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hydrangeas. The ‘dessert soup’

turned out to be a shaved ice

treat doused in coconut milk -
and topped with red beans and
candied bananas. My favorite part: what I
thought was a spool of cheese floss turned out
to be noodles made from egg yolk and sugar.
Definitely not what I was expecting, but that’s
the beauty of a food tour.”

Ultimately, the biggest question may be
what a guide’s individual outlook is and what
they hope travelers take away from the
experience. Look for guides who are either
local or have lived in the destination for a
considerable amount of time and who express
a curiosity about the cuisine. If you’re not sure,
reach out to them directly via email; their
response should give you a clearer sense of
what you're getting yourself into.

“A good tour guide also needs to see the
bigger picture. Culture and food are
intertwined. Both impact each other. A nation’s
weather, politics and history are all reflected
in its cuisine,” says Marc Shortt, a chef who
leads street food tours around Rangoon. “The
best food tours feel more like an old friend
taking you around their neighborhood and
saying, ‘You have got to try this!””

Which is exactly how I feel after a day of
nibbling my way through Tai Po Market. Over
the course of the afternoon, we’ve discussed
everything from the railway that shaped this
corner of town to Chinese traditional
medicine. By the time we reach the last stop, a
traditional dai pai dong in a municipal center,
the four of us are laughing and downing beer
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FROM TOP: Many
vendors use squid, but
one Hong Kong stand
makes this addictive
snack with tastier
cuttlefish; rice rich
with oily crabroe ata
traditional eatery.

like old friends. We sink our chopsticks into
crab rice, slick and oily with bright orange roe,
at an unassuming stand run by an interior
designer who gave up a decades-long career to
pursue her dream of cooking.

“It’s getting harder to find places like this
where everything is made by hand,” Carrie
says. “If you know where to look, you can still
come across these slivers of old Hong Kong.”

Thanks to her, we do know where to look.
Headed back to Central, bags bulging with
handmade candy and porcelain bowls, we pass
by the same route we came, but see it with
fresh eyes. We glance back at the candy-
makers, the dumpling masters, the artisans
holding translucent sheets of tofu skin for dim
sum—the living pieces of the city’s history,
still vital to its modern flavor. @

Tokyo is both one of the world's richest and most impenetrable food cities. The best
eateries are usually hard-to-find and English-language information is sparse. Enter
Ramen Beast, an app created by two Japanese-speaking noodle fanatics cataloging
the city’s best spots. “There are some 10,000 shops in the Tokyo metropolitan area, and
innovation is constant. There are whole magazines devoted to ramen subculture, but
very little good info is available in English,” says co-founder Patrick Brzeski, who
wolfed down 5,000 bowls with his partner in crime, Abram Plaut, in pursuit of the best.
“We've been eating ramen in Tokyo nearly every day for a decade; we created Ramen
Beast to share some of what we've learned and to show our respect for the Japanese
masters who keep this amazing food scene humming.” ramenbeast.com, free; i0S.
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space. All the guides are born
and raised in the area, so they
know all the good spots, and
since group sizes never exceed
eight, you'll have plenty of
time to stop at each one. The
four-hour brunch walk through
hawker stands for such
delights as Penang lobak (fried
meat roll) will make you forget
all about your usual eggs
Benedict. foodtourpenang.
com; USS62 per person.

PHILIPPINES

The Big Binondo Food
“Wok,"” Old Manila Walks
Ivan Man Dy and Anson Yu
share their exhaustive
knowledge and boundless
enthusiasm for their
hometown on six guided trips
through some of Manila's most
culturally diverse
neighborhoods. This gloriously
gluttonous option takes three
to four hours and traverses the
streets of Binondo, which
dates all the way back to 1594
and is said to be the world's
oldest Chinatown. Along the
way, you'll learn all about
Tsinoy history and dine on as
much Filipino-Chinese fusion
fare as you can handle.
oldmanilawalks.com; P1,400
per person.

Mangan Kapampangan,
Bryan Ocampo

Any day that starts with
lechon pugon, or pork belly
slow-roasted in a brick oven, is
guaranteed to be good. After
this breakfast of champions,
embark on a calorie-packed
13-hour day through Guagua,
Mexico and San Fernando in
the province of Pampanga.
“Food is a product of the
Kapampangan's experience

with the conquistadores,
Celestial traders, natural
disasters and the rich bounty
of the their land,” says director
of operations Bryan Ocampo, a
half-Pampango who proudly
leads travelers to a sweets
factory and baking lessons
with local chef Lillian Lising de
Borromeo. They have
exclusive access to family-run
businesses in the province,
and hosts will walk you
through their dishes to give a
better understanding of your
meal. mangankapampangan.
com; P2,900 per person.

SOUTH KOREA

Chicken & Beer Pub
Crawl, Korea Food Tours
Fried chicken inspires a level
of devotion in South Korea that
verges on religious fervor.
Batter recipes, which might
include anything from vodka to
instant pudding powder, are
zealously guarded secrets and
asking a group of Seoulites
which place has the best
wings is a good way to incite a
brawl. These boozy crawls
may not settle the dispute, but
they'll introduce you to a
bunch of the top places. The
fact that they're led by Joe
McPherson, founder of one of
South Korea's most famous
food blogs, ZenKimchi, and
Cory May, a Korean-American
YouTube star and self-
professed KFC-junkie, adds to
the fun. koreafoodtours.com;
USS$59—$89 per person.

THAILAND

Thonburi Food & Art
Walk, Chin’s Chili Paste
Tour

Bangkok's labyrinthine back
alleys can be daunting, which
is why Chawadee Nualkhair,
the food blogger behind
Bangkok Glutton and the
author of multiple books on
Thai street food, recommends
turning to a pro like Chin

Chongtong, a resident of the
capital for more than a decade
and an avid foodie. “You see
the real Thailand that most
other tourists don't see,” says
Chawadee. Of course, she also
really knows her stuff.” Chin's
day tour around Banglamphu
is her most popular, but this
walk on the less-traveled
Thonburi side of the Chao
Phraya River will take you to
places virtually no tourists
ever go. foodtoursbangkok.
com; Bt2,000 per person.

VIETNAM

Bespoke Saigon Tours,
Grain Cooking Studio
Celebrity chef, TV star and
author of seven cookbooks,
Luke Nguyen is a Vietnamese
cuisine ambassador. Curious
foodies can book a fully
customized day tour through
Grain, his cooking school in
Saigon. “I want to make sure
every visitor who comes to
this country raves about it. |
want to take you to places
you'll never think of going,”
Nguyen says. His guides can
showcase anything from local
markets to fine-dining tables.
For those with a bit more time
and budget, he also personally
leads extended journeys
through Vietnam with APT
(aptouring.com) several times
ayear. These trips are rare

and tend to book out months in
advance, but the chance to see

the land through the eyes of

B/arrh chung’

in Vietnam:

this gregarious, encyclopediaic
chef is worth it. “| sometimes
take groups to my old family
neighborhood, where my
parents were born and where
my aunties and uncles still
live," he says. “It's stepping
back into the old Saigon, the
real Saigon." grainbyluke.com;
all itineraries are bespoke and
priced upon request.

Hanoi Gourmet Trails,
Trails of Indochina
Wander the atmospheric
streets of the Vietnamese
capital in search of pho, bun
cha, che, banh cuon, and coffee
enriched with golden egg
yolks in the Old Quarter, then
join forces with a chef for a
market trip and cooking class.
As one of Vietnam's first
luxury tour companies, Trails
of Indochina offers travelers a
wealthy network that allows
you access to experiences like
making banh chung (sticky rice
cakes) at the home of a
budding young chef from one
of the city's top culinary
families. trailsofindochina.
coms; three-day, two-night
tours are customizable and
priced on request.
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