- you can even catch your own lunch from the hotel's
trout pond. Classes are informal and last two hours.
SIGNATUREDISH Trout fillet in escabeche (pickled)

RATES Rooms stert from arcund £270 a night
including food and drinks. round-trip transfers from
Arequipa to Colca, a visit to the Condor Cross, and
activities suich as horseriding, fisning, and feeding baby
alpacas (00 5154 959 672 480; lascasitasdelcolca.com).

century Klaasenbosch estate, surrounded by
the finest wines South Africa has to offer,
THE COURSE The hotel offers a three-hour
Cape Malay cooking class {the local cuisine
dating from the areas first Indian and Malay
settlers in the 17th century). Guests prepare
two main courses and one pudding under
the supervision of head chef Martha
Williams. While their food is inthe oven,
students taste traditional Cape Malay dishes
in the main restaurant before enjoying their
prepared meal, accompanied by local wines
SIGNATURE DISH Dhall, samosas and
tomato bredie.

RATES Rooms from £150 per night. The
Cape Malay cooking experience, charged
separately, costs £70 per person (00 27 21
794 2137 cellars-hohenort com)

Masseria Torre Maizza
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ILLEN ROWE AND KAWAI' WONG

THEHOTEL The Masseriz, a former
agricultural estate overlooking the
Mediterranean in Puglia, ‘the garden of
Italy’, is surrounded by hilis dotted with
thousand-year-old olive groves. Formerly a

MASSERIA TORRE MAIZZA Puglia

specialising in fish, oysters and sushi.
THE COURSES All courses [ast for half a
day and are held by the award-winning
head chef Vito Giannuzzi. At the beginning
of each day. Giannuzzi takes students to
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fort built to defend the coast against the visit the market in Monopoli to choose the
Saracens, today the hotel has 26 roc day’'s ingredients. Classes then take place
each with its own garden; two suites in the old stables where guests prepare
private pools and Jacuzzis. There is fresh pasta, meat and fish, and make

large outdoor pool, a private sandy beach, regional dishes. Firewood ovens dating

an Aveda Spa in the tower, a gym, indoor from 1500 are used to teach traditional
pool and Turkish bath nizza-making. At the end of the day, guests
THERESTAURANTS [tere are four sit dawn in one of the hotel's restaurants
restaurants: Le Palme, serving local to enjoy the fruits of their labours.

dishes. by the poaol and the orange SIGNATUREDISH Adriatic red snapper

garder: the poolside Cabana restaurant; fillet with vegetables millefeuille.

RATES Rooms from €370 per night.
Cooking lessons are charged separately
and cost from €60 per person (00 39
080 482 78 38; masseriatarremaizza.com).

Restaurant Egnathia, in the hotel’s
nearby sister property. in the former
stables. serving rustic Mediterranean
food: and the Coccaro Beach Club

LE MANOIR AUX QUAT’SAISONS .
Oxfordshire

THEHOTEL Surrounded by immaculate  shellfish (knife and filleting skifls, how to

gardens and orchards, Le Manoir sits prepare stocks and sauces and all about
in the village of Great Milton, close to different fish) to dinner-party cooking.
Oxford and the Cotswolds. Bought by such as pistou (Provengal vegetable)

chef Raymond Blanc in 1984, the soup and slow-roast shoulder of lamb. .
15th-century manor house has 32 rooms  Lessons are in the restaurant kitchen,
and suites, all individually themed. from overseen by head tutor Mark Peregrine,
Blanc de Blanc in shades of white, to who started out as an apprentice at
Lalique and Opium. Blanc’s first restaurant, Les Quat'Saisons,
THERESTAURANT The modern in 1979. There are a number of one-day
French restaurant has held its two non-residential courses, including artisan
Michelin stars for 25 years and is breadmaking and patisserie preparation

currently headed up by Blanc protégee A typical day runs fram Sam urtil
Gary Jones. Blanc is passionate about afternoon tea at 430pm

using organic produce. which is reflected SIGNATURE DISH Chilled escabeche
in the menu with dishes such as risotto of vegetables, with marinated wild

of spring vegetables and salads made yellowfin tuna and herbs.

sherbs from the hotel's two- RATES Two-day non-residential courses
acre vegetable and herb garden. The from £860 per person (rooms from
wine cellar holds more than 1,000 wines.  £460). Four-day residential courses
THE COURSES Two- and four-day from £2.260 per person (01844 278 881;
courses cover topics from fish and Manoir.com)




