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events we look forward to year after year—the

Festival Gourmet International each November
and Restaurant Week in May.

Spanning November 13-23 this year, Puer-

to Vallarta and the Riviera Nayarit really come
o life with the excitement revolving around the
gourmet festival. Organized by chefs Blouet,
Heinz Reize, owner of Coco Tropical, and Ro-
land Menetrey, diverse events range from cock-

tail parties, tasting menus, cooking demos, a
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spectacular Sunday brunch, gala closing dinner
and more. If you are a “foodie” who likes to have
agood time, you will want to be part of it!

Each of the participating restaurants, 25in
2008, brings in a renowned chef from abrdhd

to join forces with their own executive chef,

their mutual expertise resulting in a surprising

I g
synergy and new flavor experiences—fantasy
dishes and familiar favourites with unortho-

dox new twists. To learn more, check out www.

Carmen Porras

In the restaurant’s professional stain-
less-steel kitchen, classes offer a focus
on home recipes with fresh ingredients
picked up at local markets after breakfast
in town.

Lunch is served after the preparation,
paired with wine. Max 15, cost from $75
to $95 USD, depending on menu; recipe
book, apron included.

Classes once a month during May,
June, July and August.

El Arrayan voted best Mexican restau-
rant four years in a row by local poll.

Chef Mariano Valdés offers experience
in regional Mexican cuisine, since 2008.

Carmen Porras provides hotel experi-
ence, fluent in English.

Gilles le Fort,

The Passion of Preparation

wwwilefort.com.mx

(329) 298-1532

miefort@pvnet.com.mx

Gilles and Margarita LeFort

In their peaceful seaside home kitch-
en in Bucerias, Gilles prepares the three-
course dinner while guests sit at the
counter enjoying pate and champagne.

Max 18, min 6, $55 USD, 8 pm daily

Reservations a must and arriving on
time as well. First caller for any one night
chooses the menu, If there are reserva-
tions when you call, you will be told the
menu for the evening.

When cooking demonstration is com-
plete, guests move to outdoor covered
terrace where tables are elegantly set for
dinner with wine,

Gilles studied the science of freezing
meats in his home country of France.

Dolores Brittingham
Entertaining at Home
Essence of Cuisine
Dolores Brittingham
(322) 222-7017

festivalgourmet.com.

Presented by Vallarta Lifestyles, an avid
].mmmh.‘.r of the town$ finest restaurants for
some two decades, the 2009 Restaurant Week
runs May 15-31. Offering three-course menus

at surprisingly reasonable set prices, this is an

idea opportunity to visit your favorite spots
and discover new ones, Last year there were 34
to choose from. See wwwvirtualvallartacom/

restaurantweek.
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