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			The Italian Alps and the Dolomites: An Overview

			The first time I ate dinner at El Brite near Cortina D’Ampezzo, it was a frigid January night. I grabbed my crinkled road map as I left my room at the Franceschi Park Hotel, confirming with the front desk that it would be about a fifteen-minute drive. “Yes, up through the forest,” the receptionist said, waving her hands with that all-too-recognizable “far away” or “keep going” gesture.

			Fast forward to twenty minutes later, my car was sliding uncontrollably backward on a narrow driveway, with what had seemed to be a manageable slope, lined tightly with larch trees many feet deep in snow. When I finally hit a snow bank, I was relieved and slowly took the keys out of the ignition. I opened the door, just barely, and squeezed out onto the ice. The moon was out and I could see the jagged peaks of Monte Cristallo and vaguely make out smoke rising from a chimney beyond the trees.

			Just then, a glare of lights and a tractor came toward me. A tall Italian man with a mechanic’s one-piece jumpsuit picked me up with one hand and put me in the passenger side of the tractor. Five minutes later, past a large barn, we arrived at the front door of the restaurant. He smiled and, in my broken Italian, I understood I was to leave the car, have a good meal, and take a taxi home; we would fix the car tomorrow. My rescuer was Mr. Gaspari, the owner of the farm and father of the chef. Kicking the snow off my boots, I went in and sat down alone next to a table of twelve friendly Romans.

			I can’t remember who originally recommended that I eat at El Brite; I found the name scribbled on a napkin in my ski pants from earlier in the trip. But I owe that person a big thank-you. The meal, homemade cheese (from the cows next door) served with a soft bun, brown bread soup with chicory and egg (see this page), and casunziei (fresh stuffed pasta) with beets and poppy seeds (see this page), has to be one of my best moments in all of the Alps. The place is small, authentic, and off the beaten path. It typifies the Alps; there will be well-to-do Milanese sporting furs at one table and local farmers from Tyrol at the next. Everyone is eating well, and after a day’s lunch, it’s off to the terrace to take in a bit of sun and an espresso.

			Of all the Alpine countries, Italy offers the softest landing. The people are warm, the ski pistes seem to be managed better than anywhere else, and the food is, as you will see, delicious and varied.
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			There are two distinct areas of the Italian Alps—the west and the east—which share just a few similarities, such as stuffed mezzaluna (pasta shaped like half moons), incredible suntans, and a love of veal.

			The western Alps encompass the regions of Aosta and Piedmont. Aosta sits between Piedmont and France and has historically been the connecting force between the Savoy Kingdom (the feudal territory of France, Switzerland, and northwest Italy) and the rest of Italy. In Italy’s northwest corner is the Mont-Blanc massif, a benchmark point of orientation for the Alps, because if you look at a terrain map, or say, switch to “terrain” on Google, you will see that this area is where the Alpine Arch (see this page) takes a sharp right turn coming up from France. It is here where three countries—France, Italy, and Switzerland—intersect and where, directly on the border of Aosta and the Valais region of Switzerland, some of the highest peaks in all of the Alps lay.
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					BOLZANO

				
			
			These are the Pennine Alps, the land of the four-thousanders (Alpine peaks of at least 4,000 meters, or more than 13,000 feet). Six of the ten highest mountains in the Alps, including the Monte Rosa massif, the Weisshorn, and Monte Cervino (aka the Matterhorn) all border Aosta, which has—for all the geographical reasons I’ve just pointed out—its own microclimate. It is the smallest region of Italy and, like the wine-growing region of Friuli–Venezia Giulia in the northeast Dolomites, Aosta’s wine region is one of the most intriguing and least discovered (see “Mountain Juice: Alpine Wines,” this page). And just as Friuli is the gateway to the east, with Austria and Slovenia as its neighbors, Aosta is the gateway to France. It even has its own language. In the sixteenth century, the Savoy family ruled the region from Chambéry and decided to change the language from Latin to a neo–Latin French, or a Franco-Provençale patois. And so, for almost 300 years, this language was spoken in the Valais and Aosta, meaning that until 1861, when Italy was unified, Italian was considered a foreign language in Aosta. Imagine that!
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					MARKUS VALENTINI, OWNER OF RIFUGIO BIOCH HÜTTE.

				
			
			Today, there are great things to be had in Aosta—the wine alone is one—and it feels, at least for the moment, like you can have them all to yourself. With the exception of two ski towns, Courmayeur and Cervinia, Aosta is sparsely populated and heavily agricultural. One of my favorite finds is the village of Cogne (population 1,500) wedged against the Gran Paradiso Park. This is a cross-country ski paradise, and a hiking nirvana as well. I stayed here a couple of times; the first occasion at Lou Ressignon, a fantastic roadside inn for hikers and climbers, and the second instance at Bellevue Hotel, a family-run beauty, which has one of the best wine lists in Italy. Aosta is the land of Fontina cheese, ergo, the land of eating soup with a fork. One of the specialties is a thick Vapelenentse soup made of Fontina, cabbage, and brown bread (see this page).

			And if Nebbiolo, truffles, and bagna cauda weren’t enough, Piedmont also did well in the Alpine lottery with the altitudinal regions of Valsesia and Via Lattea. Valsesia is a group of small valleys along the Sesia River, ending in Alagna, the biggest of the valleys. Alagna is the end of the line, which is to say it’s blocked to the north by the Pennine wall and Monte Rosa (just like Cervinia in Aosta butts up against the steep climb to Monte Cervino, the Matterhorn). You can’t drive over these mountains, but you can (via cable-car routes) ski over them. The Monte Rosa ski system/resort connects Piedmont with Aosta, specifically at the top of the Pianalunga-Cimalegna at the Passo die Salati.

			
				[image: ]
			

			You can lunch at great heights here, in places such as Rifugio Gabiet, Rifugio Carestia (named after Alpine botanist Antonio Carestia), and, of course, at the highest rifugio in all of the Alps: Rifugio Margherita (named after Queen Margaret of Savoy who overnighted there in 1893). All of the huts serve Piedmontese cuisine, which is not Alpine per se; it’s Alpine with the added bonus of Piedmont specialties such as truffles, fonduta, agnolotti, bolliti misti, bagna càuda, vitello tonnato, and Torinese chocolate with hazelnut. (For an easy day trip, hike into the Parco Alta Valsesia to the Rifugio Pastore for polenta and local charcuterie.)

			The Lavazza blue skies of the Via Lattea (“the Milky Way”) drew me in, in a way I was not expecting. This area of Piedmont encompasses the resort towns of Claviere, Sansicario, Sauze d’Oulx, Pragelato, and Sestriere along with the French town of Mongenèvre. Altogether, there are more than 400 kilometers (250 miles) of skiable pistes or hiking at altitudes of 1,600 meters (5,250 feet) and higher. I stayed in Sauze d’Oulx, holed up to write in the sweet Hotel Splendid, and became so obsessed with the weird and brutalist Hotel La Torre that I made a cake about it (see this page). The food is alarmingly delicious in these parts. I especially loved the lamb chop at Ciao Pais (between pistes, right after the Clotes chairlift) and the gobbi (see this page) at Il Capricorno. These towns collectively have a sense of faded glamour (which I like), and they’re very accessible (their infrastructure was updated in advance of the 2006 Torino Winter Olympics).

			The city of Torino is not really an Alpine town, but it is a gateway to the Alps, and a drive of about 1 hour and 15 minutes from Via Lattea. Torino is a culinary launching pad to the Piedmont, culturally rich, and one of my favorite cities, regardless of its proximity to the Alps. Home to the unification of Italy, Fiat, chocolate, vitello tonnato (see this page), and northern Italian sophistication, Torino has the underground rumblings of Berlin and a mix of young chefs and wine bars alongside older famed cafes and established restaurants. Choosing one recipe for Torino was difficult, as the city’s food culture is a (lengthy) book in itself. I chose Del Cambio’s Agnolotti (this page) as the recipe, and I suggest you start your first night in Torino with it as well. If not, wear your best jacket to dinner in your own dining room, open a fitting Nebbiolo, and start weighing your options on which soccer team to support: Juventus or Torino FC?
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					LUNCH ON THE TERRACE AT COL ALT
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			To reach the Eastern Italian Alps, you head northeast, past Milano, Verona, and even slightly past the Riva del Garda to Trentino, a winding valley that runs from the auto routes to mountain roads, including the Strada del Vino, the Alto Adige wine route. There are more than 60,000 square kilometers (some 38,000 square miles) of vineyards in Trentino and Alto Adige. It was there, while trying to find the best canederli (see this page) that I experienced the summer version of the El Brite car fiasco.

			After a visit to the lovable Foradori family, I was driving up, up on a road of challenging switchbacks to a small restaurant inn called Fichtenhof when one of the tires of my rental car actually blew up. The car abruptly stopped and then began rolling back down the very steep mountain road. After bringing the car to a safe stop (no snowbanks to assist this time), I was able to call an Italian mechanic and then spent the afternoon sampling the entire menu at Fichtenhof before driving on to Bolzano, the provincial capital. I should note that nearby is the Brenta Dolomites, and it’s there that the busy yet beautiful ski town of Madonna di Campiglio sits. Though it’s not connected to Dolomiti Superski (see this page), there are still 150 kilometers (93 miles) of skiing in the winter, and hiking in the summer.

			Bolzano and the town of Merano are 30 minutes from each other. Whereas Alto Adige is a cultural and culinary combination of Italy and Austria, these two towns have an added Mediterranean flavor. I split a summer between the two, eating lunch at Cavallino Bianco Weisses in Bolzano’s center and snacking from the local wurst carts. Bolzano, or Bozen to native German speakers, is a student town with a lot of surrounding industry, including a favorite Alpine original, the wafer cookie Loacker. Cycling is the best way to get around—it’s even possible in winter—and I loved the daily routine of espresso in the morning followed by a visit to Feinkost Egger, a speciality charcuterie shop (yes, they have Meranerwürstel), then a stroll through the market. As the sun set in the valley, I enjoyed a glass of local Südtiroler Weissburgunder at one of the local cheap and cheerful bars or at Banco 11, a very busy wine bar.

			In Merano, there are palm trees, the climate is genteel, and the town is known for its healing waters. Both Ezra Pound and Franz Kafka spent time here, writing and bathing in the town spas, though I doubt it was at Palace Henri Chenot, the Swiss doctor’s sanatorium of sorts for the cleanse-enthused. The teas created by Henri’s wife, Dominique, are incredibly medicinal and comforting. Although I didn’t bathe in the healing waters, I did take up a weeklong residence at nearby Hotel Bavaria, which was home to Austrian Empress Elizabeth’s brother, Karl Theodor, himself a doctor, who because of lung disease was ordered to spend more time in Merano due to its warm microclimate. The Austrian connection to Empress Elizabeth (who was nicknamed Sissi) is found often in Alto Adige, and I even dined at the established Restaurant Sissi; it’s a classic Viennese-style dining room with incredible fresh pasta primi, such as gnocchi with Fontina and truffles, made by its very Piedmontese chef, Andrea Fenoglio. On the flip side, there is the esoteric Mateo, a small restaurant, housed in an ancient pavilion over a waterfall, run by young chefs. Archaic and interesting, the menu is a result of whatever is fresh from the market each day. Oh, and after a couple of days in Merano, you’ll be hooked on the local beer, Forst, a brewer that is proud of its Alpine roots with stubes (dining rooms) and signage throughout the area.

			Moving west past the tiny village of Barbiano and toward Bressanone is where the wonder of the Dolomites begins. Named after French geologist Déodat de Dolomieu, who was the first to distinguish these mountains as a unique combination of rich magnesium combined with limestone, the Dolomites look different from any other mountain or rock form in the world. The sun reflects off the rocks, making them appear copper one minute and dark granite the next. I could look at these towers endlessly, and in fact, I’ve spent the last four winters there to do just that.

			
				[image: ]
				
					THE HORSE-DRAWN CARRIAGE WITH PULL-ROPES AT THE BOTTOM OF THE ARMENTAROLA PISTE IN THE DOLOMITES.

				
			
			Beyond their natural beauty, the Dolomites have a major advantage where food and skiing and hiking combine and that is the Dolomiti Superski region: 1,200 kilometers (745 miles) of slopes and twelve ski areas, each of which has one to two dozen rifugios at altitude. I’m talking about more than 120 huts at which to eat incredible food while still wearing your ski or hiking boots. That doesn’t even consider the restaurants and hotels in the valleys. This area includes Cortina, Kronplatz, Alta Badia, Val Gardena, Alpe di Siusi, Carezza, Arraba/Marmolada, Passo Rolle, Valle Isarco, Civetta, and San Pellegrino.

			And the food is superlative. At Gostner Schwaige in Alpe di Suisi, for example, Franz Mulser makes a much-celebrated hay soup in a bowl made of bread with edible flowers atop. The hay, herbs, and flowers are from the surrounding pasture. Franz trained under the Obauer brothers in Werfen (see snapshot, this page) and flexes his technical cooking skills for dinner but keeps lunch more rustic and simple (and the room packed with hikers and skiers). Franz isn’t an outlier; this level of culinary quality is the norm. There is smoked fish tartare with wine chilled in the snow at Rifugio Col Alt (see this page), bread soup with chicory (see this page) from my favorite restaurant adjacent to Cortina, gnocchi, Wine Cave Fonduta (this page), and, of course, the best Bombardino (this page).

			The abundance of restaurants in the Dolomites is dizzying. It’s as if each town used a slingshot to send their best cooks, nonnas, and bottles high up into the mountains, and when you arrive, they’re all inside cooking and waiting for you.

			I’ll stop here and let the food in the coming pages speak for itself. Ciao, Italia!
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					SCOTONI HÜTTE IN ALTA BADIA
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					HAY SOUP AT GOSTNER SCHWAIGE
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					FABIO TARGHETTA (LEFT) AND ENRICO VESPANI (RIGHT) AT COL ALT

				
			
			
				BREAKFAST ON THE MOUNTAIN

				Waking up, opening the shutters to the first light, and seeing the Alps is a morning ritual of which I will never tire. If the weather is clear, I’m off to the mountains. If not, I’ll head to the desk for writing, to the village to explore, or (worst/best case) to bed with newspapers to read and daydream about the scenery. Either way, I have a liaison with breakfast, and this is an appointment I never miss.

				Breakfast in the mountains is plentiful and an expression of the local products. Similar to breakfast on a farm, we win here because of the proximity to local dairy and livestock. Across our Alpine countries, breakfast includes at least some of the following: fresh eggs, yogurt from an Alpine dairy, local (and usually rare) mountain cheeses (Edelweiss Camembert, Tyrolean grey cheese, Gruyère, Fontina, and so on), quark (the Alpine answer to sour cream), a homemade country loaf of brown bread or pumpernickel, a charcuterie plate of local smoked meats, smoked fish (especially in Alto Adige or Austria), fresh pastries (the best are, of course, in the Savoie region of France), and, if you’re in Austria, little cakes that are a prelude to the afternoon kaffeeklatsch. If you’re anywhere close to Bolzano, breakfast might even include Kohl juice, a brand of monovarietal apple juice from orchards at 1,000 meters (3,280 feet).

			

			
				[image: ]
			

			
				
				[image: ]
			

			
				[image: ]
				
					SAN LUIS LODGES IN AVELENGO

				
			
			Muesli

			On the Alpine road, muesli is a constant. My two faves are from San Luis and Hotel & Spa Rosa Alpina, the latter a luxe hotel in the Dolomites that knows how to do breakfast. As Hugo Pizzinini, the owner of Rosa Alpina, likes to remind me, “Life’s a mountain, not a beach.”
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			SERVES 4

			
				1 cup (90g) rolled oats

				1 tablespoon sunflower seeds

				1 tablespoon pumpkin seeds

				1 tablespoon flax seeds

				1 tablespoon sugar

				⅓ cup (80ml) milk

				½ cup (100g) plain yogurt, plus more for serving

				1 apple, grated

				½ banana, sliced

				2 strawberries, sliced

				Peach or plum slices for serving

				Fresh berries for serving

				Chopped almonds for serving

				Honey for serving

			

			In a large bowl, combine the oats, all the seeds, and the sugar, using your hands to mix. Add the milk, yogurt, apple, banana, and strawberries and stir well with a wooden spoon or spatula. Transfer to a small bowl (or a glass jar with a top) and cover. Refrigerate for at least 6 hours, or up to 3 days, to allow the oats to soak up the liquid.

			When ready to serve, divide the oat mixture among four bowls. Top with a generous dollop of plain yogurt, peach slices, fresh berries, almonds, and a drizzle of honey, as desired.

			
				
					TRAVEL HACK

					One of the best-kept secrets for breakfast in Alto Adige is the Ottmanngut Merano, a gem of an inn. Owner Martin Kirchlechner and his team do breakfast in the Mediterranean style on the gentle slopes of the pre-Alps, which are covered in oleanders, orchards, cypress, and palms. It’s a sophisticated and relaxed must-visit mountain hideaway. Another favorite (for breakfast and anyone thirsting for sanctuary and seclusion) is the San Luis Hotel in Avelengo, a 20-minute drive directly up the mountain from Merano (near the Merano 2000 ski resort).

				

			

			
				
					Reinhold Messner is an international mountaineering legend. Born in South Tyrol, he spent his foundational years climbing all over the Dolomites. By the time he was in his early twenties, he was already considered one of the best climbers in Europe. Long an advocate of Alpine-style climbing (light and unassisted) in the Himalayas, at the age of thirty-four, alongside Peter Habeler, he was the first to ascend Mount Everest without using supplemental oxygen. He was also the first person to climb, without bottled oxygen, all fourteen eight-thousanders (peaks of at least 8,000 meters, or more than 26,000 feet) in the world. Since 1983, Messner has spent his summers at medieval Juval Castle at the entrance to Schnalstal Valley, which serves as one of the five venues for his epic Dolomites-wide Messner Mountain Museum project.
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			Meranerwürstel
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			This dish is inspired by the many sausage carts of Merano, which I frequented often during a monthlong stay there. While touring around on my bike, I would eat a Meranerwürstel around 11 a.m., accompanied by a local Forst beer. It’s hot in Merano in the summer, sometimes 86ºF (30ºC) by noon, so this was a stabilizing routine for me: a quick sausage break after a morning of writing. I’ve combined my sausage knowledge (learned from working with Olympia Provisions in Portland, Oregon) with what I tasted at the cart to develop this recipe. Meranerwürstel are not that easy to source, but on the Corso della Libertà in Merano, Pur Südtirol, a fantastic marketplace, sells the region’s best meats, cheeses, wine, and produce.

			This sausage is equal parts veal and pork—a ratio that gives the final product a slightly lighter color than a frankfurter (which often has more beef than veal). The addition of marjoram also sets it apart, resulting in a more nuanced and sophisticated flavor than the frankfurters you might be used to. But franks and Meranerwürstel are both emulsions (like bologna), which is to say, they’re airy, with a texture that’s almost whipped. This is why they’re great as a postbreakfast or prelunch snack. It’s a hit of protein to keeps you going, with a bit of fat for satiety. In order to reach that peak (get it?) emulsion, the recipe requires two things: the smallest grinder die you can find (⅛ inch/3mm) and keeping the equipment as cold as possible throughout the process so the emulsion doesn’t break (which would result in a greasy sausage). Meranerwürstel are typically grilled and served with a Kaiser roll, which is more of an optional accompaniment than a vehicle to hold the sausage. Eat with a knife and fork while browsing the pages of Corriere delle Sera or Der Standard.
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			MAKES TWELVE 12-INCH (30CM) SAUSAGES

			
				You will need

				Meat grinder with ¼-inch (6mm) die and ⅛-inch (3mm) die (preferably a KitchenAid stand mixer with grinder attachment)

				Mortar and pestle

				Sausage stuffer

				Grill or smoker

				2 large handfuls apple wood chips

				1 large handful hickory wood chips

				9-pound (4kg) bag charcoal (without added lighter fluid)

				One 12-foot (3.6m) length, ¾-inch (2cm) lamb casing

				1⅛ pounds (500g) beef chuck, cut into 1-inch (2.5cm) cubes

				1⅛ pounds (500g) veal chuck, cut into 1-inch (2.5cm) cubes

				1 pound (450g) fatback, cut into ½-inch (12mm) cubes

				1½ teaspoons freshly ground white pepper

				¾ teaspoon dried marjoram

				¾ teaspoon mustard powder

				1 teaspoon chili powder

				1 teaspoon sweet paprika

				1 teaspoon ground coriander

				1 tablespoon chopped garlic

				2 cups (230g) ice cubes, crushed, plus more for keeping the mixer bowl chilled

				1½ tablespoons fine sea salt

				2 teaspoons sugar

				½ teaspoon curing salt #1

				½ cup (55g) milk powder

			

			Rinse out the casing by placing one end under the water tap and filling it with about ½ cup (120ml) water. Run this water through the casing by pulling up on the end that you filled, until water comes out the other side of the casing. It will come out a bit cloudy. This is totally normal, as you are removing salt from the inside of the casing. Place the rinsed casing in a bowl of clean warm water to soak.

			Place all the parts of your meat grinder (including the grinder head and blades) and stuffer, as well as the bowl of a stand mixer and paddle attachment, in the freezer to chill. Place the beef, veal, and fatback in the freezer and let chill for 30 minutes, or until the meat reaches an internal temperature of 32°F (0°C).

			Using a mortar and pestle, grind the white pepper, marjoram, mustard powder, chili powder, paprika, coriander, and garlic to a fine paste. Set aside.

			In a large bowl, mix together the chilled meats and fatback and half of the crushed ice.

			Set up the grinder with the largest die you have (I use a ¼-inch/6mm die). Fill another large bowl halfway with ice cubes and set it under the grinder. Nestle the chilled stand-mixer bowl in the ice and grind the meat mixture into it. Check the temperature of the ground meat to make sure it is below 35°F (2°C). If it isn’t, place the meat in the freezer to bring down the temperature. Run the meat through the grinder a second time. Do not allow the temperature to exceed 39°F (4°C).

			Change to the smallest die you have—a ⅛-inch (3mm) die is perfect. (If you do not have a smaller die, continue to use the ¼ inch [6mm] one.) Add the remaining crushed ice, then run the meat mixture through the grinder another two times. (If using the larger die, run the meat through four more times, for a grand total of six times.) Again, make sure your meat does not exceed 39°F (4°C). You are looking for a mass that is uniform in color and texture and that is as cold as possible.

			Add the spice mixture, sea salt, sugar, curing salt, and milk powder to the mixing bowl. With the chilled paddle attachment, mix on low speed until all of the ingredients are fully incorporated, about 2 minutes.

			If you are stuffing from your grinder, you will need to remove the blades and dies and place the horn on the end. Get all the surfaces that the casing will be touching (the horn and a baking sheet) really wet with water so that the casing will slide and not tear; you can pour about ¼ cup (60ml) of water directly into your tray. Remove the casing from the water and slide one end onto the horn, and keep sliding it onto the horn until you get to the other end of the casing. Tie a knot on that end. Using your hands, a spatula, or a wooden spoon, press the meat mixture into the hopper.

			Work the stuffer, taking care to fill the casing enough but not so full that you won’t have wiggle room to link the sausages. Once you have all the meat in the casing, tie the end and cut off any excess casing. Examine the stuffed casing; if you see any air gaps, pierce the casing lightly with the tip of a sharp knife.

			To form the links, start at whichever end of the casing you like. With your dominant hand, measure 12 inches (30cm) from the end of the casing and, using your index finger and your thumb, pinch the casing and twist this first sausage two full rotations. It should feel nice and tight. Measure another 12 inches (30cm) from the spot you just pinched and pinch again. This time, rotate the sausage two full rotations in the opposite direction from the last twist. As you twist the sausage in the opposite direction, you will feel the last sausage you twisted getting tighter. Repeat this process for the entire length of the casing: pinch and twist one way, then pinch and twist the other way. This technique ensures that you do not untwist the link that you just made.

			Transfer the links to a dry baking sheet and refrigerate until your smoker is ready.

			Soak two large handfuls of apple wood chips and one large handful of hickory wood chips in water to cover for 10 minutes. Start the grill or smoker at the lowest temperature you can; you’ll want to start smoking at about 70°F (20°C).

			Once the heat is nice and even, drain the wood chips and sprinkle a small handful in an even layer over the coals. Add the sausages and cover with the lid. You want to see a steady flow of white smoke coming out of your grill or smoker.

			After 30 minutes, add another handful of wet chips, but if you see the smoke slowing down, add chips more frequently.

			After 1 hour, the sausages should have a tan look to them. This is proof that the smoke is starting to stick. Add more coals or turn up your smoker and add another small handful of wood chips. If you can check the temperature of your grill or smoker, for this second hour, you should try to hold the temperature at 150°F (65°C) with a nice flow of smoke the entire time. Keep sprinkling on wood chips as needed to ensure that you have a steady stream of smoke. (If you run out of soaked chips, soak more in water for 10 minutes before using.)

			After 2 hours, your sausages should have a smoky brown color, and the internal temperature should be about 140°F (60°C). You may need to add a bit more charcoal or turn up the heat to get to your finish temperature of 150°F (65°C). If you’re not there yet, bump up the smoker’s heat to 200°F (95°C) and check the temperature again in 15 minutes.

			When ready, carefully remove the smoked sausages and let them cool. Wrap tightly in plastic wrap and store in the refrigerator for up to 3 weeks.

			
				
					Giorgio Moroder hails from Ortisei, where the Moroder family name graces most of the storefronts in the area: auto-body shops, wood-carving shops, forestry businesses. He is a four-time Grammy Award winner, pioneer of Italo disco, and early proponent of the Moog modular synthesizer. Though most often found at nightclubs around the world, he loves returning home to enjoy South Tyrolean food, which is for him “simply the best food in the world.”
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					A WÜRST CART IN THE CENTER OF MERANO
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			Sofie’s Goulash with Speck Dumplings

			GULASCH DI SOFIE
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			Sofie Prinoth has been running Sofie Hütte, located in the popular Seceda ski area, for fifty years—long before there was cable-car access to the hut. Back then, it was “just” a cattle farm and Sofie’s home with her husband and their two children, Markus and Barbara. Sofie Hütte is one of the busiest restaurants on Seceda, and with twenty-one huts to choose from, that’s saying something.

			Sofie began cooking this goulash at a very young age, always serving it with speck dumplings, a Süd-Tyrol specialty. She uses hyperlocal beef; the land around the hut, at 2,480 meters (8,025 feet), is the summer pasture for the family farm. Sofie uses red bell peppers, paprika, and tomato in this stew, a rustic dish that brings out the best in a humble cut of meat—a very Alpine attribute indeed. (For a spicier venison stew, see this page.)

			Although Sofie’s son, Markus, has taken over the cooking, they still make gin together, collecting the herbs from their land in the summertime. They call the gin “8025,” after the hut’s elevation. In true entrepreneurial form, Markus maintains one of the best wine lists I’ve seen at a mountain restaurant. I can’t imagine that it’s easy to stabilize wine at such an altitude, much less ship it to the hut safely. Sofie still lives above the hut. In winter, regardless of weather, she takes her snowcat down to the village once a week to get her hair done. (Sofie is a badass.)
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			SERVES 4

			
				2 pounds (900g) beef shoulder, cut into 1½-inch (4cm) cubes

				Fine sea salt and freshly ground black pepper

				2 tablespoons grapeseed oil

				2 yellow onions, finely diced

				2 tablespoons tomato paste

				1 cup (240ml) dry red wine

				1 tablespoon sweet paprika

				4 cups (950ml) beef stock or low-sodium beef broth

				1 red bell pepper, cut into 1-inch (2.5cm) pieces

				Speck Dumplings (this page), hot buttered egg noodles, or spaetzle (see this page) to serve

			

			In a bowl, toss the beef with 2 teaspoons salt and ½ teaspoon pepper.

			In a large heavy pot over medium-high heat, warm the grapeseed oil until it shimmers. Working in batches (so as to not crowd the pot), sauté the meat until browned on two sides, about 5 minutes total. Transfer the meat to a plate.

			In the same pot, add the onions and fry until they start to color slightly, about 5 minutes, then stir in the tomato paste and continue to cook for 2 minutes more.

			Pour in the red wine, stirring to deglaze the pan and scraping up any browned bits from the bottom. Turn the heat to high, bring the liquid to a vigorous boil, and cook to reduce until syrupy, about 5 minutes.

			Return the beef to the pot and stir in the paprika and beef stock. Bring to a simmer, turn the heat to low, cover, and braise for 1½ hours. Add the bell pepper and continue to cook for another 5 minutes. The meat should be fork-tender. Adjust the seasoning with salt and pepper.

			Serve alongside dumplings, or ladled over bowls of hot buttered egg noodles or spaetzle.

			
				
					TRAVEL HACK

					Sofie Hütte sits close to the start of La Longia, a narrow, 10.5-kilometer (6-mile) intermediate (red) run that winds its way down into the valley and the town of Ortisei/St. Ulrich. It’s the kind of run that seems to lead you high up into the clouds, only to drop you at the front door of your hotel. It’s long but not arduous.

					Note to nonskiers: You, too, can eat at Sofie Hütte! Call ahead to make a lunch reservation, then hop on the Seceda cable car from Ortisei. At the top, call Sofie Hütte and a staff member will pick you up on a snowmobile and drive you the short distance down to the hut.

				

			

			Speck Dumplings

			Speck, bread, chives, and milk—all hand rolled. These dumplings are like a fifth food group in the Dolomites.

			Serves 4 (makes 8 to 10 dumplings)

			
				1 pound (450g) stale white bread, crusts removed, cut or pulsed into coarse crumbs

				5 ounces (140g) speck or cured ham, diced

				3 tablespoons unsalted butter

				½ yellow onion, finely diced

				2 eggs

				1 cup (240ml) milk

				1 tablespoon minced chives

				1 teaspoon fine sea salt

				½ teaspoon freshly ground black pepper

				¼ cup (30g) all-purpose flour

				2 tablespoons grapeseed oil

			

			In a large bowl, combine the bread crumbs and speck. Set aside.

			In a medium frying pan over medium heat, melt the butter. Add the onion and sauté until translucent, 3 to 5 minutes. Set aside.

			Whisk the eggs with ½ cup (120ml) of the milk to combine well. Add the egg-milk mixture to the bowl with the bread and speck. Mix well, using a wooden spoon or your hands. Add the remaining ½ cup (120ml) milk, mixing to soften the bread. Stir in the onion, chives, salt, and pepper. Add the flour and grapeseed oil, mix well with your hands, cover the bowl with plastic wrap, and let sit for 30 minutes so the bread can soak up the liquid.

			Bring a large pot of salted water to a boil.

			Moisten your hands (keep a small bowl of water next to you) and divide the bread dough into eight to ten equal portions. Working with one piece at a time, roll the dough into a firm tight ball using your hands to confidently shape it.

			Slip the rolled dumplings into the boiling water and simmer, uncovered, for 15 minutes, until heated through. Use a slotted spoon to remove the dumplings from the pot and serve.
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			Radicchio Dumplings

			CANEDERLI AL RADICCHIO ROSSO DI TREVISO

			Fichtenhof is a restaurant for idealists. Located way up on the ridge of the Monte Corno Natural Park between Trento and Bolzano, it’s a drive of about 30 minutes into the mountains from the wine route. In the summer, which is when you should go, it’s surrounded by a magical garden that maître de maison Ingrid Pardatscher tends when she’s not cooking for guests. Ingrid is famous for these canederli, the traditional dumplings of Alto Adige, which she makes with herbs and vegetables from her garden. They are sort of the Italian counterpart to Sofie Prinoth’s Austrian dumplings (see this page), but require less bread, have more oil, include Parmesan, and are meant to be the main event.

			[image: ]EASY

			SERVES 4 AS A MAIN, OR 6 AS A SIDE (MAKES 12 DUMPLINGS)

			
				11 ounces (300g) stale white bread, crusts removed, diced

				¾ cup plus 2 tablespoons (200ml) milk, warmed

				2 tablespoons extra-virgin olive oil

				1 shallot, minced

				11 ounces (300g) Treviso radicchio, finely chopped

				Fine sea salt and freshly ground black pepper

				2 eggs, beaten

				½ cup (50g) grated Grana Padano or Parmigiano-Reggiano cheese, plus ¼ cup (25g) grated Parmigiano-Reggiano

				7 ounces (200g) speck, finely diced

				Freshly grated nutmeg

				1 tablespoon all-purpose flour

				2 tablespoons fine dried bread
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			FURTHER ALPINE READING

			Following are some of my favorite Alpine books (excluding guidebooks) across genres.

			The Alps: A Cultural History by Andrew Beattie (SIGNAL BOOKS, 2006)

			

			The Auberge of the Flowering Hearth by Roy Andries de Groot (ECCO, 1996)

			

			Byron and the Romantics in Switzerland by Elma Dangerfield (ASCENT BOOKS, 1978)

			

			Cuisine Alpine by Andreas Döllerer (D + R HOLDING GMBH, 2015)

			

			The Dolomites and Their Legends by Karl Felix Wolff (VOGELWEIDER BOLZANO, 1930)

			

			A Farewell to Arms by Ernest Hemingway (SCRIBNER, 1929)

			

			Frankenstein by Mary Shelley (LACKINGTON, HUGHES, HARDING, MAVOR & JONES, 1818)

			

			Heidi by Johanna Spyri (ORIGINALLY PUBLISHED IN 1881; NUMEROUS EDITIONS)

			

			Killing Dragons: The Conquest of the Alps by Fergus Fleming (ATLANTIC MONTHLY PRESS, 2002)

			

			Das Kulinarische Erbe der Alpen by Dominik Flammer (GERMAN VERSION ONLY; VERLAG, 2012)

			

			Manfred: A Dramatic Poem by Lord Byron (JOHN MURRAY, 1817)

			

			Premier de Cordée: Suivi de la Grande Crevasse, et de Retour à la Montagne, a trilogy by Roger Frison-Roche (FRENCH VERSION ONLY; ARTHAUD, 1942, 1948, 1957)

			

			Scrambles Amongst the Alps by Edward Whymper (JOHN MURRAY, 1871)

			

			Slow Train to Switzerland by Diccon Bewes (NICHOLAS BREALEY PUBLISHING, 2014)

			

			Swiss Cheese: Origins, Traditional Cheese Varieties and New Creations by Dominik Flammer and Fabian Scheffold (SHOPPENKOCHEN, 2010)

			

			Voyage au Coeur des Alpes by Jean Blanchard and Léo Garin (FRENCH VERSION ONLY; GLÉNAT, 2007)

			

			White Spider by Heinrich Harrer (RUPER HART-DAVIS, 1959)

			

		

	
		
			ADDRESS BOOK

			These listings, organized by region, are a mix of family-run inns, rifugios, and hotels where I stayed during the six years of traveling I did for this book. The list is by no means exhaustive. I have stayed at places in all rating categories (from 2 to 5 stars), including shared rooms at 2,000 meters (6,550 feet) with no running water as well as Princess-treatment suites. My only requirement is that the accommodation be unique (not generic) and have a sense of place.

			If survivalism and adventure (for example, an isolated rifugio at altitude with a kitchen and little running water) is more your speed, this website is a good resource for shelters: www.refuges.info/nav.

			An asterisk [*] denotes that the property is accessible by foot or train only (not by car). Please see an accommodation’s website for detailed arrival information.

			ITALY

			Parkhotel Laurin 
Via Laurino 4, 39100 Bolzano BZ, Italy

			Ottmanngut 
Via Giuseppe Verdi 18, 39012 Merano BZ, Italy

			Hotel Bavaria 
Via Salita Alla Chiesa 15, 39012 Merano BZ, Italy

			San Luis Lodge 
Vöranerstraße 5, 39010 Avelengo Bozen, Italy

			Fichtenhof 
Cauria 23, 39040 Cauria, Salorno BZ, Italy

			Albergo Briol 
Via Briol 1, 39040 Barbiano BZ, Italy

			da Aurelio Ristorante 
Passo Giau, 5 32020 Colle Santa Lucia, BL, Italy

			Hotel Splendid 
Via Clotes 71, 10050 Sauze d’Oulx TO, Italy

			Hotel Ciao Pais 
Via Case Sparse 17, 10050 Sauze d’Oulx TO, Italy

			Hotel la Torre 
Via della Torre 4, 10050 Sauze d’Oulx TO, Italy

			Hotel Monterosa 
Piazza degli Alberghi,12, 13021 Alagna Valsesia VC, Italy

			Bellevue Hotel & Spa–Cogne 
Rue Grand Paradis, 22, 11012 Cogne AO

			Hotel Gran Baita 
Strada Castello Savoia 26, 11025 Gressoney-Saint-Jean AO, Italy

			Auberge de La Maison 
Frazione, 11013 Entreves AO, Italy

			l’Hotel Ristorante Lavachey 
Localita’ Lavachey, 1 Val Ferret, 11013 Courmayeur AO, Italy

			Hotel Courmayeur 
Via Roma 158, 11013 Courmayeur, Italy

			Hotel Hermitage 
Via Piolet 1, 11021 Cervinia AO, Italy

			Les Neiges D’Antan 
Fraz Cret De Perreres 10, 11021 Cervinia AO, Italy

			Hotel Baita Cretaz* 
Loc. Campetto 1, 11021 Breuil-Cervinia, Valtournenche AO, Italy

			Franceschi Park Hotel 
Via Cesare Battisti 86, 32043 Cortina d’Ampezzo BL, Italy

			Hotel & Spa Rosa Alpina 
Strada Micurà de Rü 20, 39030 San Cassiano in Badia BZ, Italy

			Rifugio Fuciade 
Localita Fuciade, 38030 Passo San Pellegrino, Soraga TN, Italy

			Ciasa Salares 
Strada Prè de Vì 31, 39030 San Cassiano BZ, Italy

			Berghotel Ladinia 
Strada Pé de Corvara 10, 39033 Corvara In Badia BZ, Italy

			Alpenroyal Grand Hotel 
Strada Meisules 43, 39048 Selva di Val Gardena BZ, Italy

			La Fiorida 
Via Lungo Adda, 12, 23016 Mantello SO

			AUSTRIA

			Almhof Schneider 
Tannberg 59, 6764 Lech, Austria

			Hotel Lech 
Dorf 263, 6764 Lech, Austria

			Hotel Tannenhof 
Nassereinerstraße 98, 6580 St. Anton am Arlberg, Austria

			Hospiz Alm 
St. Christoph 18, 6580 St. Anton am Arlberg, Austria

			Après Post Hotel Stuben 
Stuben 17, 6762 Stuben am Arlberg, Austria

			Hotel Zur 
Post Alpbach 184, 6236 Alpbach, Austria

			Resterhöhe Berggasthas & Lodge 
Passthurn 19, 5730 Mittersill, Austria

			Hotel Rasmushof 
Hermann Reisch Weg 15, 6370 Kitzbühel, Austria

			Hotel Resch 
Alfons-Petzold-Weg 2, 6370 Kitzbühel, Austria

			Das Central 
Auweg 3, 6450 Sölden, Austria

			Hinterkaiserhof 
Kaisertal 10, Ebbs, Tirol, Austria 6341

			Naturhotel Forsthofgut 
Hütten 2, 5771 Leogang, Austria

			Angerer Alm 
Berglehen 53, 6380 St. Johann in Tirol, Austria

			Jagdschloss Kuhtai 
Kühtai 1, 6183 Kühtai, Austria

			Restaurant-Hotel Obauer 
Markt 46, 5450 Werfen, Austria

			Gasthof Weisses Rössl 
Kiebachgasse 8, 6020 Innsbruck, Austria

			Wedelhütte, Katelbach* 
Hochzillertal Piste 13 / Wedelexpress oder, 6272 Kaltenbach, Austria

			Döllerer Hotel 
Markt 56, 5440 Golling an der Salzach, Austria

			Hotel Sacher Salzburg 
Schwarzstraße 5-7, 5020 Salzburg, Austria

			SWITZERLAND

			Berggasthaus Rotsteinpass 
CH-9057 Weissbad, Switzerland

			Alpenblick Hotel 
Oberdorfstrasse 106, 3920 Zermatt, Switzerland

			Riffelalp Hotel* 
2,222 m, 3920 Zermatt, Switzerland

			Piz Linard 
Plazza Gronda 2, 7543 Zernez, Switzerland

			Hotel Wynegg 
Landstrasse 205, 7250 Klosters-Serneus, Switzerland

			Hotel Bellevue Des Alpes* 
3801 Kleine Scheidegg, Switzerland

			Hotel Jungfrau Wengernalp* 
3823 Wengernalp, Switzerland

			Hotel Belvedere Wengen 
Galliweidli 1440A, 3823 Wengen, Switzerland

			Berghof Hotel 
Amaranth Oberdorfstrasse 23, 3812 Wilderswil, Switzerland

			Aspen Alpin 
Aspen 1, 3818 Grindelwald, Switzerland

			Hotel Central Unterseen 
Bahnhofstrasse 43, 3800 Interlaken, Switzerland

			Salzano Hotel 
Seestrasse 108, 3800 Interlaken, Switzerland

			Hotel Chetzeron* 
Rue de Chetzeron 2112, 3963 Crans-Montana, Switzerland

			Hotel Alpina Grimentz 
Route des Amis de la Nature 14, 3961 Grimentz, Switzerland

			Hamilton Lodge* 
3914 Belalp, Switzerland

			Hotel Alpenland 
Hinterseestrasse 5, 3782 Lauenen, Gstaad, Switzerland

			Le Grand Bellevue Gstaad 
Untergstaadstrasse 17, 3780 Gstaad, Switzerland

			Gstaad Palace 
Palacestrasse 28, 3780 Gstaad, Switzerland

			Hotel du Pillon 
Les Bovets CH—1865 Les Diablerets, Switzerland

			Experimental Chalet 
Route de Verbier Station 55, 1936 Bagnes, Switzerland

			Hotel Crans Montana La Prairie 
Route de la Prairie 34, 3963 Crans-Montana, Switzerland

			Carlton St. Moritz 
Via Johannes Badrutt 11, 7500 St. Moritz, Switzerland

			Hotel Villa Flor 
Villa Flor, Somvih 19, 7525 S-chanf, Switzerland

			Badrutt’s Palace 
Via Serlas 27, 7500 St. Moritz, Switzerland

			Cabane Mont-Fort* 
Tortin, 1936 Bagnes, Switzerland (near the village of Verbier)

			Chalet de Flore 
Rue de Médran 20, 1936 Verbier, Switzerland

			Albergo Ospizio Bernina 
Via Dal Bernina 2371, 7710 Poschiavo, Switzerland

			Refuge Diavolezza 
Talstation Diavolezza, 7504 Pontresina, Switzerland

			Grand Hotel Villa Castagnola 
Viale Castagnola 31, 6900 Lugano, Switzerland

			Best Western Hotel du Lac 
Riva Antonio Caccia 10, 6900 Lugano, Switzerland

			FRANCE

			Les Cornettes 
18-D22 74360 La Chapelle-d’Abondance, France

			Le Clos des Sens 
Rue Jean Mermoz, 74940 Annecy-le-Vieux, France

			L’Auberge de Père Bise 
303 Crêt Road, 74290 Talloires-Montmin, France

			Flocons de Sel 
1775 Route du Leutaz, 74120 Megève, France

			Alpaga 
66 Allée des Marmousets, 74120 Megève, France

			Refuge du Plan de l’Aiguille 
Unnamed Road (see refuge-plan-aiguille.com) 74400, Chamonix-Mont-Blanc, France

			Hotel Hameau Albert 1er 
38 Route du Bouchet, 74400 Chamonix-Mont-Blanc, France

			Hotel Le Fitz Roy 
Place de l’Eglise, 73440 Val Thorens, France

			La Ferme des Vonezins 
Le Planet route de Glapigny, 74230 Thônes, France

			Chalet Hotel de L’Adray Telebar 
73550 Les Allues (Meribel), France

			La Bouitte 
3440 Hameau de St Marcel, 73440 Saint-Martin-de-Belleville, France

			Hôtel les Bruyères 
Quartier Les Bruyères, 73440 Les Menuires, Saint-Martin-de-Belleville, France

			Marc Veyrat Maison de Bois 
Col de la Croix-Fry, 74230 Manigod, France

			Hôtel des Dromonts 
40 Place des Dromonts, 74110 Avoriaz, France

			Hôtel Le Sporting 
34 Route des Nants, 74110 Morzine, France

			Chalet Hôtel Alpen Valley 
2843 Route de la Cry Cuchet, 74920 Combloux, France

			Hôtel Restaurant Relais du Petit 
Saint Bernard La Rosière 1850, 73700 Montvalezan, France

			Le Portetta 
234 Rue de la Rosière, 73120 Saint-Bon-Tarentaise, France

			Aman Le Melezin 
310 Rue de Bellecôte, 73120 Saint-Bon-Tarentaise, France

			Les Monts Charvin 
Impasse des Verdons, 73120 Saint-Bon-Tarentaise, France

			Le Grand Hôtel Grenoble 
5 rue de la République, Grenoble, France

			Hotel Le Chamois 
164 Chemin de la Chapelle, 38750 Huez, France
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			MEREDITH ERICKSON is the co-author of numerous cookbooks, including The Art of Living According to Joe Beef, Joe Beef: Surviving the Apocalypse, Kristen Kish Cooking, Le Pigeon, Olympia Provisions, and Claridge’s: The Cookbook. She has written for the New York Times, Elle, Saveur, and Lucky Peach. When not hosting tours throughout the Alps, Meredith splits her time between Montreal and Milan.

		

	OEBPS/images/22.jpg





OEBPS/images/12.jpg





OEBPS/images/113.jpg





OEBPS/images/Scotoni_Winter_2018_03_copia.jpg





OEBPS/images/Holmes-Italy_ValGardena_SofieHutte-180.jpg





OEBPS/images/000_skiBreak.jpg





OEBPS/images/Holmes-Italy_ValGardena_SofieHutte-044.jpg





OEBPS/images/Holmes-Italy_ValGardena_SofieHutte-018.jpg
. NS
e SR B e T W e
S W i W S S
A SN\ NN =~ S~
e e N e
T S
-

N
N NN
SN
R
S S\

S LSRN
S

- N
~c—ee S
~

e e S






OEBPS/images/Ingrid_at_Fichtenhof_BW.jpg






OEBPS/images/IMG_8685.jpg







OEBPS/images/37.jpg






OEBPS/images/32.jpg





OEBPS/images/000_mapFrance.jpg
=
&
=
e
¢

ppoeRRRR

gppgpeeeR

ee

Les Cornettes de Bise, Abondance 280
Les Cornettes, La Chapelle d’Abondance 276 Beal At : CORNETTES DE BISE
Avoriaz 295

Les Ecuries de Charamillon, Chamonix 296
Chamonix 304
Mont-Blanc Massif 300

Chalet Forestier de Rochebrune,
Megéve 315

Flumet 318
Thones 292
Le Clos des Sens, Annecy-le-Vieux 287
Kamouraska, Annecy 284

Chartreuse Mountains 321

Grenoble 291 il
r GRAND JORASSES
Alpe d’Huez 323 s

La Bouitte, Saint-Martin-
de-Belleville 311

Courchevel 307
Val d’Isére 308

&
gt S o
s GRAND MOTTE





OEBPS/images/Holmes-Italy_SanCassiano_Colalt-277.jpg





OEBPS/images/000_mapAustria.jpg
2UGSPITZE

# t

Austria

B xisterle, Zug 175 ¥ sigwart’s Tiroler Weinstuben, B polerer, Golling 114
o Brixlegg 126
EY Alter Goldener Berg, Lech 171

EY Almhof Schneider, Lech 166
Y 1ce 0, Solden 155

B¥ Birenwirt Tavern, Salzburg 118
B¥ Hotel Sacher, Salzburg 115
B Munich, Germany 108

Y café Hacker, Rattenberg 135
Y Kitzbiihel 140
B Resterhohe & Lodge

;\[ Gampe Thaya, Slden 161 Berggasthaus, Kitzbiihel Alps 139
T jagdschloss, Kiihtai 151 ¥ Grossglockner 144
BN Weisses Rossl, Innsbruck 148 9 Kotschach-Mauthen,

¥ Mayrhoten 143 Carinthia 125

B Apbach 120 B valerichaus, Sportgastein 122





OEBPS/images/Holmes-Italy_SanCassiano_Colalt-155.jpg
» o 7
LR R D o ’]ﬁ*"‘.- e {
. £ o AR A O \
A L P T b Y s
AR

3]

G A
74 —— / Pwmwmypui &





OEBPS/images/000_blueBar.jpg





OEBPS/images/Holmes-Italy_SanCassiano_Colalt-028.jpg





OEBPS/images/000_blackBar.jpg





OEBPS/images/Holmes-Italy_PizSorega_RifugioBioch-164.jpg





OEBPS/images/Holmes-Italy_Pickup-935.jpg
%)

N
Y

i I

BTN






OEBPS/images/Holmes-Italy_Pickup-874.jpg





OEBPS/images/9781607748755_cover.jpg
MEREDITH
ERICKSON






OEBPS/images/000_orangeBar.jpg





OEBPS/images/000_mapSwitzerland.jpg
Switzerland

o
B Neuchatel 207 ¥ Gasthaus Ebenalp,
Toggenburg 250

’j Hotel Alpenland, Lauenen 228

e BY Berggasthaus Forelle

Y Gstaad Palace, Gstaad 215 am Seealpsee 256

O chesery, Gstaad 227 B Hotel Wynegg, Klosters 259
B LesDiablerets 211 ¥ st. Moritz Tobogganing Club,

o Cresta Run 245

T chateau de Villa, Sierre 240 =

N Y Dpavittorio,

B 7um See, Zermatt 239 St. Moritz 248
¥ salzano, Interlaken 235
O Gissli-Beck, Habkern 231
-

B FurkaPass 220

) Andermate 261

¥ zurich 212

B wildhaus, St. Gallen 254

¥ Berggasthaus Aescher-
‘Wildkirchli, Appenzeller 253

Wi

! 4
h. . RIMPFISCHHORN

A\

S,

Wy e

GREAT ST. BERNARD.





OEBPS/images/Holmes-Italy_SanCassiano_RosaAlpina-379.jpg





OEBPS/images/000_MAPS.jpg





OEBPS/images/Holmes-Italy_SanCassiano_RosaAlpina-330.jpg





OEBPS/images/000_mapItaly.jpg
Italy

Y Auberge de La Maison, ¥ Hotel La Torre, Sauze d'Oulx 80 T Rifugio Col Alt, Corvara 46
Entréves 84 N

O Torino 75 T Hotel & Spa Rosa Alpina,

Y cChateau Branlant, San Cassiano 48

Courmayeur 87 B Dpel cambio, Torino 76

B LosNeiges rhot B 1ivigno 65 M Ciasa Salares, San Cassiano 52
es Neiges d'Antan,

& ElBrite de Larieto,

8 Cerinia 85 &Y Merano 36 Cortina dAmpezzo 57
Hotel Monterosa, y ! -
Alagna Valsesta 66 B&¥ San Luis, Avelengo 35 B sesto 60

¥ Fichtenhof, Cauria 45

B Lou Ressignon, Cogne 91 EY Laite, Sappada 64

¥ Hotel Bellevue, Cogne 92 @ sofie e, Ortisei 41

B chalet i Capricorno, T
Sauze d'Oulx 71

e,
MONTE CERVING

ol
POINTEHELBRONNER. (P ey

MONT-BLANC

4 A 3 £11:3 : Tl e » e e
R PR b UGN T N0, e \

5 1A

e Vil e
AT

)

RECIPE INSPIRATIONS

MOUNTAIN PEAKS





OEBPS/images/Holmes-Italy_SanCassiano_RosaAlpina-105.jpg





OEBPS/images/IMG_1813.jpg





OEBPS/images/9.jpg












OEBPS/9781607748755_nav.xhtml

		
			Contents


			
						Cover


						Title Page


						Copyright


						Contents


						Introduction


						ALPINE WORDS OF ADVICE


						ITALY
					
								The Italian Alps and the Dolomites: An Overview


								BREAKFAST ON THE MOUNTAIN


								Muesli


								Meranerwürstel


								Sofie’s Goulash with Speck Dumplings


								Radicchio Dumplings


								Smoked Char, Col Alt–Style


								Beet Gnocchi


								PUMPKIN SEED OIL SUNDAE


								Wine Cave Fonduta


								JAN CLEMENS’S WINE RECOMMENDATIONS FOR FONDUTA


								Bread Soup with Chicory and Egg


								Spinach and Cheese Mezzaluna


								Beet and Poppy-Seed Casunziei


								Bombardino


								Honey Semifreddo with Bee Pollen


								Gobbi in Broth


								Vitello Tonnato


								Piedmontese-Style Agnolotti


								Torinese Bonèt


								Veal Carbonnade with Polenta


								Valpelline Soup


								Cogne-Style Soup


								Ditalini with Fava Beans


								Aosta Preserves Trolley


					


			


						AUSTRIA
					
								The Austrian Alps: An Overview


								VIENNA: THE PEAK OF PASTRIES AND CAKE


								Weisswurst, aka The Münchener


								THE WURST CART


								Huckleberry Dumplings


								Tafelspitz


								Salzburger Nockerl


								A NOTE ON ANDREAS DÖLLERER


								Venison Ragout


								Pine Schnapps


								Tyrolean Liver Salad


								Spring Rhubarb Cocktail


								THE ALMABTRIEB CATTLE PROCESSION


								Tyrolean Cake on a Spit


								Hangover Soup with Cheese Dumplings


								Spiced Cheese Spread


								Sweet Bread Rolls with Jam


								Wiener Schnitzel


								THE SCHNITZEL PLAYBOOK


								HOW TO CLARIFY BUTTER


								Tyrolean Hash


								Quark Cake with Peaches


								Poppy-Seed and Currant Roll


								BOND IN THE ALPS


								Kaiserschmarrn


								Apricot Dumplings


								Cheese Spaetzle


								Apple Strudel


					


			


						Mountain Juice: Alpine Wines
					
								WHERE TO DRINK (GOOD) WINE IN THE ALPS


								MAIN ALPINE VARIETALS TO KNOW


								PRODUCERS TO LOOK FOR


					


			


						SWITZERLAND
					
								The Swiss Alps: An Overview


								AUTOVERLAD!


								THE SWISS ALPINE CHEESE HIT LIST


								THE ALPINE EXPRESS


								Fondue


								HOT TIPS FOR FONDUE


								Hot Chocolate with Alpine Herbs


								Veal Strips in Cream Sauce, Zürich-Style


								Salsify Soup


								GRAND HOTELS AND BASEMENT WORKSHOPS


								Chamois Pie


								Rosettes with Berries


								Herdsman Macaroni


								Hazelnut Croissants


								Smoked Trout with Cabbage and Beet Tagliatelle


								Pan-Fried Calf Liver


								Raclette


								A Proper Bullshot


								BISCHOFBERGER AND ALPINE ART


								Vittorio’s Paccheri


								Toggi-Schnitzel with Apple-Chive Slaw


								Rösti


								Fitness Salad


								Blue Trout


								Grape and Walnut Pizokel


								Ricola Ice Cream


					


			


						FRANCE
					
								The French Alps: An Overview


								THE FRENCH ALPINE CHEESE HIT LIST


								ROUTE DES GRANDES ALPES


								CHEESEMAKING IN THE ALPAGE DU MOUET


								Abondance Salad


								Norwegian Omelet


								Crayfish with Tarragon Mayonnaise


								OTHER SAVOIE TREATS


								Cabbage Tart with Smoked Whitefish


								Cured Beef with Génépy


								Tartiflette


								Savoie Cake


								Farçon Savoyard


								Mont-Blanc Tart


								Duck Magret with Pont-Neuf Polenta


								Roussette-Poached Trout


								Fondue Brioche


								Popcorn Bread


								Tomme Tartine


								A LITTLE POETIC ALPINE SALAD


								Savoie-Style Mushrooms


								HOW DO YOU LIKE YOUR EGGS?


								Chartreuse Soufflé


								Polka Dot Paris-Brest


					


			


						Maps


						Further Alpine Reading


						Address Book


						Acknowledgments


						Index


						About the Author


			


		
		
			Landmarks


			
						Cover


						Cover


						Title Page


						Start


						Table of Contents


						Index


						Copyright


			


		
		
			Print Page List


			
						348


						iv


						v


						vi


						vii


						viii


						1


						2


						3


						4


						7


						5


						6


						9


						8


						10


						11


						12


						14


						15


						16


						19


						20


						21


						24


						22


						23


						27


						26


						28


						29


						30


						31


						32


						33


						34


						35


						36


						37


						38


						39


						41


						40


						42


						43


						44


						45


						46


						47


						48


						49


						50


						51


						52


						53


						54


						55


						57


						56


						58


						59


						60


						61


						63


						62


						64


						65


						66


						67


						68


						69


						71


						70


						72


						73


						75


						74


						76


						77


						79


						78


						80


						81


						83


						84


						85


						86


						87


						88


						89


						91


						90


						92


						93


						95


						96


						97


						99


						100


						101


						103


						102


						105


						104


						106


						107


						108


						109


						111


						110


						112


						113


						114


						115


						116


						117


						118


						119


						120


						121


						122


						123


						125


						124


						126


						127


						129


						131


						128


						132


						133


						135


						136


						134


						137


						139


						138


						140


						141


						143


						142


						144


						147


						145


						146


						148


						149


						151


						150


						152


						153


						155


						154


						156


						157


						158


						159


						161


						160


						164


						165


						166


						167


						168


						169


						171


						170


						172


						173


						175


						174


						176


						177


						178


						179


						180


						181


						184


						185


						186


						187


						183


						182


						188


						189


						190


						191


						193


						194


						195


						196


						199


						198


						200


						201


						203


						197


						202


						204


						205


						207


						206


						208


						209


						211


						210


						212


						213


						215


						214


						216


						217


						218


						219


						220


						221


						222


						223


						224


						225


						227


						226


						228


						229


						231


						230


						232


						233


						235


						234


						236


						237


						239


						238


						240


						241


						243


						242


						244


						245


						246


						247


						248


						249


						250


						251


						253


						252


						254


						255


						256


						257


						259


						258


						260


						261


						262


						265


						266


						267


						268


						269


						271


						270


						272


						273


						274


						275


						276


						277


						279


						280


						281


						283


						282


						284


						285


						287


						288


						286


						291


						290


						292


						293


						295


						294


						296


						297


						299


						298


						300


						301


						303


						304


						305


						307


						306


						308


						309


						311


						310


						312


						313


						315


						314


						316


						317


						318


						319


						320


						321


						322


						323


						324


						325


						326


						327


						328


						333


						329


						330


						331


						332


						334


						335


						336


						337


						338


						340


						346


			


		
	

OEBPS/images/Holmes_Italy_Courmayeur_Hotel-Royal-277.jpg





OEBPS/images/Holmes_Italy_Courmayeur_AubergeDeLaMaison-200.jpg





OEBPS/images/Holmes_Italy_Courmayeur_AubergeDeLaMaison-177.jpg





OEBPS/images/Holmes_Italy_Courmayeur_AubergeDeLaMaison-145.jpg





OEBPS/images/Holmes_Italy_Courmayeur_AubergeDeLaMaison-001.jpg





OEBPS/images/Holmes_Italy_Cogne_LouRessignon-092.jpg





OEBPS/images/Holmes_Italy_Cogne_Bellevue-254.jpg





OEBPS/images/Holmes_Italy_Cogne_Bellevue-117.jpg







OEBPS/images/Holmes_Italy_Cogne_Bellevue-040.jpg





OEBPS/images/Holmes_Italy_Cervinia_Pickup-114.jpg





OEBPS/images/Holmes_Italy_Cervinia_Hotel-Hermitage-047.jpg





OEBPS/images/Holmes_Italy_Alagna_Pickup-237.jpg





OEBPS/images/Holmes_Italy_Alagna_Pickup-173.jpg





OEBPS/images/Holmes_Italy_Alagna_Pickup-165.jpg
DNED

JTAT S

A4






OEBPS/images/Holmes_Italy_Alagna_HotelMonterosa-157.jpg






OEBPS/images/Holmes-Italy_Pickup-498.jpg





OEBPS/images/Holmes-Italy_Pickup-414.jpg





OEBPS/images/Holmes-Italy_Pickup-402.jpg
(il

yul
i

At l LR i
Lot O UUBEE O ORI ()
papapapnn WA I TR ¢ 1)
e i b
1 i | iy
11t 1111 [ ) i
0 i

10UDaY
AWt





OEBPS/images/Holmes-Italy_Pickup-326.jpg





OEBPS/images/Holmes-Italy_Pickup-1022.jpg
N
NN

Crgeg s AR

et

i TR
1mnmm‘\ \
T
e T
VA
A v
)

Y / /// U/I/’/’I

;l/ 4414140047 1
s el

a0 LGS






OEBPS/images/Holmes-Italy-Cortina-ElBrite-281.jpg





OEBPS/images/Holmes-Austria_Lech_Hotel_GoldenerBerg-039.jpg





OEBPS/images/Holmes_Italy_ValTournenche_FoyerDesGuides-003.jpg





OEBPS/images/Holmes_Italy_Turin_Ristorante-Del-Cambio-139.jpg





OEBPS/images/Holmes_Italy_Turin_Ristorante-Del-Cambio-084.jpg





OEBPS/images/Holmes_Italy_Turin_Ristorante-Del-Cambio-004.jpg
WA ZZ = Y L)

| | g & ______________E_; |

(LS
A

AES,

ke
A

ALAA AU AR A A A A

5.5
(O €P);

A

Vi, s\\s\\

I

g o

s
§

g







OEBPS/images/Holmes-Italy_Pickup-869.jpg






OEBPS/images/Holmes-Italy_Pickup-781.jpg





OEBPS/images/Holmes-Italy_Pickup-561.jpg





OEBPS/images/Holmes-Italy_Pickup-505.jpg





OEBPS/images/Holmes_Italy_SauzeDOulx_Hotel-Torre-022.jpg
EE

—

L

L

o ouE e oo e

e e wm wmy






OEBPS/images/Holmes_Italy_SauzeDOulx_Hotel-Splendid-125.jpg





OEBPS/images/Holmes_Italy_SauzeDoulx_Hotel-Capricorno-112.jpg





OEBPS/images/Holmes_Italy_SauzeDoulx_Hotel-Capricorno-057.jpg





OEBPS/images/Holmes_Italy_SauzeDoulx_Hotel-Capricorno-032.jpg






OEBPS/images/Holmes_Italy_SauzeDoulx_Hotel-Capricorno-001.jpg





OEBPS/images/Holmes_Italy_Courmayeur_Hotel-Royal-283.jpg









OEBPS/images/Holmes-Italy-Cortina-ElBrite-230.jpg





OEBPS/images/Holmes-Italy-Cortina-ElBrite-068.jpg





