
INDIAN HOLIDAY
To celebrate the launch of direct air
services between Singapore and the Indi-
an city of Visakhapatnam, SilkAir is offer-
ing a promotion price of $578, all in, for a
return air ticket. The port city is known
for attractions such as the Borra Caves
and Rushikonda Beach. The offer is availa-
ble from now till Nov 11, for travel
between Oct 28 and Feb 28 next year.
Terms and conditions apply.

For more information, go to
www.silkair.com

DISCOUNTED LADIES’ TOURS
Stilettos Travel, which specialises in wom-
en’s tours, is offering discounts for select-
ed tours. Enjoy savings of $150 and more
for selected tours to Bhutan,
Hanoi/Halong Bay, Kerala and Siem
Reap. Tour prices start from $948.

Travel from November to January
next year. Offer limited to first 20 travel-
lers. Terms and conditions apply.

For more details, call 6877-2001 or go
to www.stilettostravel.com.

LA DOLCE VITA
In celebration of the harvest season, the
award-winning Italian villa Il Salviatino
near Florence is offering The Grape
Escape package.

Priced from ¤4,450 (S$7,300) , plus 10
per cent tax, for two people, the package
includes two nights’ accommodation in a
Green House Suite, wine tasting and a tra-
ditional Tuscan dinner at the Poggio al Te-

soro estate in Bolgheri, and a cellar visit,
wine tasting and light lunch at the San
Polo estate in Montalcino.

The package is available till Dec 28. A
minimum of three nights’ stay is
required. Terms and conditions apply.

For more information, go to
www.salviatino.com.

SENTOSA STAYCATION
From $688++ a night for a minimum of
two nights, Capella Singapore is offering
the Over The Moon Package. This
includes accommodation in a Premier
Garden Room, a daily spa treatment and
a box of four mooncakes in a handcrafted
wooden box worth $288.

This package is available until Oct 31.
Terms and conditions apply.

For bookings, call 6591-5000 or go to
www.capellahotels.com/
singapore/specials-en.html

BANGKOK SURPRISE
The five-star Sukhothai Bangkok is offer-
ing the Hidden Bangkok package. Priced
from 12,500++ baht (S$508) a night for
accommodation in a superior room, the
package includes 21/2 hours of compli-
mentary spa treatment, daily buffet break-
fast and a round trip limousine transfer.
The highlight, Hidden Bangkok tour,
includes visits to the 18th-century Grand
Palace and the Temple of the Emerald
Buddha.

This offer is valid till Dec 28. A mini-
mum of three consecutive nights’ stay is
required. Terms and conditions apply.

For more information, e-mail
reservations@sukhothai.com or go to
www.sukhothai.com

A 20-minute steep and windy drive away from San
Sebastian sits the often-overlooked Akelarre
(56 Paseo Padre Orcolaga, 20008 San Sebastian-
Donostia, tel: +34-943-311-209).

Three-Michelin-starred Chef Pedro Subijana’s
catch of the day is seafood in all its briny
incarnations.

The ¤145 (S$238) tasting menu features simul-
ated sea shells, razor shells and cod cheek. There are
prawns plated tableside with ice plant, a puree of
green peas, resting on a soil of shrimp shell.

One of the most picturesque is Mollusks In The
Net Of The Fisherman featuring sakura ebi, clams,

squid, mussels, scallops and oysters tangled in
a rice-flour net.

Dining window-side overlooking the Bay of
Biscay during the day can be glaring. Do not be shy
to wear sunglasses. Everyone else does.

If you are tired of fine-dining, head out to the
cider houses near Astigarraga. These are usually large
country restaurants with stacks of cider barrels.

Cider is squirted from a height straight into the
glasses of thrilled visitors. The rustic menu, costing
about ¤30 a person, consists of salt cod omelette,
grilled T-bone steak and ewes’ milk cheese with
quince paste.

S
tuffed, we ask for the bill, pay and
go. At the door of Etxanobe restau-
rant in the Spanish city of Bilbao, Mr
Fernando Canales corners us in his
chef whites. He demands to know if

we have tasted the Amanita Caesarea, which
is a rare and highly prized mushroom.

“The world is divided between those who
have tasted it and those who have not,” he
asserts. The one-Michelin-starred chef gives
us have-nots a pitying look.

“When do you fly out of Bilbao? Tomor-
row?” he asks urgently.

There is hardly time to redress that but he
makes time. The next morning, he is at our
hotel overlooking Bilbao’s Guggenheim
Museum at 8am sharp to take us on a pro-
duce tour.

He drives to a profusion of fresh and dried
cod, ham, vegetable and meat suppliers, peer-
ing under gills, prodding at barnacles and
examining artichokes.

At the Mercado de la Ribera market in the
heart of the old town, I reach out to buy cep
mushrooms. He intercepts. “No, I will give
you some fresher ones.”

Ditto for the box of Alava salt and
cold-pressed olive oil I finger longingly, but
have to put back. His larder, apparently, has
better.

A crimson leg of Iberico Jamon (cured
ham from black Iberian pigs) is on sale at an
irresistible price at the butcher’s, but he
steers us away, decreeing: “Tastes like pota-
to.”

Only the very best – and nothing else –
will do. I go back as good as empty-handed –
apart from some ham he permits us to buy
from Viandas de Salamanca in the Old Town
(Calle de Bidebarrieta 11, 48005 Bilbao) – in a
mild sulk.

Till I bite into the promised life-changing
wonder of Amanita Caesarea (also known as
Caesar’s Mushroom), with its distinctive
orange cap and yellow gills. It tastes and
smells uncannily of meat on a grill. It is an
education.

He does it three ways – neat, dressed in his
“approved” oil and salt, and sauteed with
cep mushrooms for contrast – to complete
the tutorial. He educates our palates, waits
for the epiphany, then smiles at his new con-
verts, satisfied with his morning’s labours.

And he has not forgotten. At the door, he
hands over a few cep mushrooms and a bot-
tle of Portico de La Villa olive oil, before we
charge madly to the airport, suitcases bulg-
ing.

A trip to Basque Country in northern
Spain – a seminal trip all foodies must make
at least once in their lifetime – is one of
surfeit, spectacle and superlatives. You eat
and eat, then you eat some more, to learn
how to eat.

Be warned: Pack along draw-string pants.
In verdant Basque Country, which borders
Cantabria and the Burgos province to the
west, the Bay of Biscay to the north, France
and Navarre to the east and La Rioja to the
south, Michelin stars seem to grow on the
resident oak trees. It is home to the world’s
most decorated chefs, 12 catering schools,
even a culinary university.

In particular, its beach city of San Sebas-
tian has been crowned by none other than
Spanish chef extraordinaire Ferran Adria as
the best place to eat in Spain and possibly
the world, “in terms of the average quality of
the food, in terms of what you can get at any
place you happen to walk into”, he once told
The Guardian newspaper.

One of San Sebastian’s boasts is that it has
more Michelin-starred restaurants per sq km
than anywhere else in the world. Between
the multi-starred fine dining temples such as
Arzak and Martin Berasategui, the
down-home casual cider houses near Astigar-
raga and the bar finger food the Basques call
pintxos in watering holes in the old city, it is
challenging to have a bad meal.

Each little bar, frequented by its own set
of locals, has its own buffet spread of
bite-sized tapas offerings that cost a few
euros each. Any available counter space is
bedecked with platters of brick-red slices of
ham flecked with salt, sheep’s cheese
croquettes, chorizo tortillas, peppers stuffed
with cod paste, bean stews, tiger mussels,
caviar, oil-slicked anchovies – all draped,
skewered or perched on crusty baguette slic-
es, spoons, shot glasses or slate tiles.

There are also modern pinxtos served
with a twist like at A Fuego Negro (Calle 31 de
Agosto 31, San Sebastian, 20003), which does
wagyu burgers in tomato-red buns, pig’s ear
terrine and a trio of spider crab, avocado and
licorice ice cream. These are washed down
with a mojito, txakoli sparkling wine or
Basque cider.

To churn them out – and there are said to
be more than 3,000 pintxo varieties across
Basque Country – each morning, the bar
owners wake at dawn to shop for the best
catch. Their persnickety pride in seeking out
the freshest produce and that reverential
finesse in cooking and plating evoke that of
85-year-old Japanese sushi master Jiro Ono,
star of the Jiro Dreams Of Sushi docu-movie.

Each carefully made pintxo defies its
humble destiny as a bar snack to line the
stomach to stave off inebriation. It is a study
in taking nano gastronomy to the limits, an
individual quest for perfection in a morsel.

As Mr Canales observes: “It is hard work
making so many pintxos. But it’s not about
money, it’s a way of life.”

Indeed, cuisine and kitchen are at the
heart of Basque culture. Cooking is the
national sport, with an estimated 1,548 tradi-
tionally male-dominated gastronomy clubs
through Basque Country and Navarra, where
men escape from their wives for a few hours
to – what else – cook.

There is a smorgasbord of food-related
museums – a Museum of Gastronomy in
Llodio in Alava, and separate confectionary,
honey, cheese, wine, salt and cider muse-
ums.

Basque cuisine features mainly bountiful
seafood from the coast and produce from the
fertile Ebro valley, such as fresh and cured
meats, vegetables and legumes.

Starting in the 1970s, Basque chefs were
influenced by the nouvelle cuisine of France.
Forerunner chef Juan Mari Arzak in Donostia
was one of its most famous exponents and
produced one of first three-starred Michelin
Guide restaurants in Spain. Within years, the
molecular gastronomy movement swept
across Spain.

Before long, multi-syllabic cooking tech-
niques such as Sferification, Gelification and
Emulsification, using colorants, gelling
agents, emulsifiers, acidifiers and taste
enhancers, were born. Along with that a new

generation of appliances, such as Pacojets,
freeze-dryers, liquid nitrogen tanks, candy-
floss machines and Perspex moulds, which
were never before seen in the kitchen.

Today, dining on haute cuisine across
Basque Country feels dream-like, even
frothy. It is the land of 1,000 foams – usually
made of a main ingredient (such as mush-
room or beetroot) and air (combined in a
siphon bottle with N2O cartridges).

It is wildly experimental – constantly
pushing sensory boundaries with an endless
parade of popsicles, pellets, wafers, raviolis
and spherical structures. Sometimes, they
belch white smoke. Always, they are pure
spectacle.

Eat with caution. A mushroom soup and
olive and cream cheese biscuit is a deadring-
er for espresso and Oreo at San Sebastian’s
one-Michelin-starred Kokotxa (Campanario
11, 20003 San Sebastian). Nothing is what it
seems.

Except underlying all that frothiness is a
serious study of contrasts of flavours, temper-
atures and textures. The idea is to provoke,
flummox and delight the most jaded diner.

You will go home, your pants tighter,
your wallet lighter, your head reeling.

suelong@sph.com.sg

It is wonderful to see a chef who lets
seasonal produce take the lead,
embraces modernity yet sticks to the
classics.

Etxanobe, helmed by Chef
Fernando Canales with one Michelin
star, has a refined, largely classical
menu, with a few obligatory
spherication flourishes, but not too
many.

The highlight of his tasting menus,
which cost upwards of ¤69 depending
on the number of courses, is Anchovy
Lasagne With Tomato Emulsion.

Etxanobe is a beautiful restaurant
with frilly petticoat lampshades,
cloth-draped ceilings and iPad menus
on each table, with step-by-step shots
of how dishes are made.

Its breathtaking views, from the
terrace is a view of the Guggenheim,
and location (Abandoibarra Avenue,
4 Euskalduna (Upper Level), 48002
Bilbao, tel: +34-944-421-071) do not
hurt either.

The fastest way to get there is to fly to
Barcelona, then take an internal flight to
San Sebastian (book on www.iberia.com),
which costs about ¤100 (S$165)
one way.

Pre-book your rental car (www.hertz.
com has a wide array of automatic cars
and allows multi-location pick-ups and
drop- offs) as most of the restaurants are
a fair drive away. An international
driving permit, which you can apply for
at the Automobile Association of
Singapore, is required.

From San Sebastian, drive about two
hours to wine country La Rioja and take
in the rolling vineyards by making
delicious pitstops a la the TV series
Spain... On The Road Again featuring
Mario Batali and Gwyneth Paltrow.

Finally, drop off your car at Bilbao
Airport before flying back to Barcelona,
which costs about ¤100 one way.

Restaurant reservations are essential.
Even in this crippling European
recession, wait-lists at the top restaurants
remain long, some as long as one year.
Book as early as you can.

In Spain’s Basque
Country, home to
the world’s most
decorated chefs,
one gets to eat
and learn to eat

You will not go wrong with El Portal de Echaurren,
whose owners are fifth-generation culinary
maestros. It is the proud owner of one Michelin
star, located smack in the centre of Ezcaray,
looking out to Santa Maria Church.

Opt for the modern menu of Francis Paniego,
hailed by some as the rising star of wine country La
Rioja’s culinary world. But ask for a sample of his
mother Marisa Sanchez’s croquettes, arguably the
best in Spain.

His tasting menu, which starts from ¤60, is best
described as Haute Barnyard. Each course is like a
delicate pastoral painting, complete with barn
smells of sheep’s milk cheese and lamb brains, and
idyllic names such as Under A Blanket Of Dry
leaves. They feature lush sprinklings of dehydrated
vegetables, petals, foam clouds, evoking a walk
through a beech forest.

Walk off your meal by a tree-fringed stream
which winds through the town.

Echaurren (Padre Jose Garcia 19, 26280 Ezcaray,
tel: +34-941-354-047) is part of a family-run
gastronomy hotel, which has smart rooms that cost
upwards of ¤120 a night.

SAN SEBASTIAN

Land of endless feasts

BILBAO

GETTING THERE

EZCARAY

Susan Long

PHOTO: SILKAIR

Fly direct to Visakhapatnam at a special
price to see the Bheemunipatnam beach.

The Concierge
Nicholas Yong

Please submit the completed registration form and cheque to: Patient Education Centre, KK Women’s and Children’s Hospital,
100 Bukit Timah Rd, Singapore 229899. For credit card payment, please fax the completed registration form to +65 6394 1267.

Public forum on diabetes in children and adolescents in
conjunction with World Diabetes Day 2012

Diabetes-Protect our future

Registration for Diabetes-Protect our future

Full name as in NRIC (Mr/Ms/Mrs)

(Postal code)
Address

Telephone (H) (O) (HP)

Cheque no. (Crossed & made payable to "KK Women’s and Children’s Hospital Pte Ltd”)

VISA MasterCard AMEX Credit card no.
Expiry date (Month/Year)

I would like to pay by:

Cash / NETS at Patient Education Centre, Level 1, Women’s Tower, KK Women’s and Children’s Hospital.

Signature Amount paid (S$)

Number of participants Receipt no. (For of!cial use only)

Head of Endocrinology Service, Senior Consultant,
Division of Medicine, KKH

The child and diabetes

How can diabetes affect your child’s eyes?

Dr FabianYap

Principal Dietician, Department of Dietetics, KKH

Senior Registrar, Ophthalmology Service, KKH
Dr Handa Swati

Dr Han Wee Meng

Nurse Clinician, Diabetes Nurse Educator
Division of Nursing, KKH

NC Lim Pei Kwee

What is a diabetic diet?

Sharing by Diabetes Support Group

Department of Dietetics

Sports Medicine Programme

Workshop 1

Weighing and guessing fats, salt & carbs

Step out, waist down
Workshop 2

For more details, please call +65 6394-5038
/3771/3770 (Monday to Friday, 8.30am
to 5.30pm) or log on to www.kkh.com.sg

Registration closes on 18 October 2012
Seats are con!rmed upon full payment on a
!rst-come-!rst-served basis.

Date 20 October 2012 (Saturday)
Time 1.00pm to 5.30pm (Registration

starts at 12.30pm)
Fee S$10 per participant. Free entry

for those below 16 years old.
Venue KKH Auditorium, Level 1,

Women’s Tower.

Venue Training Centre, Conference
Room 1 and 2, Level 1,
Women’s Tower

Fee S$5 per adult (limited seats for
60 public forum participants only)

Public Forum

Workshop

Sponsored byOrganised by

I would like to attend the : Workshop 1* Workshop 2*Public Forum (*Please choose one only.)

Blood
Test

Included

Pretty as a picture: Etxanobe restaurant in Bilbao with its petticoat lampshades and ceiling drapes.
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Etxanobe’s Fernando
Canales (above) visiting
one of his salt cod
suppliers in the old
quarter of Bilbao.
The highlight of the
one-Michelin-starred
chef’s restaurant is the
Layered Anchovy
Lasagne With Tomato
Emulsion (left).

Haute fare: Under A Blanket Of Dry leaves is one of the dishes with idyllic names.

Feast for the eyes: Pasta, piquillo and iberico carpaccio,
mushrooms and Parmesan dish (above) and Mollusks In
The Net Of The Fisherman (left) from Akelarre.

THREE UNDER-RATED RESTAURANTS WORTH A TRY

Red and white: A strawberry dessert made out of layers
of white chocolate, puree, cream, colouring, mint leaves
and black sesame seeds.
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