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Lirma. When visiting Machu Ficchu,
mostwisitors first fly to the his-
taric city of Cusco. The eity marked
aculinary milepost in 1998 with
theopening of Inka Grill, now part
of a si-restaurant collection, allin
Cusco, thatineludes the innovative,
elegant MAP Café [51/04-247-476).
Therestaurant puts a madern Spin
on atraditional dish dating from
pre-Columbian times: cuy [guinea
pig, still sald by streetvendors in the
Andean foathills), here served as a
confitwith mint and a local white
bean called tarwi.

Untilrecently, leaving Cusea for
Machu Ficcho, about B0 miles away,
meant Leaving behind avant-garde
Feruvian cuisine. Most travelers
wisiting the ruing stayin Machu
Picchu Pueblo, an adjacent way
station characterzed by dive bars,
tourist markets, and hackpackers.
Theopening oftwo excellent hotels in
the 1980s—Inkaterra's Machu Ficchu
FuebloHotel and Machu Picchu Sanc-
tuary Lodge—raised the town's dining
standards. Qunug, the restaurant at
the Sumaq Hotel [sumaghotel peru
covrd, launched in late 2007, Lifted the
bar even higher.

Cunug chef Rafael Piqueras is an
Acurio devotes who studied at the
Limaoutpost of Le Cordon Blew.
LInlike most Lima chefs, Piqueras
ermphasizes ingredients fram the
surrounding Andes, like alpaca and
olluco [a yellowish root vegetable),
aswell as trout from Lake Titicaca,
which heturns intoa knockout cevi-
che. Guests can take a cooking class
with Pigueras's sous chef to discover
theformula: diced trout marinated
inlime juice, rocoto chili, piguillo
pepper, garlic, ginger, cilantro, and
red anion, with sweet potatoand
Peruvian choelo corn with super-
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sizekernels—all local ingredients
prepared sans gimmicks. "l wanted
tomake everything into foarm or
ice creamwhen | started studyin g
modern technigues 10vears ago,"
saws Piqueras. "But [now]its more
ahoutletting the ariginal textures
Shiow through "

His nmeo Andina [new Andean)
menu also includes an excellent
alpaca carpaccio served with porean
mushraoms, aswell as chicken
fingers coated in crunchy two-colored
guinoawith TharAndean wasahi
Sauce. His rendition of causa rellena
[atraditional dish of cold mashed
potatoes lavered with avocado and
fish or chicken] comes as a Jenga-like
tower oftrout tartare, smokedtrout,
and shoestring yellow potatoes with a
mint-flavared sour cream emulsion.

En route to Machu Ficchu, visitors
frequently pass through the Sacred
Yalley tmwn of Urubamba. Here,

Rlo ZBagrado [ricsagracohofe!
.covrd, opened last April, isthe latest
inastring of luxury resorts where
cuisinetakes center stage. AL its
restaurant EL Huerto, chef Claudia
Canessa ftherare fermale chef atan
haute Peruvian restaurant] takes a
marerustic approach than Figueras.
Sheincorporates a largevariety of
arganic vegetables, spices, and fruits
grown on the hotel’s compound into
ravioli, spaghetti, and other such
dishes. "We grow peppers like aji
amarillo, i lima, and rocoto," says
Canessa. When tasting therm, Jyou fly
...and Ilikethat!"
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