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A COUNTRY’S FOOD is with you long af-
ter you’ve unpacked from your trip. It’s 
 reverentially filed away into yoXr sensory 
memory bank� 7Kose first-time tastes� tKe 
trepidation oI trying� FXriosity aboXt tKe 
ForreFt FXlinary teFKniTXe� ordering in a 
diՙerent tongXe« it·s not MXst 7+$7 disK 
but also everything else that came with it: 
tKe setting� tKe soXnds� tKe smells� tKe peo-
ple� tKe FonneFtions� +ere·s a list to take 
yoX and yoXr taste bXds plaFes� witK a lit-
tle help from some celebrity chefs.

Comfort Food
Lobster soup from Heimahumar  
at Jökulsárlón, Iceland
Listen to the chink and splash of icebergs 
calving while your hands are warmed by 
loFal lobster soXp Irom +eimaKXmar Iood 
trXFk� parked at tKis IamoXs blXe glaFier 
lake: a picturesque (but chilly) natural won-
der� witK seals bobbing aboXt tKe driIt-
ing icebergs.

Rigatoni alla carbonara,  
Santo Palato, Rome, Italy
$ liIe-FKanging bowl oI pasta is tKe Falling 
Fard oI many ,talian restaXrants� bXt tKe 
most famous dish in Rome is this gooey 
Farbonara Irom FKeI 6araK &iFolini� made 
witK five egg yolks� gXanFiale and peForino�

Bisque of wild Faroe langoustines,  
Barents, Riga, Latvia
2Iten made witK langoXstines IresK oՙ tKe 
boat Irom tKe )aroe ,slands� tKis bisTXe is 
best enMoyed at tKe sKared benFK overlook-
ing tKe kitFKen� wKere FKeI ']intars .ris-
tovskis rules supreme.

Global Meals  
of a Lifetime
Although it’s impossible to pinpoint the world’s ‘best’ meals, this 
global round-up brings you destination dining that best evokes time 
and place. Words by Karyn Noble.

 karynnoble.com;   @karyn_noble

Fine-Dining Classics
Chaud-froid d’oeuf (hot-cold egg),  
L’Arpège, Paris, France
This signature creation from three- 
0iFKelin-starred FKeI $lain 3assard Kas 
spawned many imitations. It’s a cunningly 
FonFoFted blend oI warm� poaFKed  rXnny 
egg yolk� maple syrXp� IoXr-spiFe� sKer-
ry vinegar–infused whipped cream and 
chives.

Tasting menu at Arzak,  
San Sebastián, Spain
7Kere·s a reason tKe late� great $ntKony 
Bourdain visited this Basque bastion of cu-
linary delight three times. The set menu of 
impeccable laboratory-with-love creations 
(the Red Space Egg caused much fuss for 
years and is now the Marbled Egg un-
der IoXrtK-generation FKeI (lena $r]ak·s 
watch) is constantly evolving.

Arzak, San Sebastián
TOR EIGELAND/ALAMY STOCK PHOTO ©
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‘Oysters and Pearls’,  
French Laundry, Yountville, California
&KeI 7Komas .eller·s signatXre disK oI two 
butter-poached oysters served with a saba-
yon of tapioca pearls and white sturgeon 
Faviar is among many deleFtable oՙerings 
at the three-Michelin-starred French Laun-
dry� iI yoX·re lXFky enoXgK to sFore a res-
ervation at this stone farmhouse in the 
Napa Valley.

Tasting menu at Cozinha das Flores,  
Porto, Portugal
$FFlaimed FKeI 1Xno 0endes· new oXtlet 
oՙers tKe best oI 3ortXgal on tKe dining 
table witK Kis XsXal Freative flair� Irom tKe 
turnip natas �a riՙ on tKe FoXntry·s addiF-
tive pastel de nata) to the ‘milk’ dessert in-
spired by Kis IatKer·s $lenteMo dairy Iarm�

Tasting menu at Glenturret Lalique,  
Crieff, Scotland
)rom tKe Frispy gla]ed� sweet-FrXsted bar-
ley and sourdough loaf to the ‘Choctimus 
3rime· �aka tKe most e[Fitement yoX·ll ever 
Kave witK a bo[ oI petit IoXrs�� tKe world·s 
first 0iFKelin-starred restaXrant loFated 
within a distillery does not disappoint. 
&KeI 0ark 'onald·s Flever menX tKrives 
on wordplay and wild inventions.

      Destination Dining/Time Travel
Sushi Sugita, Tokyo, Japan and Mil, Peru
¶, Kave MXst been asked to be a part oI a 
near-spaFe e[pedition in ���� to Freate 
an immersive dining e[perienFe inside a 
space capsule rising to the stratosphere 
��km above (artK� ,I we are stiFking to 
Iood on (artK� , woXld reFommend -a-
pan or 3erX Ior a FXlinary pilgrimage� , 
would especially recommend going to Su-
sKi 6Xgita in 7okyo and 0il in tKe $nde-
an mountains.’
Rasmus Munk, chef & co-owner Alchemist, 
Copenhagen, Denmark

Time-travel to El Bulli, Roses, Spain
‘It could be via a time machine to around 
���� or even a bit earlier� to wKen (l %Xlli 
was rearranging everyone’s view of what 
proIessional Fooking was� 3erKaps )erran 
and $lbert $drij FoXld MXst present ideas� 
dishes and techniques not yet seen by the 
world cooked by them to a small group of 
us at the beach on the Costa Brava in Ros-
es� &atalonia�·
Dan Hunter, chef-owner of three-hatted 
(Australia’s equivalent to Michelin stars) 
Brae restaurant in Birregurra, Victoria, 
Australia

Simply Memorable
Slow-cooked lobster, L’Oustau de 
Baumanière, Baux-de-Provence, France
‘I dream of returning to L’Oustau de Bau-
maniqre in %aX[-de-3rovenFe� &KeI *lenn 
Viel is an absolute genius and his menus 
are always creative beyond compare. I once 
Kad tKe lX[Xry to Kave *lenn Fook a disK 
for me on the pass; it was a dish of lobster 
tKat Ke was e[perimenting witK and , was 
the lucky guinea pig. The lobster was slow 
cooked in hot clam and mussel shells cov-
ered witK seaweed� aFFompanied witK a 
little dressing made from the coral and 

El Bulli, Roses
VEX COLLECTIVE/GETTY IMAGES ©
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A life-changing bowl of pasta is the calling card of many  
Italian restaurants, but the most famous dish in Rome is this  

gooey carbonara.
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natXral MXiFes� 7Kat disK made it on tKe 
menu and will forever be engraved in my 
mind and taste buds.’
Michel Roux, English-French chef, author, 
television presenter and former owner 
of two-Michelin-starred Le Gavroche in 
 London

Pastrami on rye bread,  
Katz’s Delicatessen, New York City, US
The hottest restaurant in NYC can turn 
on a dime� as tKey say� so wKy not Kead to 
Manhattan’s Lower East Side to its old-
est deli� wKiFK is IamoXs Ior its mile-KigK 
sandwiches and for being the location for 
¶tKat· sFene in ����s film When Harry Met 
Sally �yes� tKere·s a sign pointing oXt tKe 
booth where they ‘hope you had what she 
Kad·�� 0ore importantly� tKe pastrami Kere 
is legendary.

Fish tacos, Barracuda Cantina,  
Todos Santos, Mexico
This is the plaFe Ior FlassiF beaFKside %aMa- 
style fisK taFos� firm wKite fisK IresK Irom 
tKe 3aFifiF &oast� beer-battered and deep 
fried then served in warm corn tortillas 

topped witK Foleslaw� pico de gallo� gXaFa-
mole� Kabanero salsa and IresK lime�

Gan mian, Hill Street Tai Hwa  
Pork Noodle, Singapore
$re 0iFKelin-starred pork noodles wortK 
hours in a queue at a hawker stall? Quite 
Irankly� yes� 1oodles witK minFed pork� 
pork dXmplings� pork liver� pork meat-
balls and Frispy fisK Ior ma[imXm te[tXr-
al contrast.

Premium steak, Cabaña Las Lilas,  
Buenos Aires, Argentina
This steakhouse will give you paralysis of 
choice in terms of cut of meat and a range 
oI sides� bXt rela[ witK a view over tKe 5to 
'iTXe witK 0albeF and know yoX·re in saIe 
hands.

Sea urchin salad, Psaros,  
Almyrida, Crete, Greece
¶$ stXnning sea XrFKin salad eaten witK ol-
ive oil and lemon in &rete at 3saros� owned 
by a Iriend oI mine� )or me� memorable 
meals are based on the produce almost 
more tKan tKe Fooking� /oFali]ed IresK 
Iood� Fooked simply in tKeir native envi-
ronment is what does it for me.’
Sophie Michell, chef and owner of The Lo-
cal, Barbados

      Chef Nostalgia
Thali, Verma Dhaba,  
Himachal Pradesh, India
‘My feast of choice would be the legend-
ary thali comprising khadi� a tantali]ing 
 yoghurt-based curry; hearty rajma (kidney 
beans); soul-soothing dal; and the crispy 
tandoori roti aFFompanied witK piFkle� 
finely FKopped sliFes oI onions and spiFy 
chilli.’
Romy Gill, MBE, chef, food writer, author, 
broadcaster

The best bit is lingering over dessert when the pretty pink platter of 
 pistachio-topped rose Turkish delight arrives with biscuits. Slip a 

wedge between two biscuits for a delightful sandwich paired with a 
Vtrong��Eitter�7XrkiVh�Foՙee�

Katz’s Delicatessen, New York City
THOMAS BLAND/ALAMY STOCK PHOTO ©
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Pitu Caleya stew,  
Arriondas, Asturias, Spain
‘My “meal of a lifetime” would undoubted-
ly be tKe 3itX &aleya stew prepared by my 
mother. This stew embodies the very es-
senFe oI $stXrian FXisine tKat sKe taXgKt 
my sister (stKer and me� ,I , Kad to FKoose� 
, woXld eat it in $rriondas� my Kometown 
in $stXrias�·
Nacho Manzano, chef at two- Michelin-
starred Casa Marcial in Arriondas and 
one-Michelin-starred Restaurant La Sal-
gar in Gijón, Spain

Ekuru, Ikire, Western Nigeria
¶,n tKe rolling Kills oI ,kire� western 1i-
geria� ,·d be eating ekuru (a savoury bean 
cake made with wild watermelon seeds) 
witK my great-XnFle� tKe rasFal oI my Iam-
ily. Our family homestead has been there 
for centuries and I’d feel my heritage run-
ning through my veins.’
Adejoké (Joké) Bakare, founder and head 
chef of Chishuru, a Michelin-starred West 
African restaurant concept in Fitzrovia, 
London

Sweet Treats
Rose Turkish delight,  
Sufra, Amman, Jordan
$mman·s best restaXrant Felebrates 
 clay-pot cooking with Bedouin and Le-
vantine disKes� bXt tKe best bit is linger-
ing over dessert when the pretty pink 
platter of  pistachio-topped rose Turkish 
delight arrives with biscuits. Slip a wedge 
 between two biscuits for a delightful sand-
wiFK paired witK a strong� bitter 7Xrk-
isK Foՙee roasted witK Fardamom as tKe 
mesmeri]ing Fall to prayer eFKoes in tKe 
distance.

Mrs Allen’s Carrageen Moss Pudding, 
Ballymaloe House Hotel, Cork, Ireland
The dessert trolley at the famous Ballymal-
oe +oXse Kas been a tradition sinFe ����� 
Spawning various creations from the ho-
tel’s organic farm and generating its own 
book (Ballymaloe Desserts)� tKe trolley will 
always Farry &arrageen 0oss 3Xdding Irom 
'arina $llen� tKe TXeen oI Ioraging and 
chef and founder of the Ballymaloe Cook-

ery 6FKool� 0ade witK seaweed-set milk� 
it’s a must-try.

A Bit Out There
Black ant lamington,  
Attica, Melbourne, Australia
One of the more out-there creations on 
chef Ben Shewry’s three-hour multi-
FoXrse  e[travagan]a looks everytKing 
like an  $Xstralian lamington �a sTXare oI 
chocolate- coated sponge cake sprinkled 
with desiccated coconut) but reveals itself 
as a rainforest lychee sorbet and pepper-
berry milk sorbet rolled in spicy black ants.

Immersive Moments
Chicken pho at Ho Chi Minh Cooking Class, 
Cu Chi, Vietnam
Learn to make simple Vietnamese dish-
es� bXt partiFXlarly tKe FlassiF pKo� at tKis 
���� organiF Iarm and Fookery sFKool es-
tablisKed by FKeI /Xong 9iet 7an MXst oXt-
side +o &Ki 0inK &ity�

Kitchen Party, Badrutt’s Palace Hotel,  
St Moritz Gourmet Festival, Switzerland
$t one oI tKe Kottest Iood Iestivals in one 
of the coolest spa-resort towns in the Swiss 
$lps Ior more tKan �� years� tiFkets to tKe 
.itFKen 3arty at %adrXtt·s 3alaFe +otel 
always sell oXt� $ll tKe resort FKeIs �along 
with international Michelin-starred guest 
chefs) prepare the ultimate smorgasbord 
oI treats� as ��� gXests sasKay aroXnd tKe 
pass to live music.

Turkish delight
OZMEDIA/SHUTTERSTOCK ©
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