
COOKING 
Forget flaccid fajitas and tacky tacos. 
Clients can throw out those red and 
yellow Old El Paso boxes and learn 
how to make real Mexican food. 

Alongside the recognisable 
enchiladas, quesadillas and tortillas, 
Mexico is famed for its rich and spicy 
sauces such as mole, a mix of chilli 
and chocolate, and pipien, made from 
pumpkin seeds. Specialities indude 
tamales. chile rellenos and ceviche. 

Gap Adventures' nine-day Mezcal 
and Mole trip includes a cooking class 
and a visit to a mezcal (an alternative 
to tequila) factory in Oaxaca, a market 
visit and cooking class in Puebla, 
where guests learn to make mole, 
and a meal out at a famous local 
restaurant. Prices start from £799. 

The Casa de Sierra Nevada is an 
Orient ExPress·owned hotel in San 
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and a tango show in Buenos Aires, 
s I plus a visit to Iguacu Falls. 

Kuoni offers tango history and 
dance lessons in Buenos Aires, while 
in Rio it offers one-off samba classes 
as well as a five-day programme with 
lessons and samba-themed nights 
out. For aficionados, the eight-night 
Passion for Dance tour combines 
time in both cities with private tango 
and samba lessons, shows, and the 
oppommity to hit the local clubs. 

Real obsessives can head to Buenos 
Aires in the last week of August for the 
World Tango Championships with 
Sunvil Traveller. It can organise visits 
to the competition, plus tango lessons 
and nights out in a milonga. 

For something a little different, 
Exsus can book clients for Brazilian 
drumming lessons or even organise 
for them to learn capoeira, the 
indigenous dancing martial art. 

DIVING 
There are plenty ofwonderful diving 
spots around the Latin American 
coast so travellers with a bit of extra 
time could choose many worse places 
to get their Padi certificate. 

Journey Latin America reconunends 
the idyllic Roatan lsland, off mainland 
Honduras. With more than 15 dive 
shops looking for business, the 
courses are competitively priced. 

Belize is famed for the Blue Hole, 
a 410ft-deep wlderwater cave filled 
with dranlatic rock fonnations. 
Exsus recommends Victoria House, 
a boutique hotel with its own dive 
shop offering full Padi certification on 
beautiful Ambergris Caye. 
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For the latest offers contact our UK Sales team on 

0871 423 0717 or email uksales@air-europa.com 
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Miguel de Allende, a mountain town 
north ofMexico City. The Sazon is the A Mexico kltchen 
hotel's acclaimed cooking school, classroom. Exsus 
'with day classes specialising in IS among 
regional cuisine, seasonal ingredients operators offenng 
and market tours. Exsus, Last MeXIco cooking 
Frontiers and Journey Latin America tnp 
can organise stays and courses here, 

Brazilian cuisine is making irlroads 
in the UK, with restaurants popping 
up oftering barbecue-style churrasco 
meats, feijoada bean and meat stew, or 
vatapa (shrimps in cashew nut sauce). 
However, the best place to experience 
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guinea pig - but the country's cuisine 
is slowly being recognised. Kuoni 
offers a full·day Culinary Adventure 
in Lima trom £89, including a visit to 
a market, cooking class, lunch and 
a visit to a local tavern to make pisco 
sour, the local cocktail. 

Cox & Kings also offers culinary 
tours and cooking classes in Lima, 
plus clients can leaIn to brew the local 
Chicabeer. StearnondJourneys offers 
a PeruviaIl Home Cooking day i.n ~ 
Cusco, priced from £274, 7 

Latin America 
with Air Europa 

London to Buenos Aires, Caracas, 
Salvador da Bahia* and Lima. 

*Winter schedule.
 
All flights are via Madrid
 

• Speedy connections in Madrid 

• Complimentary baggage allowance 

• Modern aircraft 

• Spanish influenced menu 

• Economy and Business Class 

az~!!~!,~!!pa ::~
 
May 7 20101 Travel Weekly 147 

it is in Brazil, and specialist operator 
Steamond Journeys offers tailor-made 
foodie itineraries combining some of 
the country's most famous sights with 
some of its favourite flavours. An eight­
day Rio and Salvador trip, including 
market visits, regional cuisine at 
speciality restaurants, cooking classes 
and other sightseeing experiences, 
starts trom £1,548, excluding flights. 

Peruvian food may not be as well 
known in the UK - and those who 
do know it may think it is limited to 


