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Marguerit€'s Elegant Home cooking. Locaied in Surcsnes, a
suburban neighborhood a $hort subway rida from downlown
Parjs, these classer will have you lolling up your sleeves and
makhg culinary cleations with lrench flair. Yolr teacher is
owner Mudel-Ms€uelite locher, who has converted the toP
floo! of h€! home, a formei faimhouse, hio an insiflrchonal
kitch€n complele wiih four tully-€quipped cooklng stadotrs.
There, you'll learn how !o nai<e tasty Flench cuisn1e such as
chcrry clafouti, crispy orange duck, or punpkin souP wiih witd
nushrooms The lesson may start wiih an open ai! market visit
to shop fo! menu ingredi€nis and are often follow€d by a gour-
met wine or chocolate tasting. After exPeriencing the Pleasures
of Fren(h cookr.g ih Lhe krichen. whichoffeGa prnoram c v'ew
of Parisian rcoftopt you'll be nady fof the delicious group lun-
cheon on the lush garden patio. Cost is €90 Per person (around

S125) and includes r€cipes, lunch, and beverages. The market
visit optron costs extra. Maximum nufrber of ParticiPants js

eighi. For more information, see wwuelegofltcookinS.com at.(r
Vi.toda Cooksey's article on page 15 of this issue.

No matler where you .hoose to tiavel, why not consider adding
a cooling class to your i|nerary? ID ad.lition to prcvidinS an
opportunity to mjngle mth iocal residents, it wjll offer itutdt
.amdadede md a culinary edftation. Best of aI, you get to
djoy the fruiis of yod labor r

llhheh Pelerson is a Toronto based writer who coniflbuies to many
lnternatona pub icatons. Watch ior lrer wriling n travel antho 0gres
sucn as Ga Yaur Own Way: Wanen ltavel the Wo d Salo rcleased ln
May 2001.

Home-Based Cooking Classes
SLAP ON AN APRON AND EXPLORE THE WORLD

Slaving ovcr a hot stove mighlnot sound likc much of a holiday,
but in a kitchcn overlookhg a piciulesquc half-moon bay south
of Pucrto Vallarla, Mexico, tlge's a waiiing list of havelers
who want to do iusi that. Theylc rcady to roll up their beach
tuwelr slap otr an aproo and spcnd a few hour$ ceatitu cali.
nary concociions ln a group cooking class. Wheihcr you join a
cla$ in Mexico or anywh€rc elsc in thc world, cookirg classes
offeled by local residcni, arc a fun and afturdable way to get an
nFid<r ' , loo l  dr . r  dcs, ina, ior .  Here at  a ich to t r ) .

MEXtC0'S PACrf lC C0ASI

Join Eileen Zack in her beautjtul kitchen in ihe scaside village
oI La Manzanilla, on the Cdrrl1 , ie$/. (Happy coast) of south'
wesiera Mexicq for a.ulinary advent!ue. Eileen, who has been
cookhg professionally for mole ihan 35 years, puis a modern
spnl on the region's bolnty of local in$edients. lresh seafood,
vegetables/ dd {ruit make an appedance in re.iPcs such at
spicy Shrimp Dip, Roasted Pobldo Guacamole, and Shrimp
Ccvichc. As the founder of tlle Aruapolis School of Cooking
ln Maryland, Eileens yeas of tcaching expelience and love of
cooking make the "hands on' classcs fun as weu as insttuction-
a]. You'll learn to preparc dishes lrom her intemational repcr
tohe, which includes an evef evolving menu ofMiddle Easteh,
Thai Indian, and Mexican dishes. After you work toSether cF-
ating the meaL you head to the privatc rooitop pdlrpn to djoy
lun.h overlooLlng the Pacific Ocean. Cost is 200 pesos (mud

$20) per person dd includes recipes, lund! and beverages. lor
more inJormation l rtip.//cil. ens I a ft dfl .4 n illa. o n.

PARIS,  FRANCE
Master the art of everyday lrun h oisine with classes at


