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THESE CULINARY ACTIVITIES OFFER MORE THAN JUST GREAT FOOD

Y

o Tasfie Like Home's Forage & Feast in Ashavilia, Morth Carolina, offers
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asting aurhentic, local dishes offers a unigue window
inta the culrure of 2 place. Of course, this type of culi-
mary-driven mravel is not anly fun, bt als delicious.
MAcross the Sowth, culinary mars offer groups the
oppormumity to experience how carcfully chosen imgre-

dients can create dishes icomic i a bocale — or even ke dining in excie-

ing mew directions.

=

¢ —

Sowrhry G Aoes

n#u;nﬁc_m-_”

—

aoiNG OGN FAITH AFRIMG 2038

NEW ORLEANS

New Cirleans’ focd scene is famously a rapestry of influ-
ences, with bold flavors foom Trench, mis]'l. Wz African
and Caribbean cultures mizing, and mingling mm the
Creole and Cajun expressions that are well known today.

Ciroups can explore the city's mbus oalinary raditions
through hands-on cooking daees offered by severl lncal
establishments, inchading the Mew (rleans School off
Unoking, Mardi Gras School of Cooking and Deeligheful
Roux School of Cooking, which is led by Chefl 1ee Lavigne.

Amendees at Deeligheful Foux's dasses come away with
fun, firsthand experience creating some of Mew Cifleans”
muost famouws dighes, from jambalaya, gumbo and gries o
MIOLA-style Ramamas Foster. Lavigne's classes are held in
the conking kicchen of the Southern Food and Beverage
Museum, so growups can enhance their hands-on lesons by
exploring the mus=um’s many exhibits on Southern food
and culinary heritage while on-size.

While diving intn the ingredients amd technigues
think chopping, stiming and flambéing — that form the
hackhone of perenmial New Cirleans favorices, Lavinge alo
shares insighes inen what makes Lowisiana cuisine so
unigque, inchuding the ways thar Creole and Cajun cooking
are similar and how chey're different.
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“We always hear hack from gests that they have the hes
time during the hands-an cooking dases.” said Marylleth
Havmig, assistant wice president of public relations for New
Orleams & Company. “These experiences are so popular,
and chey fill up fast”

CHEFDEEL AVIGNE. COM

CHARILESTON, SOUTH CAROLINA

An essential dish rooted in the Gullsh coliure of South
Carolina’s Lowoouniry, the traditional shrimp boil is, when
done cormectly, 2 shared communal experience.

“It’s 2 commnmicy meal, a one-pot meal meant for everyone
m share] sid CGuikds 1lollowell, founder of {hadestan
Clulinary Tours and a sixth-generation native of Charleon,

Those who wke Charleston Culinary Fours™ 2-hour
Lowonusyiry Tl Fxperience can try their hand ar creaging.
the iconic dish themsehves, inchuding prepping its ey ingredi-
enits — fresh shrimp, andowille susage, com and red potsoes,
plis a hearry dose of (Hd Ray seasoming — before sseaming.
them mgether in a pot. Once redy, the feast is spread ows on
newspaper, and everyone is imvined e enjoy the: tried-and-
erue flavors by Charleston-area friends and neighbors
for generations.

Chareston Culimary “Tours offers other popular fond s
of the ciry as well, indhsding its in-demand Farm-m-Tahle
lixperience. During that Fhowur wur, led by one of
Charlesion's bes chefs, arrenders pick cut the meal’s ingpedi-
enits from beloved neighborbood markes The Weggie Bin.

“The chef conks whatever you pick out, and bes only goe
ahout an bour w do ic] [ lollowell said “Twe everything’s
fresh, and the ingredien s are all local”

CHARILEITONCULINARY TOURS.COM

NASHVILLE, TENNESSEE

Although Miusic (Iry USA is best known for s live
music sene and rich counery music heritage, Mashnille,
“lennesee’s rlented chels are serving, up delicious dishes
deserving of equal acdaim.

A Litdle Local Havor offers walking, food tours of the iy,
where growps can explore the sghis, sounds and flavors thas
are elevating, Mashwille's dining scene. The company's popu-
lar 3.5-hour Downiown Mashwille Pood Tiaer indisdes fiood
mstings at five locally owned restauranes, inchuding, sops
like Acme Feed & Seed on Broadway and Smathern Seeak &
Ohysoer om Thind Avenme. “lour guests rypically enjoy fiull
samples of dassics like shrimp and grits, hrisker, Nadnille
bust chicken, or 2 quarver-rack of barbeoue riks.
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“All af our tours featare boclly cwned restasranes, amd
all of the food at the restawranis is made from scraech,” sid
{Christine Wheatley, A Linde Lol Havor's founder.

"Tinars al= incorporate a visie o oone of Mashwille's op
liwe: mussic venwes, and arendees can enjoy ome locl heer
amd up mo oven cockiails as pare of their experience.

“We try g0 i some grear, family-cemed spois, and we
alsn wlk a lor about che history of downioen landmarks
alang the way,” Wheatley sid.

ALITTIEL OCALFLATOR. COM

ASHEVILLE, NORTH CAROLIMNA

i “lasee Like 1lomes Fomge & las n Asheville wur
aiffiers a eruly unique culirary experience: the chance o wander
thnoagghy the Morth Caroling woods with an expert guide while
an the bunt for edible namral ingpediens

=Wz take people out and give them hasgkoess and all the mols
they need, sid Alan Muskar, an expen fomger and Mo Tase
Like 1 lome's founder.
woller 3 min of ingredients, inchuling edible mushmoms,
ph:l:,su::k,muh,hi&,fhﬂ:arﬂ'ﬁtﬁhlh:hm’:hnﬂ
wepends heavily on the season and recent weather conditions,
though Ashevilles famoudy bio-diverse ecology means groups
ahways have 2 rich armay of planis and furg to bt for

Cienerally, eours are small — inchuding rosghly 100 12
peaple — so guides can give each participant ample ssppon
im their smrch. Necasse murs unally cover oaly ahour 2 half
mile on flar ground, they are accessible for nearly all ages

The 5-hosr expenience indudes a short cooking demo, when
Miskar or anocher skilled guide ilhwirages: bow the harvesied
ingrecienis can be properdy prepared for meals. Arendees cn
al=n ope oo take their excess ingredienis o a bcal parimer resaw-
rant for inclusion in 2 dish that they can enjoy lager thar dae.

NOTASTIETLIETHOME ORG

EANSAS CITY, MISSOUHRI

Eiansas Cicy is famous for is namesake barhecue, which
isdistinguishable by ies chick, mmam- and molasses hased
saue.

Ciroups can meex local pitmasters wheo have helped shape
the city'’s mrademark barhecue stle on one of "Towr Bansas
ity's popular K N} Tinars. The 3- o &-houwr experience
inclhudies rastings ar three local harbense destinations o the
Mizmmari side of the city, with stops chosen ameng 10 lncl
favurives like Arthur Bryant's, Big 1's, 1S, {avesand more.

=These are the restawrants chat were kind of ar the pin-
nacle in creating the harbecse culiure here]” wid Adin
Pachern, owner of Fower Banas Uiy, “The pitmasters bove
oo coene ot and talk shop with ws”

Cirmougps an work: wich Pacheon’s seam o customive their

filled with loois oof fascinaging bocal kore — herween sops.

Garan e Calae) Ten

“{Jur toaars are abowt more than just exploring: hartbecue,
Pacheoo sid “k's abour bringing Kanms (Gy m life
through all the sights, sumids, tastes and smells thar yow ger
ta experience through a tour like dhis™

OUREANSASCITTCOM
MTAMT

Perhaps o area of the diy showcases Miasm's rich flzwor
traditions more than the Licde | lavana neighbordnod, when
geroups can expericnce authentic Cuhan cuisine.

Miami Culinary Tours” Liztle 1 lzavana Food and Culieral
Towr takes visitors @ the heart of the aty's celehrased
Cuhan comeurity w sp real Cuban ooffee, wasch experi-
enced torcedores roll their famows cigars and mse auchen-
tic Cuban specialies, like beel empanadas, Cuhan =md-
wiches, paspeline de guayaba (sweer guava l::u:tlﬂ:lmd
fresh-pressed guarapn, the juice of mw egarcane.
rum muojites are also available.

“The 2.5-houwr mour weaves through Litde 1lavana’s famed
[oming Fark and Rocster Alley and dewm the comidors
along Calle Ochen, where vibrant murals wash the buildings
i color, artstic rooster staies dos ihe sireets, and live saba
muzsic pours from the likes of the 1930522 Mall & Chain
har and lounge.

*Uhur twurs kighlight che full experience of Cuban oul-
ture — the music, the art, the food — in Licdle | lavana” sid
Vamessma Jerter, aperations and logistics manager for Miami
Culimary “Tours. “Most of owr wur guides are Cuban or
have a Cuban background, and their stories and perspec-
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