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Taste the Best of 2015
Travelers’ Choice Restaurants represent the most delectable fine-dining  

venues across the globe. And now, to inspire your next culinary  
adventure, this collection of recipes offers an at-home sampling of  

2015’s award winners. 

From Italy to Indonesia, New York to New Zealand, these savory  
delights lend a taste of the world’s most well-loved restaurants. 

So dig in and let the journey begin!

INSPIRE FELLOW FOODIES

Connect with foodies and travelers everywhere. 
Share a photo of your next delish dish using 

#TravelersChoice and #TravelToTaste

Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes:

Facebook: TripAdvisor  |  Twitter: @TripAdvisor 
Instagram: @TripAdvisor  |  Pinterest: @TripAdvisorUS

See full list of 2015 Travelers’ Choice Restaurant winners  
at tripadvisor.com/TravelersChoice-Restaurants



#1 TRAVELERS’ CHOICE RESTAURANT WINNER 
IN THE WORLD:

MARTÍN BERASATEGUI 
Lasarte | Spain

“Every course offered surprising taste combinations, evidence of a truly inspired chef. 
Service was amazing: we got helpful hints on the order in which to eat parts 

of each dish. The staff are careful to check on any dietary limitations or preferences,  
and the chef accommodates… Excellent, excellent, excellent.”

REVIEWED BY TRIPADVISOR TRAVELER 
APRACTICALIDEALIST

Martín Berasategui  ::  Warm Lightly Pickled Oyster with Iced Cucumber, K5 and Spicy Apple

» WARM LIGHTLY PICKLED OYSTER 
WITH ICED CUCUMBER, K5 AND SPICY APPLE «



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

» WARM LIGHTLY PICKLED OYSTER 
WITH ICED CUCUMBER, K5 AND SPICY APPLE «

METHOD

Very carefully open the oysters making sure not to split them, place them in 
a container, strain the water from the oysters and wash them in said water.

METHOD

Wash the apples, remove the core and cut into eighths. Leave them in a 
bowl of cold water with a tiny amount of ascorbic acid in order to avoid 
oxidation. Liquefy the apples to make the 2 cups (500 g) of juice together 
with a few drops of lemon juice.

Wash and cut the cucumber into 1 inch (3 cm) slices, remove the seeds 
with a corer. Cut the celery into ¾ inch (2 cm) pieces. Peel the ginger.  
Liquefy the celery, cucumber, ginger and mint leaves in a juicer. Mix the 
result with the apple juice and the remaining ingredients (sake, mirin, lime 
juice). 

Heat a tenth of the blend in a pan and add the previously watered and 
drained gelatin sheets (leaves). Mix with the rest of the blend and strain 
through a suitable cloth. Empty into a high-sided container and place in a 
freezer until fully frozen, stirring every 5 minutes for a slush with a strong 
green coloring.

INGREDIENTS

1 tbsp (15 g) of No.1 Sorlut Oysters

INGREDIENTS

1 3/4 lbs. (800 g) of Granny Smith apples,  
2 cups (500 g) of juice

3/4 cup (80 g) of cucumber with peel  
(without seeds)

3 ½ oz (100 g) of sake

1 ½ oz (45 g) of mirin

10 mint leaves

2 1/3 tbsp (35 g) of lime juice

10 tsp (20 g) of fresh ginger

2 (80 g) medium stalks of fresh celery  
(8 inches / 20 cm long) 

drops of lemon juice

2 gelatin sheets (leaves)

» OYSTERS

» CUCUMBER SAKE

Martín Berasategui  ::  Warm Lightly Pickled Oyster with Iced Cucumber, K5 and Spicy Apple
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Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

» PORK CHAR SUI WITH SCALLION PANCAKES 
& LEMON GINGER GLAZE «

Continued...

METHOD

Starting with the garlic, poach the vegetables in oil at a mild temperature, 
once all of the vegetables are poached add the manzanilla wine and the 
white wine and bring  to dry.

Next, add the vinegar and boil for 15 minutes to get rid of the strong fla-
vor, this leaves a pleasant tasting escabeche, then add the ham stock and 
leave to cook until reduced by approximately half. 

Once you have the finished escabeche, pour it through a fine sieve, leaving 
the vegetables to one side and the escabeche stock to the other.

Then use a thermomix to grind a part of the escabeche stock (approx. 5 
oz/150 g) together with all of the vegetables to make a smooth and fine 
escabeche cream, the remainder of the escabeche is kept for warming the 
oysters. If necessary, thicken the escabeche cream with a little xanthan 
gum.

METHOD

Starting with the garlic, poach the vegetables in oil at a mild temperature, 
once all of the vegetables are poached add the manzanilla wine and the 
white wine and bring  to dry.

Next, add the vinegar and boil for 15 minutes to get rid of the strong fla-
vor, this leaves a pleasant tasting escabeche, then add the ham stock and 
leave to cook until reduced by approximately half. 

Once you have the finished escabeche, pour it through a fine sieve, leaving 
the vegetables to one side and the escabeche stock to the other.

Then use a thermomix to grind a part of the escabeche stock (approx. 5 
oz/150 g) together with all of the vegetables to make a smooth and fine 
escabeche cream, the remainder of the escabeche is kept for warming the 
oysters. If necessary, thicken the escabeche cream with a little xanthan 
gum.

INGREDIENTS

1 head of garlic

3 medium-sized onions

3 carrots

3 shallots

2 sticks of celery

8 ½ oz (250 g) of manzanilla wine

8 ½ oz (250 g) white wine

2 1/3 cups (600 g) of sherry vinegar

6 ½ cups (1 ½ l) of ham stock

6 ½ cups (1 ½ l) of water

9 oz (250 g) of olive oil

1 tbsp. (15 g) of thyme

1 tbsp. (15 g) of rosemary

INGREDIENTS

1 head of garlic

3 medium-sized onions

3 carrots

3 shallots

2 sticks of celery

8 ½ oz (250 g) of manzanilla wine

8 ½ oz (250 g) white wine

2 1/3 cups (600 g) of sherry vinegar

6 ½ cups (1 ½ l) of ham stock

6 ½ cups (1 ½ l) of water

9 oz (250 g) of olive oil

1 tbsp. (15 g) of thyme

1 tbsp. (15 g) of rosemary

» CUCUMBER SAKE

» LIGHT ESCABECHE

Martín Berasategui  ::  Warm Lightly Pickled Oyster with Iced Cucumber, K5 and Spicy Apple
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Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

» PORK CHAR SUI WITH SCALLION PANCAKES 
& LEMON GINGER GLAZE «

Continued...

METHOD

Mix the water, potato, cheap diced ham, garlic and onion in a pan.  
Cook for 1 hour over a mild flame, semi-cover to avoid evaporation.

METHOD

Mix all the ingredients except the shallots and place on a heat, then add 
the sliced shallots and leave to cook at a gentle boil for 5 minutes, then 
remove from the heat, cover and leave in the refrigerator for 12 hours.

METHOD

Mix the seawater, mineral water, lemon juice, silver coloring powder, sodi-
um gluconate and xanthan gum. Grind well in the blender until completely 
dissolved. Remove the air with a vacuum three times.

Make small pearls with a baster, allowing drops to fall from the baster at a 
height of 2 inches (5 cm).

Leave for 1 minute in the alginate bath and cool down in cold water, leave 
it in the water.

INGREDIENTS

1 ¾ cups (384 ml) of water

5 oz (150 g) of diced potatoes (washed, with skin)

10 ½ oz (300 g, about 1 serving) of  
“El Maño” José Tomás serrano ham

1/3 cloves (4 g) of garlic

1 small onion (peeled and whole)

INGREDIENTS

4 oz (100 g) of apple cider vinegar 

5 tbsp (70 g) of acacia honey

2 oz (60 g) of water

½ tsp (2 g) of cracked black pepper

½ tsp (2 g) of fresh thyme

2 oz (50 g) of sliced shallots

INGREDIENTS

5 ½ oz (160 g) of oyster water

1 oz (25 g) of mineral water

1 tsp (5 g) of lemon juice

½ tsp (3 g) of sodium gluconate

1/8 tsp (0.7 g) of SOSA silver coloring powder

1/3 tsp. (1 g) of xanthan gum

5 dashes (2 g) of fine salt

» HAM BROTH

» PICKLED SHALLOTS

» SEA PEARLS

Martín Berasategui  ::  Warm Lightly Pickled Oyster with Iced Cucumber, K5 and Spicy Apple
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Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

» PORK CHAR SUI WITH SCALLION PANCAKES 
& LEMON GINGER GLAZE «

Continued...

Circa 1886 Restaurant  ::  Turbot with Pumpkin, Coconut & Tamarind

METHOD

Mix the water with the alginate and leave to set for 2 hours minimum.

METHOD

Heat the water and sugar in a pan. Make a syrup and infuse the fresh chili 
peppers, breaking one of them.

Once infused, strain and add the Txakoli. Set aside.

METHOD

Heat the spicy syrup in a pan and hydrate the gelatin in cold water. Remove 
the heated syrup from the flame and dissolve the gelatin.

Add the juiced apples to the previous mix and put in a siphon. Close the 
siphon and input two gas charges. Set aside in the fridge.

TO FINISH

Once you have the oyster open and clean, cook the escabeche stock over 
a flame and remove once it has reached 160°F (70ºC). Then add the oyster 
for 45 seconds and serve it in a china shell, garnishing it with the thickest 
of the pickle (which we also need at approximately 160°F (70ºC). Finish by 
adding the cucumber sake, on top of which you can add two fine rings of 

INGREDIENTS

4 ¼ cups (1 l) of water

1 tsp (4 g) of alginate

INGREDIENTS

2 cups (500 g) of water

½ cup (150 g) of sugar

4 fresh chili peppers

3 ½ oz (100 grams) of Txakoli

INGREDIENTS

7 oz (200 g) of spicy syrup

1 ¾ cups (400 g) of juiced Granny Smith apples

1 ⅓ tsp. (6 ½ g) of gelatin

» ALGINATE BATH

» SPICY SYRUP 

» SPICY FOAM

https://instagram.com/tripadvisor
https://www.pinterest.com/tripadvisorus/
https://www.facebook.com/tripadvisor
https://twitter.com/tripadvisor


Travelers’ Choice Restaurant Winner: 

ELEVEN MADISON PARK
New York, NY | USA

“[The] food was creative, imaginative, fun, and outstanding…  
It was fun for us when a server invited us to a tour of the kitchen…  

The organization and atmosphere at the kitchen of one of  
the most outstanding restaurants in the world is a must-see.”

REVIEWED BY TRIPADVISOR TRAVELER 
JORDAN STATION

Eleven Madison Park  ::  The Eleven Madison Park Granola

» THE ELEVEN MADISON PARK GRANOLA «



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

METHOD

Preheat the oven to 300°F (150˚C). 

In a large mixing bowl, toss together the oats, coconut, pistachios,  
pumpkin seeds, and salt. 

In a small saucepan over low heat, warm the brown sugar, maple syrup, 
and olive oil until the sugar is just dissolved. Fold into the oat mixture, 
coating all of the dry ingredients as evenly as possible. 

Spread out onto a large rimmed baking sheet lined with parchment paper. 
Bake until dry and lightly golden, 15 to 20 minutes, stirring the granola 
often to allow for even baking and drying. 

Remove from the oven and fold in the dried sour cherries. Allow to cool  
to room temperature before transferring to individual jars.

INGREDIENTS

2 ¾ cups (650 g) organic rolled oats

1 cup (236 g) unsweetened coconut chips

1 cup (236 g) shelled pistachios

¹/³ cup (79 g) pumpkin seeds

1 tbsp (15 g) kosher salt

½ cup (118 g) light brown sugar

¹/³ cup (79 ml) maple syrup

¹/³ cup (79 ml) extra-virgin olive oil

¾ cup (177 g) dried sour cherries

» THE ELEVEN MADISON PARK GRANOLA «
YIELD: makes 6 cups

Eleven Madison Park  ::  The Eleven Madison Park Granola
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Travelers’ Choice Restaurant Winner: 

LAHAINA GRILL
Maui, HI | USA

“One of the best places to eat, food great, waiters very attentive, 
could not have been happier with the experience.” 

REVIEWED BY TRIPADVISOR TRAVELER 
JANINCALIFORNIA

Lahaina Grill  ::  Maui Onion & Sesame Crusted Seared Ahi

» MAUI ONION & SESAME CRUSTED SEARED AHI «



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

METHOD

For caramelized onions, over medium high heat, cook sliced onions with 
2 tbsp (30 ml) olive oil in a heavy bottom braiser or saucepan, constantly 
stirring until onions caramelize, then set aside. 

For ahi, heat 1 tbsp (15 ml) olive oil in a large skillet. Roll ahi filet in  
dehydrated crushed onions and sesame seeds. Sear on all sides until 
browned, rare to medium rare temperature preferred.

METHOD

Cook rice over medium heat with vanilla bean, shallots, butter and clam 
broth. Bring to a boil, reduce heat, and cover.  Simmer until all liquid is 
absorbed. 

Remove from heat and fluff.

METHOD

Mix the vinegar and cider in a saucepan over medium heat. Reduce  
to ½ cup (118 ml). 

Just before serving, add cold butter and margarine in small quantities  
while mixing over medium heat. Place in a blender and pulse for just  
a second or two. 

Season to taste.

INGREDIENTS

4x 6 oz (170 g) premium ahi tuna steaks  
sashimi grade, filleted, fully trimmed and cut like  

a center cut filet steak, about 2 in (5 cm) thick

2 cups (340 g) Maui onions, sliced thin,  
then dehydrated & crushed

2 ½ cups (454 g) Maui onions sliced & carmelized

3 tbsp (45 ml) olive oil

1 tbsp (15 ml) sesame seeds, not toasted

salt & pepper

INGREDIENTS

1 tbsp (15 ml) shallots, finely choped

1 tbsp (15 ml) unsalted butter

1 cup (236 g) premium jasmine rice

3 cups (710 ml) clam or fish broth

1 each Tahitian Vanilla Bean, split

INGREDIENTS

2 cups (473 ml) filtered apple cider

2 cups (473 ml) apple cider vinegar

½ cup (100g) soy margarine, chilled & cubed

¼ cup (50g)  unsalted butter, chilled & cubed

1 tbsp (30 g) chives, finely chopped

» MAUI ONION & SESAME CRUSTED SEARED AHI «
YIELD: makes 6 cups

PLATING

Serve on a large plate, arrange the vanilla jasmine rice in the center, top with the seared 
ahi and a tablespoon of caramelized onions. Drizzle sauce over and around fish and 
garnish with chopped chives. Serve with freshly steamed vegetables of your choice. 
Organic baby carrots and roasted baby beets are our preferred choices.

» AHI

» VANILLA BEAN JASMINE RICE

» APPLE CIDER - SOY BUTTER VINAIGRETTE

Lahaina Grill  ::  Maui Onion & Sesame Crusted Seared Ahi
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https://www.pinterest.com/tripadvisorus/
https://www.facebook.com/tripadvisor
https://twitter.com/tripadvisor


Travelers’ Choice Restaurant Winner: 

VICTORIA & ALBERT’S
Orlando, FL | USA

“In over 40 years of travelling around the world  
we have never experienced anything like this place. Every course 

was a new experience that we will always remember.”

REVIEWED BY TRIPADVISOR TRAVELER 
JCOLE231

Victoria & Albert’s  ::  Smoked Buffalo with Melted Fennel & Leeks & Hearts of Palm Salad

» SMOKED BUFFALO WITH MELTED FENNEL & LEEKS  
& HEARTS OF PALM SALAD «

Photo credit: © 2015, The Walt Disney Company 



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

» SMOKED BUFFALO WITH MELTED FENNEL & LEEKS 
& HEARTS OF PALM SALAD «

YIELD: serves 8 as an appetizer

METHOD

Cold smoke buffalo for about 35 to 40 minutes. Season each side with  
1/2 tsp fennel pollen, salt, and pepper.

Sear buffolo until golden in sauté pan over high heat.

Bake at 400°F (200°C) for 5 minutes, or until medium rare. Carve evenly  
into 24 slices.

METHOD

Sauté fennel in oil olive in a pan over medium heat for about 5 minutes,  
or until translucent.

Add leeks and sauté until juices are released, about 5 minutes. Stir in wine 
to deglaze the pan; reduce until liquid has been absorbed. Season with 
salt, pepper, and sugar.

Cool and set aside until ready to serve.

METHOD

Trim and clean hearts of palm. Blanch in salted water for about 3 minutes; 
shock in ice water, then cut into 1/8-inch-thick rounds.

Stir together jicama, hearts of palm, and radish in a small bowl; toss with 
orange juice vinaigrette, to taste. Garnish with watermelon radishes and 
Florida orange. Season with salt and pepper.

INGREDIENTS

4x 4 oz (113 g) buffalo tenderloins 

3 tbsp (88 ml) fennel pollen

Coarse Florida Keys salt  
& freshly ground black pepper

EQUIPMENT

smoker

INGREDIENTS

1 lb (454 g) fennel, thinly sliced, bulb only

¼ cup (59 ml) olive oil

1 lb (454 g) leeks, white part only, thinly sliced

1 cup white wine

Coarse Florida Keys salt  
& freshly ground black pepper

 Pinch of sugar

INGREDIENTS

1 cup fresh hearts of palm, sliced in half rounds

1 cup jicama, diced small

½ cup radish, diced small

2 watermelon radishes, julienned, for garnish

1 Florida orange, sliced into segments, for garnish

Coarse Florida Keys salt 
 & freshly ground black pepper

» BUFFALO

» MELTED FENNEL & LEEKS

» HEARTS OF PALM SALAD

Victoria & Albert’s  ::  Smoked Buffalo with Melted Fennel & Leeks & Hearts of Palm Salad
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Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

» SMOKED BUFFALO WITH MELTED FENNEL & LEEKS 
& HEARTS OF PALM SALAD «

...continued

METHOD

Reduce juice from oranges to 1/4 cup in a small saucepan over medium-low 
heat. Remove from heat and cool.

Stir reduced orange juice, shallots, mustard, Champagne vinegar, and  
honey in small mixing bowl. Slowly whisk in grapeseed oil. Season with  
salt and pepper.

PLATING

Place three slices of buffalo on each plate. Top with fennel-leek mixture, 
then hearts of palm salad. Garnish with orange segments and watermelon 
radishes.

Lightly dress petite mixed greens with Florida orange vinaigrette. Serve 
with lavosh crackers and a drizzle of balsamic vinegar.

NOTES FROM CHEF

Ambitious home cooks may want to try this recipe from Victoria & Albert’s, 
where the kitchen turns out AAA Five-Diamond cuisine. Local, seasonal  
ingredients are paramount, and while it’s difficult to find fresh hearts of palm 
(the inner portion of the stem of the sabal Palmetto tree), you could substitute 
fresh artichoke hearts or thinly sliced chayote. And if you don’t have Florida  
Keys salt, any good sea salt will do. 

This recipe has been converted from a larger quantity in the restaurant kitchens.The flavor profile may 
vary from the restaurant’s version. All recipes are the property of Walt Disney Parks and Resorts U.S., Inc., 
and may not be reproduced without express permission.

INGREDIENTS

Juice from 10 each Florida oranges

½ tsp minced shallots

½ tsp Dijon mustard 

¼ cup Champagne vinegar

1 tbsp honey 

1 ½ cups grapeseed oil 

Coarse Florida Keys salt 
& freshly ground black pepper, to taste

FOR SERVING

2 cups petite greens

Lavosh crackers

Minus 8 vinegar, for garnish

» FLORIDA ORANGE VINAIGRETTE

Victoria & Albert’s  ::  Smoked Buffalo with Melted Fennel & Leeks & Hearts of Palm Salad
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Travelers’ Choice Restaurant Winner: 

JÖEL ROBUCHON RESTAURANT
Las Vegas, NV | USA

“It is by far the best restaurant in the world I have ever eaten in. 
From beginning to end, this meal was more than 

just dinner – this was a whole experience and one that, 
if I ever go back to Vegas, I hope to repeat.”

REVIEWED BY TRIPADVISOR TRAVELER 
HOLIDAYANGEL

Jöel Robuchon Restaurant  ::  Potato Purée

» POTATO PURÉE «



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

Jöel Robuchon Restaurant  ::  Potato Purée

METHOD

Scrub the potatoes, but do not peel them. Place the potatoes in a large pot 
and cover at least 1 inch (2 ½ cm) with salted water. Ratio should be 1 tbsp 
salt per quart (15 ml salt to 1 l water).

Simmer, uncovered, over a moderate heat until a knife inserted into a pota-
to comes away easily, 20 to 30 minutes. Drain the potatoes as soon as they 
are cooked. If they are allowed to cool in the water, the potatoes will end 
up tasting reheated.

Meanwhile, in a large saucepan, bring the milk just to a boil over high 
heat. Set aside. 

As soon as the potatoes are cool enough to handle, peel them. Then, pass 
the potatoes through the finest grid of a food mill into a large, heavy-bot-
tomed saucepan set over low heat. 

With a wooden spatula, stir the potatoes vigorously to dry them, 4 to 5 
minutes. Now begin adding about 12 tbsp (180 ml) of the butter, little by 
little, stirring vigorously until each batch of butter is thoroughly incorporat-
ed. 

The mixture should be fluffy and light. Slowly add about ¾ of the hot milk 
in a thin stream, stirring vigorously until the milk is thoroughly incorporated.

Pass the mixture through a flat fine-mesh (drum) sieve (see Chef's Notes) 
into another heavy-bottomed saucepan. Stir vigorously, and if the purée 
seems a bit heavy and stiff, add additional butter and milk, stirring all the 
while. Taste for seasoning. 

The purée may be made up to 1 hour in advance. Place in the top of a double 
boiler, uncovered, over simmering water. Stir occasionally to keep smooth.

INGREDIENTS

2 lbs (900 g) baking potatoes, such as Idaho Russets

¾ to 1 ¼ cups (180-400 ml) whole milk

16 tbsp (240 ml) unsalted butter, 
chilled, cut into pieces

3 to 4 tbsp (45-60 ml) salt

Sea salt, to taste

EQUIPMENT

A food mill 
flat fine-mesh (drum) sieve

» POTATO PURÉE «
YIELD: serves 6 to 8

https://instagram.com/tripadvisor
https://www.pinterest.com/tripadvisorus/
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Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

Jöel Robuchon Restaurant  ::  Potato Purée

CHEF’S NOTES

The keys here are potatoes of uniform size (so they are uniformly cooked), and a 
strong arm for drying the potatoes with a flat wooden spatula. Be sure that the 
butter is well chilled, for it will help make a finer, smoother purée. Also follow the 
proportions of salt to water when cooking the potatoes. You won’t be able to 
make up for it with additional salt at the end. For exceptionally rich potatoes, the 
quantity of butter may be doubled.

One of the most miraculous and effective of kitchen tools is the drum sieve or 
tamis, a round, wooden-edged fine-mesh sieve shaped like a drum or embroidery 
hoop. Its fine, flat metal screen is easier to work with than a round-bottomed sieve. 
It allows you to press or force solids such as mashed potatoes through the screen 
with a pastry scraper. The drum sieve is also practical for adding a touch of refine-
ment to pastry creams or when preparing vanilla butter.

» POTATO PURÉE «
...continued
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Travelers’ Choice Restaurant Winner: 

RESTAURANT LOCAVORE
Ubud | Indonesia

“To describe this place as great would be an understatement.  
This place is incredible… a rare gem and a highlight in the Ubud dining scene. 

Inventive, exciting, pure yet humble. Absolute winner!”

REVIEWED BY TRIPADVISOR TRAVELER 
RUFUS-THE-EXPLORER

Locavore  ::  Short Rib Tartare With Wasabi Mayonnaise & Bawang Goreng on Brioche

» SHORT RIB TARTARE WITH WASABI MAYONNAISE 
& BAWANG GORENG ON BRIOCHE «



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

METHOD

Grind the beef through the big plate of the meat grinder.

Season with pepper, salt, wasabi leaf mayonnaise and shallot vinaigrette. 
Chill.

METHOD

Whip the cold beef fat in mixer until white and fluffy. Reserve and chill. 

Use a ring cutter (#3) to make circles from the brioche bread. Pan-fry each 
side in a little beef fat. When golden brown, remove from heat and reserve 
in a warm place.

PLATING

Use another ring cutter (#7) to plate the beef tartar on the side of a big 
plate. Garnish with the fried shallots, pickled shallots and the thinly sliced 
watermelon radishes. Garnish with freshly crushed black pepper and radish 
flowers. Serve the brioche crouton with a little beef lard on the side sprinkled 
with sea salt and black pepper.

INGREDIENTS

roughly ½  lb (200 g) short ribs, meat only

¼ cup (50 ml) wasabi leaf mayonnaise

shallot vinaigrette

INGREDIENTS

2 slices herbed brioche bread

½ cup (100 g) beef fat

INGREDIENTS

8 watermelon radishes, thinly sliced

12 radish flowers

¾ lb (40 g) fried shallots (bawang goreng)

¾ lb (40 g) pickled shallots

» BEEF

» BRIOCHE

» SHORT RIB TARTARE WITH WASABI MAYONNAISE 
& BAWANG GORENG ON BRIOCHE «

EQUIPMENT

meat grinder 
ring cutter (#3 & #7)

YIELD: serves 4

Locavore  ::  Short Rib Tartare With Wasabi Mayonnaise & Bawang Goreng on Brioche
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https://www.pinterest.com/tripadvisorus/
https://www.facebook.com/tripadvisor
https://twitter.com/tripadvisor


#1 Travelers’ Choice Restaurant Winner in New Zealand: 

THE FRENCH CAFÉ
Auckland | New Zealand

“Only one word comes to mind when I think about the overall 
experience: perfect! From the greeting, the service and of course the food! 

It is the best restaurant in New Zealand.”

REVIEWED BY TRIPADVISOR TRAVELER 
7YEARS

The French Café  ::  Boneless Organic Lamb, Roasted Figs, Fennel & Black Olives

» BONELESS ORGANIC LAMB, ROASTED FIGS, 
FENNEL & BLACK OLIVES «



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

METHOD

Rinse the olives in plenty of cold water to remove the brine, pat dry, chop 
the olives roughly and place in a dehydrator for 6 hours to dry. 

Once dried, process the olives to a fine crumb in a food processor and store 
in an airtight container until required.

METHOD

Carefully remove the lamb loin from the bones and trim the lamb of all 
excess fat and sinew. 

Remove the lamb fat from the bones and reserve. Reserve the bones to use 
for sauce for another recipe. 

Mix the garlic, olive oil and thyme leaves together in a small bowl and coat 
the lamb loins in the oil. 

Place the lamb loins into a vacuum bag, vacuum the lamb on full pressure 
and refrigerate. Remove the lamb from the fridge 30 minutes before cooking. 

Chop the lamb fat into small pieces and place in a small saucepan with  
4 tbsp (50 ml) of water. Place the saucepan over a low heat and render the 
fat for about an hour or until the water has been expelled and most of the 
lamb fat has dissolved. Strain the lamb fat through a fine sieve into a clean 
container and keep warm.

Heat a digital water bath to 150°F (70°C).

INGREDIENTS

²/³ cup (150 g) black pitted olives

INGREDIENTS

3 lamb racks, weighing about ¾ lb (400 g) each

2 cloves garlic, minced

4 tbsp (50 ml) olive oil

1 tsp (5 g) thyme leaves, picked

clarified butter 

4 tbsp (50 ml) of water

» DRIED OLIVE POWDER

» LAMB

EQUIPMENT

dehydrator

food processor 
vaccuum seal 

digital water bath or therometer 
fine sieve

» BONELESS ORGANIC LAMB, ROASTED FIGS, 
FENNEL & BLACK OLIVES «

YIELD: serves 6

The French Café  ::  Boneless Organic Lamb, Roasted Figs, Fennel & Black Olives
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METHOD

Preheat oven to 400°F (200°C).

Cut the figs in half lengthwise, press the cut side down into a small bowl 
of castor sugar to coat. Place the fig half cut-side up in an oven-proof dish 
and top with a small piece of butter. 

Repeat the process with the remaining figs and place in the oven for  
10 minutes to roast. 

Remove from the oven and keep warm.

Place the lamb into the water bath and cook for 22 minutes. Remove the 
lamb from the bag, pat dry and season with sea salt and freshly ground 
black pepper. 

Heat a little clarified butter in a large frying pan, sear the lamb on all sides 
then remove the lamb from the frying pan and keep warm.

» BONELESS ORGANIC LAMB, ROASTED FIGS, 
FENNEL & BLACK OLIVES «

...continued

PLATING

Slice each lamb loin into 4 even slices and place 2 slices of lamb onto the 
plate next to the puree. Place 2 roasted figs next to the lamb, top the lamb 
with a piece of fennel, and drizzle the lamb and sauce with a little lamb 
fat. Garnish with fennel tips and a dusting of dried olive powder.

The French Café  ::  Boneless Organic Lamb, Roasted Figs, Fennel & Black Olives

METHOD

Cut the fennel bulb into quarters, remove the core, separate the fennel 
layers and cut the layer pieces in half so they are all roughly the same size.

Place the fennel, butter, and salt into a small saucepan.

Add enough water to just cover the fennel and cook over a high heat until 
the fennel is soft to the bite. Drain the fennel and keep warm.

INGREDIENTS

1 fennel bulb

2 tbsp (25 g) unsalted butter

pinch of sea salt

INGREDIENTS

6 large figs

castor sugar

unsalted butter

» FENNEL

» ROASTED FIGS
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#1 Travelers’ Choice Restaurant Winner in Australia: 

VUE DE MONDE
Melbourne | Australia

“My wife and I had the 8 course meal here and WOW, talk about 
taste sensations! The food is simply brilliant as are the attentive and 

knowledgeable staff. The ambiance of the place is just fantastic 
and the views just finish it off. Well worth a visit.”

REVIEWED BY TRIPADVISOR TRAVELER 
912WARRENS

Vue de Monde  ::  Bistro Vue ‘Snickers’ Bar

» BISTRO VUE "SNICKERS" BAR «



Where will your taste buds take you?  
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EQUIPMENT

PacoJet or an ice cream maker 
food processor 

bain-marie 
silicone mold 

pre-sized stencil 3 in x 5 in (3 cm x 12 cm) 
stand mixer 

acetate sheet 
iced marble bench or surface 

pastry card 
two flat trays 

chinois or fine sieve

METHOD

PacoJet (or prepare) the peanut ice cream and heat up honey sauce in the 
pot. Keep it warm.

Pipe peanut caramel onto plate in a line as long as the parfait.

Cover with a spoonful of peanut crumble, place parfait on top and press 
down gently.

Using a torch, lightly pass the flame over the parfait to start defrosting 
process. 

Pipe 5 tbsp (25 g) of honey nougat onto parfait, and then place a piece of 
tempered chocolate on top. 

Place a spoonful of brown sugar crumble next to ice cream, then spoonfuls 
of peanut ice cream on crumble. 

Pour honey caramel into sauce jug, and then pour over tempered chocolate 
when serving.

METHOD

Make dry caramel with sugar, let out with warm cream.

Add toasted ground peanut into caramel.

INGREDIENTS

peanut caramel

brown sugar crumble

peanut crumble

chocolate parfait

honey nougat

tempered chocolate

honey caramel

peanut ice cream

INGREDIENTS

1 cup (225 g) roasted peanut, blitzed

1 cup (225 g) caster sugar

1 ½ cups (350 g) cream

» PEANUT CARAMEL

YIELD: serves 6 to 8

Vue de Monde  ::  Bistro Vue ‘Snickers’ Bar

» BISTRO VUE ‘SNICKERS’ BAR «
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METHOD

Mix both ingredients together and store in airtight container.

METHOD

Semi-whip cream until it resembles Greek yogurt.

Melt chocolate in a bain-marie.

Boil sugar and water. 

Whip eggs until light and fluffy, add syrup to eggs slowly, making  
a pâte à bombe.

Bloom gelatin leaf.

Melt gelatin using same pot and add to pâte à bombe, then add melted 
chocolate.

Temper chocolate pâte à bombe through cream, once incorporated  
immediately pour into silicone mold, level out and freeze.

Cut with pre-sized stencil 3 in x 5 in (3 cm x 12 cm) and place back in  
freezer until required.

INGREDIENTS

1 cup (225 g) candied peanuts, ground roughly

1 cup (225 g) brown sugar crumble

INGREDIENTS

6 whole eggs

1 cup (200 grams) caster sugar

¹/³ cup (75 ml) water

2 ¾ cups (600 grams) dark chocolate

5 ¼ cups (1200 ml) cream

1 oz (34 g) gelatin sheets, gold leaf

» PEANUT CRUMBLE

» CHOCOLATE PARFAIT

...continued

Vue de Monde  ::  Bistro Vue ‘Snickers’ Bar

» BISTRO VUE ‘SNICKERS’ BAR «

METHOD

Preheat oven at 350°F (180°C).

Place all ingredients into food processor and mix.

Lay out on tray and bake in oven for 4 minutes.

Allow to cool and blitz again.

INGREDIENTS

3 ½ cups (800 g) brown sugar

3 ½ cups (800 g) plain flour

1 ¾ cups (400 g) butter

» BROWN SUGAR CRUMBLE

https://instagram.com/tripadvisor
https://www.pinterest.com/tripadvisorus/
https://www.facebook.com/tripadvisor
https://twitter.com/tripadvisor


Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

METHOD

Mix both ingredients together and store in airtight container.

METHOD

Place cream, glucose, and vanilla seed into pot and bring to a boil. 

Mix sugar and pectin.

While boiling, sift sugar and pectin mix into cream, continually stirring  
to make sure edges don’t burn until mix comes to 225°F (106°C).

Remove from heat, stir in milk and pass through chinois.

Measure 2¼ cups (500 g) of mix per PacoJet container, add 4 tbsp (50 g) 
peanuts, mix and freeze.

Please note: parts of this recipe have been scaled to yield smaller portions; however additional scaling 
may be necessary and may not be reproduced without express permission.

INGREDIENTS

1 cup (225 g) candied peanuts, ground roughly

1 cup (225 g) brown sugar crumble

INGREDIENTS

2 ¾ cups (650 ml) cream

1 ¾ cups (415 ml) glucose syrup

1 ¼ cups (270 g) caster sugar

2 tbsp (30 g) apple pectin

2 vanilla beans pods, seeded

9 ¼ cups (2.2 l) milk

1 tbsp (50 g) toasted blitzed peanuts  
per PacoJet container

» PEANUT CRUMBLE

» PEANUT ICE CREAM

...continued

Vue de Monde  ::  Bistro Vue ‘Snickers’ Bar

» BISTRO VUE ‘SNICKERS’ BAR «

METHOD

Lightly caramelize honey, let out with warm cream. 

Add milk chocolate and stir until melted.

Add butter a little at a time, melt and incorporate, if necessary adjust  
consistency with water.

INGREDIENTS

2 ¼ cups (500 g) honey

2 ¼ cups (500 g) butter, cubed

2 ¼ cups (500 g) milk chocolate

2 ¼ cups (790 ml) cream

» HONEY CARAMEL
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» SOLOGNE CAVIAR, POTATO MOUSSELINE 
& CRISPY BUCKWHEAT STRAWS «

Travelers’ Choice Restaurant Winner: 

EPICURE
Paris | France

“Words aren’t adequate to describe the overall experience 
of dining at Epicure. The setting overlooking the garden of 

Le Bristol hotel, the interior decor, the friendliness of the staff, 
the amazing food and wine–it’s the meal of a lifetime.”

REVIEWED BY TRIPADVISOR TRAVELER 
GINGERS193

Epicure  ::  Sologne Caviar, Potato Mousseline & Crispy Buckwheat Straws



Where will your taste buds take you?  
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» SOLOGNE CAVIAR, POTATO MOUSSELINE 
& CRISPY BUCKWHEAT STRAWS «

EQUIPMENT

food mill 
flat fine-mesh (drum) sieve 

thin iron rod 
piping bag and tip 

caviar tin

METHOD

Cook the potatoes with the haddock, just covered with water. 

When they are soft, remove the haddock, press the potatoes through  
a sieve and finish this purée with the butter and the reduced cooking liquid 
if needed. 

METHOD

Mix butter, egg whites and flours together to make a wafer mixture. 

Spread thin layers of this mixture on non-stick baking sheets and bake for 
three minutes at 266°F (130°C), then roll the wafers around thin iron rods 
to make straws.

Lightly whip the cream with the lemon juice and then add the finely 
chopped chives. 

INGREDIENTS

2 ¾ cups (600 g) peeled ratte potatoes 

21 oz (600 g) haddock 

1 ¼ cups (300 g) butter 

INGREDIENTS

14 tbsp (200 g) softened butter 

¾ cup + 1 ½ tbsp (200 g) buckwheat flour 

¹/³ cup (50 g) wheat flour

1 cup (200 g) egg white 

½ cup (120 ml) whipping cream 

½ bunch of chives finely chopped

1 lemon 

» POTATO MOUSSELINE WITH HADDOCK

» BUCKWHEAT STRAWS

YIELD: serves 8

Epicure  ::  Sologne Caviar, Potato Mousseline & Crispy Buckwheat Straws

PLATING

In a 1.7 oz (50 g) caviar tin, place ¼ cup (40 g) of the potato purée  
and cover with 2 tbsp (30 g) of caviar. Spread very evenly to look like  
a tin of caviar. 

Fill the straws with the whipped cream and place on the side.

INGREDIENTS

8x 2 tbsp (30 g) caviar per person

» SOLOGNE CAVIAR
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» PEACH POCHÉE, CHAMOMILE SORBET, YOGURT SEMIFREDDO, 
MOUNTAIN POLLEN & MINT EXTRACT «

#1 Travelers’ Choice Restaurant Winner in Italy: 

RISTORANTE RIVIERA
Venice | Italy

“From the moment we entered the restaurant, it was amazing. 
We were welcomed by the owner himself, who gave us a choice of tables 

and then were offered complimentary apperitivo from the chef 
of delicious bites!”

REVIEWED BY TRIPADVISOR TRAVELER 
SABS009

Ristorante Riviera  ::  Peach Pochée, Chamomile Sorbet, Yogurt Semifreddo, Mountain Pollen & Mint Extract



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

» PEACH POCHÉE, CHAMOMILE SORBET, YOGURT SEMIFREDDO, 
MOUNTAIN POLLEN & MINT EXTRACT «

EQUIPMENT

blender 
sieve 

acetate paper 
molds 

sous vide

METHOD

Prepare an infusion at 215°F (100°C).

Let the infusion cool and then freeze it.

While freezing, mix every 30 minutes until the desired consistency.

METHOD

Blanch mint leaves in boiling water and add sugar, then let it cool. 

Freeze, and then mix with a blender. 

Filter and keep the juice extract.

METHOD

Preheat oven to 360°F (180°C)

Mix the flours and sugar. 

Incorporate the butter until a uniform dough is achieved. 

Arrange in an even layer on a baking sheet covered with cooking paper, 
then bake until lightly browned, being careful not to burn it.

INGREDIENTS

1 ½ cups (250 ml) of water

½ tbsp (25 g) chamomile flowers

INGREDIENTS

½ cup (100 g) mint leaves

1 ½ cups (335 ml) water

½ cup (50 g) sugar

INGREDIENTS

½ cup (100 g) flour 00 Italian-style flour

½ cup (100 g) almond flour 

½ cup (100 g) butter

½ cup (100 g) icing sugar

» CHAMOMILE SORBET

» MINT EXTRACT

» CRUMBLE

YIELD: serves 8

Ristorante Riviera  ::  Peach Pochée, Chamomile Sorbet, Yogurt Semifreddo, Mountain Pollen & Mint Extract
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METHOD

Mix egg whites and sugar.

Heat it at 180°F (80°C) in double boiler and whisk into stiff peaks.

METHOD

Mix ingredients.

Place in molds lined with acetate paper. 

Freeze.

METHOD

Blanch and peel the peaches. 

Halve the peaches and add syrup. 

Cook for 8 minutes in vacuum (sous vide) at 180°F (80°C).

PLATING

Make a circle with the pollen. Place half a peach leaving the cut side facing 
up, then place over that a spoonful of sorbet. Place 2 of the yogurt  
semifreddos on the peach side, over 2 little crumble piles. Finish decorating 
with flower petals. Drizzle the mint extract and serve.

INGREDIENTS

3 tbsp (40 g) egg white

7 tbsp (80 g) sugar

INGREDIENTS

½ cup (120 g) meringue

¾ cup (177 ml) cream

1 ¼ cups (300 g) plain yogurt

INGREDIENTS

2 peaches

½ cup (60 ml) sugar syrup

» MERINGUE

» YOGURT SEMIFREDDO

» PEACH POCÉE

...continued

METHOD

Mix ingredients, then chop.

INGREDIENTS

2 tsp (10 g) fennel pollen

2 tsp (10 g) icing sugar

» POLLEN

» PEACH POCHÉE, CHAMOMILE SORBET, YOGURT SEMIFREDDO, 
MOUNTAIN POLLEN & MINT EXTRACT «

Ristorante Riviera  ::  Peach Pochée, Chamomile Sorbet, Yogurt Semifreddo, Mountain Pollen & Mint Extract

https://instagram.com/tripadvisor
https://www.pinterest.com/tripadvisorus/
https://www.facebook.com/tripadvisor
https://twitter.com/tripadvisor


#1 Travelers’ Choice Restaurant Winner in Thailand: 

DK DAVID’S KITCHEN AT 909
Chiang Mai | Thailand

“There are some restaurants that deserve a special class of their own, 
and this is one of them. As soon as we arrived, we were greeted 

with a warm smile that was genuine. It is a small thing, but so special. 
There are not enough words to say what a perfect experience we had. ”

REVIEWED BY TRIPADVISOR TRAVELER 
LSANFORD2403

DK David’s Kitchen at 909  ::  Braised Lamb Shank with Gravy

» BRAISED LAMB SHANK WITH GRAVY «
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METHOD

Mix the garlic, rosemary, paprika and ground black pepper together, then 
spread over the lamb shank and leave overnight.

Stir fry the onions, carrots and celery in olive oil and boil the lamb gravy 
(see recipe below) in another pot with medium heat.

Roast the lamb shank until it turns golden brown, then remove from the 
oven and place in the boiling lamb gravy, stew with bay leaves for  
1 ½ hours with the onions and other ingredients, then plate and serve.

METHOD

Bake lamb bones in the oven, then leave to cool. 

Stir-fry other ingredients in olive oil until they turn golden brown. 

Stew the lamb bones with the rest of the ingredients for 48 hours  
and incorporate gravy into the recipe above.

INGREDIENTS

12 oz (400 g) lamb shank            

2 cloves garlic

1 tbsp (15 g) paprika

1 tbsp (15 g) ground black pepper     

1 sprig rosemary                    

½ cup (100 g) onion, chopped  

1 cup (50 g) celery, chopped  

1 cup (50 g) carrots, chopped

1 tbsp (15 ml) olive oil

lamb gravy

2 bay leaves

INGREDIENTS

23 lbs (10 kg) lamb bones

7 lbs (3 kg) carrots, chopped

11 lbs (5 kg) onions, chopped

1 lb (½ kg) celery             

½ cup (200 g) garlic  

6 sprigs rosemary

6 bay leaves

4 tbsp (50 g) black pepper

¾ cup (200 ml) olive oil 

» BRAISED LAMB SHANK

» LAMB GRAVY

YIELD: lamb shank serves 1 / gravy serves 6 to 10

» BRAISED LAMB SHANK WITH GRAVY «

DK David’s Kitchen at 909  ::  Braised Lamb Shank with Gravy
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» PEEKYTOE MARYLAND LUMP CRAB WITH 
CAULIFLOWER & DIJON «

Travelers’ Choice Restaurant Winner: 

LE BERNARDIN 
New York, NY | USA

“The service was excellent, attentive and not intrusive, the wine list 
extensive and interesting, the decor superb and the food inventive, 

imaginative and delicious. It was a real treat to visit 
this extraordinary restaurant.”

REVIEWED BY TRIPADVISOR TRAVELER 
BRUCESYDNEY

Le Bernardin  ::  Peekytoe Maryland Lump Crab with Cauliflower & Dijon

Photo credit: William Hereford 
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» PEEKYTOE MARYLAND LUMP CRAB WITH 
CAULIFLOWER & DIJON «

METHOD

For the crab, make a beurre monté by bringing the water to a boil and 
whisking in the butter. 

Whisk in the crème fraiche and chives.  

Season with lemon juice, salt, pepper and Espelette. Reserve.

METHOD

To make the Dijon mustard emulsion, gently heat the crème fraiche in a 
small pot.  

Whisk in the Dijon mustard chives, and season with salt and pepper. Reserve.

METHOD

To prepare the cauliflower, remove the florets from the cauliflower, trying 
to keep the pieces as large as possible.  

Carefully slice the florets very thin on a Japanese mandolin. 20 multicolored 
slices will be needed.

INGREDIENTS

6 tbsp unsalted butter (85 g), cut into small pieces

1 tbsp (15 g) crème fraiche

1 tbsp (15 g) fresh chives, thinly sliced

fresh lemon juice to taste

fine sea salt and freshly ground white pepper

Espelette pepper

3 oz (85 grams) Peekytoe crabmeat, cleaned

5 oz (142 grams) Maryland lump crabmeat, cleaned

INGREDIENTS

¼ cup (57 g) crème fraiche

1 tbsp (15 ml) Dijon mustard

fine sea salt and freshly ground white pepper 

½ tbsp (7 ½ g) chives, thinly sliced

INGREDIENTS

¼ head white cauliflower

¼ head orange cauliflower

¼ head purple cauliflower

12 micro chives

½ tsp (2 ½ grams) Maldon sea salt

½ tsp (2 ½ grams) piment d’espelette

» CHAMOMILE SORBET

» DIJON MUSTARD EMULSION 

» GARNISH

YIELD: serves 8

Le Bernardin  ::  Peekytoe Maryland Lump Crab with Cauliflower & Dijon
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PLATING

When ready to serve, warm the beurre monté and gently heat  
the crabmeat in the sauce, and season. Reheat the mustard emulsion.  
Carefully arrange the crab in the center of each of 4 small bowls. Place 
Peekytoe on the bottom and lump on the top.  

Garnish each crab cake with 5 multicolored cauliflower slices, layering them 
around and against the crab and placing one on top of each crab cake.  

Place four micro chives on top of each mound; sprinkle a little Maldon sea 
salt on top. Spoon the Dijon emulsion over and around each plate. Serve 
immediately.

» PEEKYTOE MARYLAND LUMP CRAB WITH 
CAULIFLOWER & DIJON «

...continued

Le Bernardin  ::  Peekytoe Maryland Lump Crab with Cauliflower & Dijon
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Travelers’ Choice Restaurant Winner: 

MAISON BLEUE 
Bury St. Edmunds | UK

“Maison Bleue is an experience that everyone should try. 
The food is truly excellent, the atmosphere superb and the service 

could not be bettered anywhere. We went there for my wife's 
birthday and it is one she will remember for a long long time!” 

REVIEWED BY TRIPADVISOR TRAVELER 
569TONYP

Maison Bleue  ::  Creedy Carver Duck

» CREEDY CARVER DUCK «
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METHOD

To make the ballotine, chop the chicken breast roughly and place in a food 
processor. Pulse until finely chopped. 

Add the egg white, a little salt and pepper. 

Blitz on full speed for 3 minutes, stopping the machine twice to scrape 
down the sides. While blitzing, incorporate most of the cream in a steady 
stream, reserving ¹/8 cup (30 ml). Purée until smooth.

Scrape the mixture into a large bowl and add the chorizo. Stir. 

Lay out the boneless legs of duck (skin-side down) on a sheet of plastic 
wrap. Season with salt and pepper. 

Spread out the chicken stuffing all over the meat. Roll the stuffed duck into 
a neat sausage shape using the plastic wrap, and twist the plastic warp at 
each end to tighten and seal. 

Steam in a steam oven at 140°F (60°C) for 8 hours. (You can also do this in 
a bain-marie in a domestic oven.) 

To make the chicken liver velouté, place the shallots and 5 tbsp (70 g) but-
ter in a medium pan set over a medium heat. 

Add the livers and sauté until browned on both sides, but still medium 
rare; about 2 minutes on each side. 

Deglaze the pan with the brandy, scraping up the bits on the bottom of  
the pan. Cook just until all of the liquid has evaporated. Do not let the livers 
start to stick to the bottom of the pan. 

Transfer the livers and shallots into a food processor and turn it on. After 
the livers have been spinning for about 1 minute, slowly add the remaining 
cream and blend until smooth. Season to taste. 

INGREDIENTS

3 ½ oz (100 g) chicken breast 

1 egg white 

½ cup (120 ml) whipping cream 

1/3 cup (70 g) Suffolk chorizo, diced 

1 whole free-range Creedy Carver duck,  
deboned but with the skin left on 

1 ½ tbsp (20 g) shallots, finely chopped 

5 tbsp (70 g) butter, plus extra for pan-frying 

3 ½ oz (100 g) chicken livers 

2 tsp (10 ml) brandy 

²/³ cup (100 grams) broad beans 

2 tbsp (20 grams) Girolles mushrooms 

salt and black pepper 

EQUIPMENT

steam oven or bain-maire

» CREEDY CARVED DUCK

YIELD: serves 4

» CREEDY CARVER DUCK «

Maison Bleue  ::  Creedy Carver Duck
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...continued

Transfer to a bowl, cover and store in the fridge until needed. 

To cook the breasts, preheat the oven to 400°F (200°C). Score the skin of 
the duck breasts with a sharp knife and season with salt and pepper. 

Place the duck breasts skin-side down in a large frying pan set over a medium 
heat. Color the skin, for 10 minutes, pouring off the excess fat every  
2 minutes until the skin is a crispy and golden brown. 

Turn the duck on to its flesh side and sear for 1 minute to lock in the juices. 
Transfer to an ovenproof dish, skin-side down again, and place in the  
preheated oven for 4 minutes. 

Remove and allow to rest for 4 minutes before serving. 

Meanwhile, pan-fry the Girolles and broad beans with a little butter for  
a few minutes until cooked.

» CREEDY CARVER DUCK «

Maison Bleue  ::  Creedy Carver Duck

METHOD

Preheat the oven to 430°F (220°C). 

Put the broken duck carcass, carrots, celery, leek and garlic in a flameproof 
roasting pan and place in the preheated oven to brown and slightly caramelize 
for 25 minutes. 

Place the carcass and vegetables, along with the bouquet garni, orange 
zest and peppercorns into a large pan. 

Put the roasting pan over a medium heat on the hob and deglaze it with  
a little of the water, using a wooden spoon to get off all the nice burnt bits. 
Add this to the pan with the rest of the water. 

Bring steadily to the boil and simmer for around 2 hours. 

Pass the stock through a fine sieve into a bowl. Season and let it cool, then 
skim any fat that would have risen to the top. 

Place the stock into a clean pan and bring to a simmer. Cook until it has 
reduced by about three-quarters. 

INGREDIENTS

1 duck carcass 

1 large carrot, roughly chopped 

1 celery, roughly chopped 

leek trimmings 

2 garlic cloves, lightly crushed 

1 bouquet garni 

zest of 1 orange 

6 peppercorns 

5 cups (1.2 l) water 

salt

» DUCK JUS
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...continued

PLATING

Spread the chicken liver velouté neatly in the middle of the four serving 
plates. Cut each duck leg ballotine into two pieces and place one piece 
over the chicken liver on each plate. 

Slice and arrange the duck breast evenly between the four plates, add  
the Girolles and broad beans and finish with the jus. 

» CREEDY CARVER DUCK «

CHEF’S NOTES

For quality and taste, we recommend Creedy Carver duck. Ask your butcher to debone 
the duck for you, leaving the skin on. Ask for the carcass too, which you will need 
for the jus. Start this recipe a day ahead.

Maison Bleue  ::  Creedy Carver Duck
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Travelers’ Choice Restaurant Winner: 

MAMA’S FISH HOUSE 
Paia, HI | USA

“The one thing I remember 
was the freshness of the food. The service was excellent; a truly 

memorable dining experience that I would say 
was one of the most delicious meals we have ever eaten.” 

REVIEWED BY TRIPADVISOR TRAVELER 
DEAN2906

Mama’s Fish House  ::  Breadfruit Poke

» BREADFRUIT POKE «



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

METHOD

Mix ingredients for soy sauce mixture in a separate bowl.

METHOD

With a firm yet ripe breadfruit, peel the breadfruit then steam it until soft. 

Chill the breadfruit for a couple of hours then dice ½ inch (1 cm) pieces. 

Then sear the diced breadfruit in olive oil until crisp. 

In a medium bowl add the crispy-diced breadfruit, onions, green onions, 
cucumber, cherry tomatoes, Pohole fern, and 1 tbsp (15 g) of the soy sauce 
mixture. 

Lightly toss and taste; if you would like more sauce then add to your own taste. 

Finish with a drizzle of olive oil, squeeze of any fresh citrus and a splash of 
toasted sesame seeds.

INGREDIENTS

¼ cup (60 g) Yamasa soy sauce

¼ teaspoon (1 ¼ ml) sesame oil

¼ of Hawaiian chili pepper, minced 

Note: add as much heat as you can handle; 
you can add the whole chili pepper if you desire.

INGREDIENTS

1 cup (237 g) diced breadfruit 

4 or 5 cherry tomatoes, split in half

2 tbsp (30 g) cucumber, diced 

2 tbsp (30 g) Maui onion, diced

1 tbsp (15 g) green onion, thinly sliced

1 tbsp (15 g) Pohole fern (fiddle fern), blanched

½ tsp (2 ½ g) toasted sesame seeds

olive oil

» BREADFRUIT POKE SAUCE

» POKE

YIELD: serves 4

» BREADFRUIT POKE «

Mama’s Fish House  ::  Breadfruit Poke

CHEF’S NOTES

There are over 120 varieties of breadfruit. The riper the breadfruit is, the softer and 
sweeter it is. Soft breadfruit is soft because it is overripe, but it is good for many 
recipes like breadfruit poi, soups, ice cream, pudding and desserts. Firm breadfruit is 
ripe when the sap starts to come out of the stem and starts to dry on the outside; 
this is an indication that the breadfruit is ready. You can use the firm breadfruit like 
you would a potato. Use it in soups, make mash, like mash potato or hash browns, 
au gratin style, chips, fries or put into salad like potato salad. 
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#1 Travelers’ Choice Restaurant Winner in the United States: 

BOULEY 
New York, NY | USA

“Bouley is an absolutely wonderful experience from the moment you 
walk in. Everything from the wall of apples that greet you at the entrance, 

to the warmth of the main dining room, the ambience is perfect for 
a special evening. More importantly, the service and the food are incredible!” 

REVIEWED BY TRIPADVISOR TRAVELER 
411TRAVLR411

Bouley  ::  Chicken baked En Cocotte

» CHICKEN BAKED EN COCOTTE «



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

METHOD

Preheat to 300°F (150°C) for a convection oven, or 325°F (165°C) for  
a conventional oven.

Spread thyme, bay leaves, and chamomile on the bottom of a large, deep, 
enameled cast- iron casserole dish. Season the chicken inside and out with 
salt and pepper and set it directly on the aromatics.

Rub the top of the bird with 3 tbsp (45 g) of the butter.

Roll the dough into a rope that is long enough to encircle the casserole. 
Press the dough onto the rim of the casserole and cover with the lid, press-
ing it into the dough.

Pinch the dough up onto the lid slightly to seal the pot completely.

Bake the chicken in the center of the oven for 1 hour, 10 minutes.

Remove the lid, cracking the dough, and pierce the thigh to make sure the 
bird is cooked through. Replace the lid and let the chicken rest for 5-10 
minutes.

Heat the olive oil in the skillet. Add the garlic and cook over moderate heat 
until golden (about 5 minutes); discard the garlic.

Add the mushrooms and cook over moderately low heat until softened and 
lightly browned (about 10 minutes), then season with salt and pepper.

Add the demi-glaze mixture and simmer until achieving a silky reduction 
(about 5 minutes). Add the remaining tbsp of butter.

Transfer the chicken to a cutting board and strain the pan juices into a 
measuring cup.

INGREDIENTS

20 sprigs of fresh thyme

4 fresh bay leaves

2 tbsp (30 g) chamomile flowers or the contents  
of 4 chamomile tea bags

1x 3 ½ lbs (1 ½ kg) fresh organic chicken,  
patted dry

salt

pepper, freshly ground

4 tbsp (60 g) unsalted butter, softened

1 ½ lbs (680 g) fresh or thawed frozen pizza dough

¼ cup (60 ml) extra-virgin olive oil

4 large garlic cloves, smashed

2 ¼ cups (340 g) mixed wild mushrooms, such as 
shiitake and oyster, stemmed and thickly sliced

½ cup veal (113 g) demi-glaze mixed  
with ½ cup (113 ml) of water

EQUIPMENT

enameled cast iron casserole dish

YIELD: serves 4

» CHICKEN BAKED EN COCOTTE «

Bouley  ::  Chicken baked En Cocotte

CHEF’S NOTES

Chef Bouley oven bakes a whole chicken on aromatic alfalfa and clover hay, but for 
home cooks, dried chamomile flowers — loose or in tea bags — can be substituted 
for the hay. Before baking, Chef Bouley seals the chicken inside a pot using homemade 
bread dough, an antique French technique. Store-bought pizza dough works well, too.
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Travelers’ Choice Restaurant Winner: 

UCHI 
Austin, TX | USA

“Uchi is perfection. Everything on the menu is a treat and I have never 
been disappointed. The service is outstanding and the wait staff does an amazing 

job making recommendations based on your tastes… The restaurant is 
consistent and exemplary. Easily the best restaurant in Austin.” 

REVIEWED BY TRIPADVISOR TRAVELER 
METXTRAVELER

Uchi  ::  Yokai Berry

» YOKAI BERRY «



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

METHOD

In a medium bowl, whisk yuzu vinegar, hon dashi and sugar until combined 
to make yuzu dashi. Refrigerate.

Put water in a small saucepan and bring to a boil. Add quinoa and cook 
until it is soft, about 12 to 15 minutes.

Drain quinoa and mix in simple syrup. Simmer mixture for about 30 min-
utes and strain and rinse.

Heat vegetable oil in a sauté pan and sauté quinoa for about 5 minutes, 
until golden and crisp. Season with salt.

Warm soybean oil over low heat in a saucepan. Do not allow it to smoke  
or bubble.

Add green tea to warmed oil and transfer mixture to a quart-size (about 1 
l) container, such as a Pyrex dish. Allow mixture to steep for 1 hour before 
adding 1 cup (237 ml) of olive oil to mixture.

Heat 1 tbsp (15 ml) of olive oil in a sauté pan and sauté 1 portion of kale 
for about seven minutes, until it’s tender but still crisp. (Alternatively, you 
may make kale chips by tossing kale with olive oil and baking on a cookie 
sheet covered with aluminum foil at 350°F (180°C) for about 15 minutes, 
until edges are slightly browned.)

Blanch the other portion of kale by adding it to boiling water for two min-
utes and transferring it to a bowl of ice water. Pat dry with paper towels.

Toss salmon-pear mixture with green tea oil, garlic and yuzu dashi. (Set 
aside unused portions of oil and yuzu dashi.) Then toss the blanched kale 
with the remaining yuzu dashi.

Place the salmon-pear mixture on a plate and layer with blanched kale and 
blueberries. Drizzle with extra green tea oil and garnish with sautéed kale 
or kale chips.

INGREDIENTS

3 ½ cups (828 ml) Yuzu vinegar or juice  
(or orange juice)

¼ cup (28 ml) hon dashi (or one fish stock  
bouillon cube, such as Knorr)

1 cup (237 g) sugar

1 cup (237 ml) water

¼ cup (57 g) red quinoa

2 cups (474 ml) simple syrup

1 tbsp (15 ml) vegetable oil

1 cup (237 g) kale, washed and with stems  
removed, divided into two equal portions

2 oz (56 g) sashimi-grade salmon, diced into cubes

½ cup (113 g) Asian (or regular) pear,  
diced into cubes

1 cup (237 g) dry green tea leaves

2 cups (474 ml) soybean oil

2 cups (474 ml) plus 1 tbsp (15 g) extra  
virgin olive oil

1½ tsp (7 ½ g) garlic, minced

¼ cup (57 g) blueberries

salt, to taste

YIELD: serves 1

» YOKAI BERRY «

Uchi  ::  Yokai Berry
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Travelers’ Choice Restaurant Winner: 

THE CLINK RESTAURANT 
Cardiff | Wales

“The food was excellent both in quality and quantity. The service 
was amazing, the waiters were very attentive, and happy to chat. 

Definitely one of my best ever restaurant experiences.” 

REVIEWED BY TRIPADVISOR TRAVELER 
DANIELCD7346SI

The Clink Restaurant  ::  Rabbit & Chorizo Press with Porcini Mushroom Cream & Chorizo Oil

» RABBIT & CHORIZO PRESS WITH 
PORCINI MUSHROOM CREAM & CHORIZO OIL «



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

» RABBIT & CHORIZO PRESS WITH 
PORCINI MUSHROOM CREAM & CHORIZO OIL «

METHOD

Remove bone from rabbit saddle and remove filets (keeping whole).

Take off-cuts from rabbit and blend with salt and pepper and olive oil, to 
make forcemeat.

Line terrine mold with plastic wrap.

Line pancetta over the cling film, ensuring it overlaps and there is enough 
to fold over the top.

Layer the terrine full with the forcemeat, making sure it is pressed evenly.

Pan-fry the rabbit filets to seal, using salt, pepper and butter.

Prepare a ½-inch (1 cm) square of chorizo, the length of the terrine mold. 
Keep any off-cuts to use in chorizo oil.

Add the chorizo stick and rabbit filet to the terrine mold, on top of the 
forcemeat, to form the next layer.

Add remaining forcemeat to form next layer. Ensure all layers are pressed 
down firmly with no air gaps.

Fold over the pancetta on top of forcemeat to form a parcel.

Pull plastic wrap over the top to seal and secure.

Bake on 350°F (180°C) for approximately 45 minutes.

Place in fridge to cool for at least 3 hours.

INGREDIENTS

½ lb (250 g) rabbit saddle

¼ lb (175 g) sliced pancetta

6 tbsp (100 ml) extra virgin olive oil

¼ lb (100 g) chorizo 

¾ tbsp (10 g) unsalted butter

pinch of salt

EQUIPMENT

terrine mold

» RABBIT AND CHORIZO PRESS

YIELD: serves 8 to 10

The Clink Restaurant  ::  Rabbit & Chorizo Press with Porcini Mushroom Cream & Chorizo Oil
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Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

» RABBIT & CHORIZO PRESS WITH 
PORCINI MUSHROOM CREAM & CHORIZO OIL «

METHOD

Clean and dice the mushrooms.

Finely dice shallots and add to a pan along with the mushrooms and butter 
and sauté until soft but not browned. 

Add the double cream and reduce by half, add seasoning to taste. 

Blend to a smooth consistency to serve.

METHOD

Place chorizo in a pan with olive oil. 

Gently heat allowing oil to color and take on the flavor. Do not boil.

Once the oil is infused allow to cool.

Remove chorizo and preserve oil.

PLATING

Serve the press with around 1 oz (30 ml) of porcini cream and drizzle  
¾ tbsp (10 ml) of chorizo oil to finish.

INGREDIENTS

3 cups (650 ml) double cream

¾ cup (165 g) dried porcini mushrooms 

¼ cup (65 g) banana shallots

pinch of black pepper

pinch of salt

1 tsp (15 g) butter

INGREDIENTS

6 tbsp (100 ml) extra virgin olive oil

¾ tbsp (10 g) chorizo

» PORCINI MUSHROOM CREAM 

» CHORIZO OIL

...continued

The Clink Restaurant  ::  Rabbit & Chorizo Press with Porcini Mushroom Cream & Chorizo Oil
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#1 Travelers’ Choice Restaurant Winner in Brazil: 

VOILA BISTROT
Paraty | Brazil

“A little bit of true France in Brazil, this establishment 
is certainly in the top 3 of all of Paraty. The food is exquisite 

and is very refined. An experience in itself.”

REVIEWED BY TRIPADVISOR TRAVELER 
ISMAILC324

Voila Bistrot  ::  Filet Mignon with Dried Mushroom Sauce

» FILET MIGNON WITH DRIED MUSHROOM SAUCE «



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

METHOD

Season the meat with salt and pepper on both sides.

Heat a skillet and add a splash of oil. When the pan is very hot, add the 
tournedos. Grill 3 to 5 minutes on each side, depending on how well-done 
you prefer the meat.

Add the congnac to flambé. 

Remove the tournedos from the heat and set aside.

In the same skillet, add the beef broth, the re-hydrated mushrooms,  
the crème fraiche, and the salt and pepper. Let it reduce until thickened.

Put the tournedos back in the skillet with the sauce and let sit for about  
2 minutes.

INGREDIENTS

2 filet mignon tournedos (8 ½ oz / 250 g each)

7tbsp (100 g) dried funghi, 
soaked in hot water to rehydrate

½ cup (120 ml) cognac

1 cup (240 g) crème fraiche

1 cup (240 ml) homemade beef broth

salt and black pepper to taste

oil for pan-grilling

» FILET MIGNON WITH DRIED MUSHROOM SAUCE «
YIELD: serves 2

Voila Bistrot  ::  Filet Mignon with Dried Mushroom Sauce

EQUIPMENT

skillet

PLATING

Serve hot with rösti potatoes. This dish also pairs well with Saint Émilion wine.

https://instagram.com/tripadvisor
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#2 Travelers’ Choice Restaurant Winner in Brazil: 

GRUTA DE SANTO ANTONIO
Paraty | Brazil

“Best codfish restaurant in Niteroi! 
The owner is always around and the staff is 

very friendly! I love this place!” 

REVIEWED BY TRIPADVISOR TRAVELER 
PHAMELMANN

Gruta de Santo Antonio  ::  Lagareira-Style Codfish with Mashed Potatoes

» LAGAREIRA-STYLE CODFISH WITH MASHED POTATOES «



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

Gruta de Santo Antonio  ::  Lagareira-Style Codfish with Mashed Potatoes

» LAGAREIRA-STYLE CODFISH WITH MASHED POTATOES «

METHOD

Soak the dried codfish for at least 40 hours, changing the water several 
times. Boil the fish in a pan with water, and remove the bones and skin.

Cut the onion into half-moons, and cook in some of the olive oil. Press  
1 clove of garlic, add it to the onion, and cook until the onion gets soft.

Move the cooked garlic and onion mixture to a baking dish, along with  
the codfish steaks. Add the black pepper, paprika, parsley, and the remaining 
2 cloves of garlic (cut into thin slices), the olives, and the remaining olive 
oil. Place the bay leaves around the codfish.

Put the baking dish in the oven and bake at 400°F (200ºC).

METHOD

Wash the unpeeled potatoes well. Boil the potatoes in salted water, being 
careful not to let them fall apart.

Place the potatoes on a baking sheet, sprinkle coarse salt on them, and 
bake in the oven until browned.

INGREDIENTS

3 dried codfish steaks

3 medium onions

1 ¼ cups (288 ml) olive oil

3 cloves of garlic

pinch of black pepper

pinch of paprika

1 tsp (5 g) minced parsley

6 black olives

3 bay leaves

salt to taste

INGREDIENTS

6 small potatoes

coarse salt for sprinkling

YIELD: serves 2

EQUIPMENT

pan for boiling 
baking dish

baking sheet

PLATING

Just before serving, place 1 or 2 potatoes on the plate and use a paper napkin 
to mash them gently. Place the codfish on top of the potatoes, pour the sauce 
over, and serve.

» CODFISH

» MASHED POTATOES 
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Travelers’ Choice Restaurant Winner: 

EL CLUB ALLARD
Madrid | Spain

“This is our favorite place in Madrid! Always amazing, always innovative, 
always artsy...and all in a beautiful setting and ambiance. 

Staff is amazing, each dish presented amazing, like a little peace of artwork. 
We will come again soon!” 

REVIEWED BY TRIPADVISOR TRAVELER 
TOREOLEHV

El Club Allard  ::  Chocolate Rock

» CHOCOLATE ROCK «



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

» CHOCOLATE ROCK «

METHOD

Mix and bake.

METHOD

Preheat the oven to 350°F (180°C).

Whisk the ingredients until blended. 

Bake for 7 minutes.

METHOD

Melt the chocolate and butter in a bowl and introduce the siphon. Add  
two charges of air. Fill several rectangular molds with the foam.

Chill.

METHOD

Beat the ingredients together in a bowl to make a tonka bean-infused custard.

Chill and serve. Slices of olive bread are optional.

INGREDIENTS

7 tbsp (100 g) cocoa

½ cup (100 g) butter

7 tbsp (100 g) almond powder

7 tbsp (100 g) sugar

INGREDIENTS

4 eggs

½ cup (100 g) butter

1 cup (200 g) sugar

½ cup (100 g) mint

6 ½ tbsp (80 g) flour

INGREDIENTS

2 ½ cups (550 g) Guanaja chocolate

4 tbsp (50 g) cocoa butter

INGREDIENTS

½ cup (100 g) sugar

1 cup (250 ml) cream

1 cup (250 ml) milk

6 egg yolks

2 tonka beans

» BITTER COCOA SAND

» SPONGE CAKE

» CHOCOLATE ROCK

» TONKA BEAN ICE CREAM

El Club Allard  ::  Chocolate Rock

EQUIPMENT

whipping siphon 
several rectangular molds
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#1 Travelers’ Choice Restaurant Winner in Germany: 

RESTAURANT HAERLIN 
Hamburg | Germany

“The restaurant in itself was amazing with soft modern decor.  
The gourmet food was hard to describe because it was so delicious 

and the service was impeccable. This superb restaurant must be 
one of the best we have had the pleasure to try.” 

REVIEWED BY TRIPADVISOR TRAVELER 
TRIPADVISER163

Restaurant Haerlin  ::  Turbot with Pumpkin, Coconut & Tamarind

» TURBOT WITH PUMPKIN, COCONUT & TAMARIND «



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

METHOD

Cut the turbot filet into 10 equal slices and season with salt and pepper.

Heat the olive oil in a pan and fry the filets until translucent. Sprinkle with 
lime juice and glaze with frying oil.

METHOD

Heat butter in a pot. Cut mushrooms and garlic into strips and steam in  
the butter along with shallot strips. Pour white wine, sake and vegetable 
broth into pot and boil down. 

Chop lemongrass, coriander, Thai basil, ginger and lime leaves and add to 
pot. Add soy sauce, coconut milk and saffron. 

Allow the sauce to boil, strain and season with lime juice, salt, sugar and 
espelette pepper. 

To finish, dice the 6 oz (160 g) butter and gradually add to sauce.

INGREDIENTS

28 oz (800 g) turbot filet

3½ tbsp (50 ml) olive oil

1 lime

salt & white pepper

INGREDIENTS

7 tbsp (100 g) butter

1 1/3 cup (300 g) shallot strips

1 cup (200 g) big white mushrooms

2 tbsp (20 g) garlic

1 ¼ cup (300 ml) white wine

4 cups (300 ml) sake

2 pints (1 l) vegetable broth

24 stalks lemongrass

1 bundle coriander

10 stalks Thai basil

7 tbsp (100 g) peeled ginger

10 lime leaves

¼cups (60 ml) “light” soy sauce (less salt) 

4 cups (1 l) coconut milk

2 limes

¾ cup (160 g) butter

1 (2 g) dr. saffron

salt, sugar & espelette pepper

EQUIPMENT

fond 
Thermomix  
dash bottle 
food slicer

» TURBOT

» COCONUT-LEMONGRASS SAUCE

YIELD: serves 10

» TURBOT WITH PUMPKIN, COCONUT & TAMARIND «

Restaurant Haerlin  ::  Turbot with Pumpkin, Coconut & Tamarind
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Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

...continued

» TURBOT WITH PUMPKIN, COCONUT & TAMARIND «

Restaurant Haerlin  ::  Turbot with Pumpkin, Coconut & Tamarind

METHOD

Mix all juices with sugar syrup and chopped ginger and bring to boil.

Dissolve tamarind paste in the heated fond. Add agar-agar and bring to 
boil. 

Strain the fond with a sieve, allow to cool and then blend in a Thermomix. 

Fill the tamarind gel into a dash bottle and keep it ready to use.

METHOD

Sauté the diced vegetables in 4 tbsp (50 g) of butter.

Add some salt to dehydrate the pumpkin. Now allow to boil au jus. When  
it starts to dry, add the cream and the rest of the butter (7 tbsp /100 g). 

Allow to boil for a further 5 minutes and blend in the Thermomix. 

Season the pumpkin puree with lime juice and salt.

METHOD

Cut the peeled pumpkin into long, rectangular pieces. Use the food slicer 
to cut these pieces into long slices and the slices into long strips. 

Now measure out about 2 cups (500 g) of the pumpkin strips. Cover these 
pumpkin strips with water. 

Add condiments and vinegar. Bring the fond to boil, allow to boil down 
slightly and then strain the mixture. 

Pour the pumpkin fond onto the pumpkin strips while hot and allow to 
draw. Now roll the pumpkin strips into spirals and lay them out.

INGREDIENTS

2/3 cup (150 ml) lemon juice

2/3 cup (150 ml) lime juice

1/3 cup + 1 tbsp (100 ml) calamansi juice

1/3 cup + 1 tbsp (100 ml) yuzu juice

4 tbsp (50 g) chopped ginger

1 1/3 cup (300 ml) sugar syrup

1/3 cup (100 g) tamarind paste

1 tbsp (15 g) agar-agar

INGREDIENTS

2¼ lb (1 kg) diced pumpkin

1 1/3 cup (300 g) diced celery

1 cup (200 g) diced onions

11 tbsp (150 g) butter

1 cup (200 g) cream

1 lime

INGREDIENTS

6½ lb (3 kg) musquée de provence or pumpkin

1 1/3 cup (300 g) sugar

1 stick vanilla

7 tbsp (100 ml) white balsamic vinegar

1 stick cinnamon

10 peppercorns

» TAMARIND GEL

» PUMPKIN PURÉE

» PICKLED PUMPKIN SWIRLS IN PUMPKIN BROTH

https://instagram.com/tripadvisor
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Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

Restaurant Haerlin  ::  Turbot with Pumpkin, Coconut & Tamarind

ADDITIONAL INGREDIENTS

1 cucumber or 30 pepinos (sweet cucumbers)

10 pieces lobster meat

20 Indian cress leaves

a little chive oil

...continued

PLATING

Place the turbot filets on the middle of the plate. Place a ball of pumpkin 
purée evenly onto the plate together with the pumpkin swirls, the lobster 
meat, the tamarind gel, the Indian cress leaves and sweet cucumbers. 

Froth up the coconut-lemongrass sauce and pour on. Sprinkle the chive oil 
around it.

» TURBOT WITH PUMPKIN, COCONUT & TAMARIND «
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Travelers’ Choice Restaurant Winner: 

CAFÉ PUSHKIN
Moscow | Russia

“Charming atmosphere in this well decorated traditional 
Russian restaurant. Well located in central Moscow, Café Pushkin 

offers the visitor an extensive menu of traditional dishes.”

REVIEWED BY TRIPADVISOR TRAVELER 
NERII

Café Pushkin  ::  Olivier Salad

» OLIVIER SALAD «



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

» OLIVIER SALAD «

METHOD

Cool boiled potatoes and egg to room temperature. 

Dice potatoes and egg and combine in bowl. Add pickled cucumbers, 
canned green peas, smoked chicken, and boiled chicken. Mix well.

Add mayonnaise and ketchup and mix all ingredients well again. 

Refrigerate for 2-3 hours.

INGREDIENTS

2 tbsp (30g) boiled potatoes

1 ½ tbsp (20g) boiled egg 

1 ½ tbsp (20g) pickled cucumbers 

2 tbsp (10g) canned green peas 

 1 tbsp (15g) smoked chicken, chopped 

3 tbsp (40g) boiled chicken breast, 
thinly sliced 

2 tbsp (30g) mayonnaise 

1 tsp (5g) ketchup

INGREDIENTS

6-7 endive salad leaves

3 ½ tbsp  (50g) fresh cucumbers, sliced thin

1 tbsp (15g) boiled tongue 

1 tbsp (15g) pickled cornichons 

1 oz (25g) cooked hazel grouse 

1/2 oz (15g) boiled egg 

1 2/3 tbsp (25g) mayonnaise 

2/3 tsp (3g) paprika

GARNISH

3 crayfish

1 tsp (5g) capers 

2/3 tsp (3g) dill 

1 tsp (5g) black caviar

YIELD: 1 salad

PLATING

Use a large spoon or two to shape salad into quenelles (oval-shaped servings) 
and place three around the edge of each plate in a triangular shape

Place endive salad leaves in the center of the plate in the form of a bowl.  
Within the endive bowl, place flat strips of cucumber inside in a circular display 
and alternately add boiled tongue, cornichons, hazel grouse and boiled egg.

Garnish it generously with mayonnaise and sprinkle over the paprika. Decorate 
the salad with boiled crayfish, capers, dill and black caviar.

» SALAD

» ENDIVE BOWL

Café Pushkin  ::  Olivier Salad
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Travelers’ Choice Restaurant Winner: 

GIRL & THE GOAT
Chicago, IL | USA

“The menu is eclectic and fun… On top of the incredible food, 
the location and atmosphere of this restaurant make it a must-dine 

experience for anyone visiting Chicago. You won't be sorry!”

REVIEWED BY TRIPADVISOR TRAVELER 
107JULIED

Girl & The Goat  ::  Smoked Apple Potato Pureé 

» SMOKED APPLE POTATO PUREÉ «



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

METHOD

Roast potatoes at 300°F (150ºC). degrees for 45-60 minutes. Allow to cool 
down  
a bit and remove skin. 

While potatoes are roasting, lightly sauté apples for a few minutes to  
soften. Smoke apples for 45 minutes at 00°F (150ºC) degrees.

Heat up the cream and butter in saucepot until butter is melted.  

In a food mill run potatoes and apples in batches, not to over crowd, into 
either a large mixing bowl. If you don’t have a food mill, you can use a box 
grater. Once done milling apples and potatoes, add the cream and butter 
mixture until all mixed together.  

Season with salt. 

INGREDIENTS

2 Pink Lady apples, peeled and sliced

2 ½ lb (1,125 g) Yukon potatoes

1 cup (236 ml) cream 

1 cup (113 g) butter

» SMOKED APPLE POTATO PUREÉ «

Girl & The Goat  ::  Smoked Apple Potato Pureé 
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#1 Travelers’ Choice Restaurant Winner in Austria: 

ESSZIMMER 
Salzburg | Austria

“From the moment we walked through the door we were warmly welcomed 
and treated like royalty. Our waitresses were extremely knowledgeable and attentive 

but not over the top. The atmosphere was relaxed and classy with a sense of 
excitement about each course. Our food was beautifully presented 

and tasted outstanding.” 

REVIEWED BY TRIPADVISOR TRAVELER 
NINAW2014

Esszimmer  ::  Salmon with Lemon and Gin & Raw Marinated Fennel & Fennel Macarons with Juniper Sauce

» SALMON WITH LEMON AND GIN & RAW MARINATED FENNEL 
& FENNEL MACARONS WITH JUNIPER SAUCE «



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

» SALMON WITH LEMON AND GIN & RAW MARINATED FENNEL 
& FENNEL MACARONS WITH JUNIPER SAUCE «

METHOD

Marinate the salmon filet (Scottish wild salmon) with the spices, olive oil 
and gin for at least 24 hours.

Slice the fennel wafer-thin, preferably with a food slicer, and marinate with 
salt, agave, gin, lemon peel and olive oil.

METHOD

Sauté the shallot in the liquid butter until translucent, add juniper and 
pour on white wine, gin and the fond. Allow to boil down slightly, then 
pour on cream and mix.

Season with salt and pepper.

METHOD

Preheat oven to 300°F.

Mix icing sugar and almond semolina and sieve. Separately, whisk eggs, 
sugar and salt by hand until stiff. Fold the strained icing sugar almond 
mixture in under the egg white with a dough scraper. Use an icing bag to 
squirt evenly shaped macarons onto a baking tray.

Allow macarons to dry for 45 minutes on the tray, then sprinkle with the 
chopped olives and bake them in a dry convection oven for 5 minutes.

INGREDIENTS

Scottish wild salmon filet

2 tbsp (30 g) salt

1 tbsp (30 g) agave

1 tsp fennel seeds

2 grated lemon peels

1 bulb fennel

olive oil

gin

INGREDIENTS

3 mashed juniper berries

3 tbsp (45 ml) gin

4 tbsp  (60 ml) white wine

Fish or chicken stock 

3/4 cup (178 ml) cream

1 shallot, finely sliced

3½ oz (100 g) butter

salt

pepper

INGREDIENTS

4½ oz (128 g) icing sugar

4½ oz (128 g) almond semolina 

2 oz (60 ml) egg whites

1 tbsp (15 g) sugar

pinch of salt 

» SALMON

» JUNIPER SAUCE

» MACARON DOUGH

Esszimmer  ::  Salmon with Lemon and Gin & Raw Marinated Fennel & Fennel Macarons with Juniper Sauce
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Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

» SALMON WITH LEMON AND GIN & RAW MARINATED FENNEL 
& FENNEL MACARONS WITH JUNIPER SAUCE «

Continued...

PLATING

Serve the salmon dish on the raw marinated fennel and place macarons  
on the salmon.

Please note: parts of this recipe have been scaled to yield smaller portions; however additional scaling 
may be necessary.

Esszimmer  ::  Salmon with Lemon and Gin & Raw Marinated Fennel & Fennel Macarons with Juniper Sauce
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Travelers’ Choice Restaurant Winner: 

CIRCA 1886 RESTAURANT 
Charleston, SC | USA

“We had the chef's sampler dinner. We had generous samples of 
every entreeon the menu. Everything was delicious and we all were full 
and satisfied. My husband said it was the best birthday he’s ever had.”

REVIEWED BY TRIPADVISOR TRAVELER 
MKBLIND

Circa 1886 Restaurant  ::  Pork char sui with scallion pancakes & lemon ginger glaze

» PORK CHAR SUI WITH SCALLION PANCAKES 
& LEMON GINGER GLAZE «

Photo credit: Ruta Elvikyte; courtesy of Charleston magazine.



Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

» PORK CHAR SUI WITH SCALLION PANCAKES 
& LEMON GINGER GLAZE «

METHOD

Combine all of the ingredients except the pork tenderloins and mix well.

Divide the marinade between two large Ziploc bags. Add a pork tenderloin 
to each bag and refrigerate for at least six hours and no longer than eight 
hours. Turn several times while marinating.

METHOD

Combine all of the ingredients in a saucepan. Cook over medium heat until 
the mixture is the thickness of a light glaze, 20 to 30 minutes. 

Strain and keep warm over low heat.

INGREDIENTS

1 ½ cups (355 ml) brandy, rum, or bourbon

½ (118 ml) cup Grand Marnier

1 cup (237 g) local honey

1 cup (237 g) hoisin sauce

1 cup (237 ml) soy sauce

½ cup (237 ml) sesame oil

½ cup (118 ml) hot sauce, preferably Cholula

½ cup (118 g) pickled ginger

¼ cup (59 g) granulated garlic

¼ cup (59 g) five spice powder

¼ cup (59 g) granulated onion

¼ cup (59 ml) fresh beet juice  
or 2 tbsp (30 ml) red food coloring

1 tbsp (15 ml) Liquid Smoke

2x 12 oz (340 g) pork tenderloins

INGREDIENTS

4 cups (1 l) lemonade made from concentrate

½ cup (118 g) frozen lemonade  
concentrate, thawed

2 cups (473 ml) white wine

1 cup (237 ml) white vinegar

1/2 tsp (1 ¼ g) pickled ginger

6 cloves garlic

» CHAR SUI MARINADE

» LEMON GINGER GLAZE

YIELD: serves 10

Circa 1886 Restaurant  ::  Pork char sui with scallion pancakes & lemon ginger glaze
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Where will your taste buds take you?  
Follow TripAdvisor and be tempted with more travel-inspired recipes.

» PORK CHAR SUI WITH SCALLION PANCAKES 
& LEMON GINGER GLAZE «

Continued...

METHOD

Heat the sesame oil in a large skillet. Add the mushrooms and cook, stirring 
frequently, for three to four minutes, or until soft. Drain on paper towels.

Combine the flours, egg, coconut milk, and salt in a large bowl. Stir to 
make a smooth batter. Cover and allow the batter to rest at room temperature 
for 20 minutes. Then stir the vegetables into the batter and mix well. Cook 
the pancakes in two batches using a 12 in (30 ½ cm) cast-iron skillet.

Heat 2 tbsp (30 ml) of the canola oil in the skillet over medium heat. Ladle 
the pancakes with about ¼ cup (59 g) of batter each. You should be able 
to get three or four pancakes in a 12 in (30 cm) skillet. They will spread a 
little, so don’t overcrowd the skillet. Cook the pancakes three to four minutes, 
or until golden brown. 

Flip them and cook for another three to four minutes, or until golden 
brown. Remove and drain on paper towels. Repeat using the remaining  
2 tbsp (30 ml) of oil.

METHOD

Preheat an oven to 400°F (200°C).

While the pancake batter is resting, lightly wipe the marinade off of the 
pork tenderloins with your hands. 

Heat a large cast-iron skillet over medium-high heat. Put the oil in the skil-
let and heat it. Add the tenderloins and sear them until almost blackened, 
turning them to sear all sides. 

Remove them from the skillet and place on a rimmed baking sheet. Put 
them in the oven and roast for 20 to 25 minutes, or until a digital ther-
mometer registers 140°F (60°C). 

Remove from the oven and allow them to rest for five minutes before slic-
ing into 1/3 in (4/5 cm) thick slices.

PLATING

Line up a few pancakes on each plate and top them with a few slices of  
the pork loin. Drizzle lemon ginger glaze over the top and serve.

INGREDIENTS

5 tbsp (75 ml) sesame oil

½ cup (113 g) Mepkin Abbey Oyster Mushrooms, 
clean and julienned

1 cup (237 g) rice-flour

2 tbsp (30 g) all-purpose flour

1 large egg, lightly beaten

1 cup (237 ml) coconut milk

½ tsp (2 ½ g) kosher salt

1 cup (237 g) scallions, cut on the bias in  
1/3 in (4/5 cm) lengths

1/3 (79 g) cup finely diced carrot

1 red jalapeño, finely diced (optional)

4 tbsp (60 ml) canola oil, divided

INGREDIENTS

1 tbsp (15 ml) canola oil

» SCALLION & RICE-FLOUR PANCAKES

» PORK

Circa 1886 Restaurant  ::  Pork char sui with scallion pancakes & lemon ginger glaze
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