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Guests on Savory Adventures culinary tours of taly enjoy dining among such picturesque
settings as this balcony overlooking the seaside town of Positano.

Culinary travel
cooking with gas

By JEFF HOUCK
Jhouck@tampatrib.oom
TAMPA « Millions of tour-

ists will fly this vear to

Tokyo, zip along on a bul-

let train and take in a view

of Mount Fuji.

Only a few dozen will
get to have celebrity chet
Roy Yamaguchi as their
personal culinary tour
guide,

In September, the Ha-
waiian fusion-chet best
known as the namesake of
Roy’'s restaurants will
partner with the Sarasota
tour company AuthentEs-
capes to escort a few doz-
en travelers to his favorite
food haunts in the world’s
most populous metropol-
itan area.

For about $7,000 (not
including airfare), Yama-
guchi will share his in-
sider's take on restaurants
— he loves the delicious
variety served in the base-
ments of Tokvo's depart-
ment stores — interact
with guests and cook a
gala dinner for the entire

group.

“1 was born and raised
there, so [ know the Japa-
nese culture,” Yamaguchi
said last week from his
home in Hawaii. "1 try o
use the ingredients from
that certain city and coun-
try to come up with a five-
oOr siX- Or Seven-course
dinner.”

Yamaguchi’s culinary
themed tour is part of a
booming wing of the trav-
el industry that increas-
ingly caters to gourmands
and food lovers tired of
the usual tourist traps.

Bored with the Eiffel
Tower, Big Ben and the
Colosseum, experienced
travelers now want to con-
sume the culture of the
couniries they visit by eat-
ing and cooking their food
in restaurants and classes.
Feeding the hunger for ex-
otic flavers are Travel
Channel shows such as
"Mo Reservations" with
Anthony Bourdain and
“Bizarre Foods With An-
drew Zimmern,” both of
which take viewers to ex-
otic dinner tables around

the globe.

In early 2009, the Michi-
gan-based Specialty Trav-
el Agents Association
named culinary travel one
of the industry's fastest-
growing segments, despite
the downtumed economy.
Culinary options available
worldwide include learn-
ing about food produc-
tion, local-markets excur-
sions, cooking classes,
wine tastings and farm
stays.

Chefs, authors and tour
companies are rushing o
cash in on the niche.

Joining Yamaguchi on
the AuthentEscapes roster
of trip celebs are such lu-
minaries as chef-restaura-
teurs Ming Tsai and Jean-
Georges Vongerichten,
and Bon Appetit executive
editor Victoria Von Biel.

Yamaguchi has been
touring with the company
for six vears. During a trip
to Egypt several vears ago,
he cooked dinner for 100
on a secluded plaza amid
the Great Pyramids of Gi-
za. He'll accompany an-
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Kathlean Flinn, center front,
leads a tour group at Le
Cordon Bleu in Paris.

other group to Australia in
April.

Access to big-name
stars is a strong lure. Alice
Travel in Fairfield, M.]., is
booking a Caribbean
cruise in January for Paula
Deen “Deeniacs” aboard
the Celebrity line's Sol-
stice ship with the Food
Network star, her hus-
band, Michael, and her
sons, Bobby and Jamie.

Part-time Anna Maria
Island resident Kathleen
Flinn, author of the cook-
ing school memoir “The
sSharper Your Enife, The
Less You Cry," performed
cooking classes and dem-
onslrations during a 10-
day Mediterranean cruise
aboard Holland America's
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MS Noordam earlier this
year. Through eight ports
of call, she tailored dishes
to ingredients found in the
local markets.

Flinn started participat-
ing in culinary tours after
AAA approached her
about leading a tour last
year through the Parisian
neighborhoods where her
book was set.

Her most surreal mo-
ment came when she
showed a group of fans the
spot where she dropped a
duck she was preparing at
Le Cordon Blen cooking
school, an episode she
chronicled in the book. A
half-dozen travelers
lunged to take photos of
the empty kitchen floor.

"For them, that was a
really big deal,” she said.
“For me, it was a realiza-
tion 1 had emblazoned
certain areas of Paris and
the school into a higger
story."”

Diebhie and Barry Fran-
gipane of Valrico began
leading tours of Italy when
they lived in Venice. Vis-
iting friends and family
convinced them that their
advice and tips were so
good, they should start a
COMpany.

savory Adventures with
personal chef Dolce
Debbie was bhorn two
years ago. They lead small
groups several times a
year to the less-traveled
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Amalfi coast and towns
like Piamonte. A recent
trip featured a class taught
in the home of legendary
[talian cook Mama Agata,
who has served meals for
[acqueline Kennedy, So-
phia Loren and Fred
Astaire.

For 35,900 per person
minus airfare, the tour in-
cludes everything custom-
ers need from the moment
they land untl they fly
home, including Mer-
cedes limos and an Italian
cellphone.

Mext year, in addition to
a Piamonie trip timed
with the October white
truffle festival in Alba, Sa-
vory Adventures will
branch out to France with
a tour led by Tampa chef
Gui Alinat of his native
Provence.

“What Debbie and 1
want to share is what it
feels like to live there”
Barry Frangipane said.

“Part of that is going o
markets and cooking day
by day and not deciding
what to eat until you see
what the fishmonger has,”
he said. “It's watching the
artistry of the buicher as if
you were watching an art-
ist painting. People want
an alternative to the mon-
uments that is uniquely
theirs.”

Reporter leff Houck can be
reached ar (813) 259-7324.



